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House  of 


The  home  of  "Polar*  soda  fountains, 
of  the  city  of  Philadelphia,  in  the 
State  of  I'ennsylvania.  takes  sin- 
cere pleasure  in  extending  (greetings 
to  the  trade  and  best  wishes  for  a 
Prosperous  New  Year. 

We  arc  grateful  for  the  4)usiness 
that  it  has  been  our  good  fortune 
to  secure  in  the  past  and  we  have 
endeavored  to  prove  worthy  of  the 
confidence  of  our  customers. 

The  year  of  1921  will  record  many 
important  changes  in  soda  fountain 
e«|uipment.  The  house  of  GREEN 
is  ready  to  serve  in  the  same  faith- 
ful manner  as  of  old,  plus  modern 
methods  and  imjjrovements. 


1874 


1921 


Forty-seven  years  continuous 
business  in  the  same  location, 
under  the  same  consecutive 
management. 


The  1921  "Polar" 
Catalog 

Entirely  new  and  ready  for  mailing  to  prospective 
buyers.    Complete  from  cover  to  cover  with  the  latest 
practical  ideas  and  illustrations  of  our  line  of  stand 
ardized  fountains  of  from  six  to  sixteen  feet  in  length. 

—  INFORMATIVE  — 
Thai* 5  the  word 


"The  Polar  Line"  (booklet)  number  seven  issue,  is 
being  mailed  to  25,000  addresses.    If  you  do  not  rc 
ccivc  a  copy,  ask  for  one. 

Catalog  of  rarbonators  and  descriptive  booklet  of 
our  Patent  Automatic  Draft  .■\rm  may  be  had  if  you 
arc  interested. 

Expert  Soda  Fountain  Salesmen  arc  at  your  service, 
without  any  obligation  on  your  part. 


ROBT.  M.  GREEN  &  SONS 

Ettflbliihed  1874  at  Broad  and  Vine  Sti. 

PHILADELPHIA 
PENNSYLVANIA 
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Pushing  Business  in  Winter 

The  day  when  the  aoda  fountain  was  operated 
tnit  tor  a  certain  season  of  the  year,  like  the  pro- 
vincial theater,  has  passed,  aud  now  nearl\  every 
community  has  its  establishments  which  are  con- 
dneted  as  an  all-the-year-round  pniMwitioo.  The 
extension  of  the  hot  soda  business  arid  the  lunch- 
eonette has  made  it  possible  for  the  soda  fountain 
owner  to  establish  and  hold  its  regular  customers 
throughout  the  year.  In  this  direction  lies  the 
dispenser's  opportunity.  Habit  exerts  a  powerful 
influence  upon  the  average  individual,  and  the 
fountain  devotee  is  no  exception  to  this  general 
role.  He  will  go  where  he  »  well  semd,  for  he 
heeds  not  the  withering  heat  of  Summer  nor  the 
Arctic  blasts  of  Winter  when  his  thirst  or  appetite 
is  urging  him  on.  The  *'<qMn  shop"  appeals  to 
his  imagination,  and  he  goes  where  he  can  obtain, 
if  he  so  likes,  either  ice-cold  beverages  or  steaming 
drinks  when  the  mercury  is  plunging  zero-ward. 
The  winter  menu  has  added  reputation  to  many  a 
foumtain  and  tiie  profits  thwefiram  have  eootribated 
to  the  success  of  many  an  operator.  The  hint  is 
obvious;  push  your  fountain  business  throughout 
thayear. 


Fountain  Men  and  Falling  Prices 

Reports  from  various  sections  of  the  country 
indicate  that  fountain  operators  are  maridng  down 
their  retnil  pHcc^i  for  various  beverages,  ."nmdaes, 
ice  cream,  and  the  like,  following  in  this  respect 
the  tendency  throughout  the  country  to  bring  about 
a  r^rganized  cost  of  living.  This  lower  price 
fDOvement  is  evidence  that  the  people  as  a  whole 
want  lower  prirfs.  Business  men  frenerally  are 
readjusting  their  schedules  to  meet  the  changing 
iMmditions  as  shown  by  lower  wholesale  prices, 
araaller  sales,  diminished  loans  nnd  reduced  pro- 
duction and  employment  predominant  in  every 
section  of  the  conntiy. 

Undoubtedly,  the  day  of  the  25-cent  ice  cream 
soda  or  35-cent  sundae  is  a  thing  of  the  past,  except 
in  ficxtain  loeaUtiaa  and  in  dbopa  catering  to  a 


fashionable  clientele.  As  a  business  propositiim, 
if  the  changing  conditionB  are  to  be  BneeasafnUjr 

met,  the  readjustment  to  lower  prices  imposes  upon 
all  fountain  men  the  necessity  of  familiarizing 
theaaadvea  with  general  market  and  financi^  c(mdi* 
tions,  the  eoet  of  materials  and  of  operation,  and 
the  possibilities  of  holding  trade  and  even  of  in- 
creasing it  while  retrenchment  is  under  way.  One 
problem  in  this  connection  will  be  that  of  fountain 
help,  for  dispensen  and  aadatantB  most  also  aoeom- 
modate  themselves  to  a  itviiod  wage  scale.  War 
conditions  still  obtain  in  the  imposition  of  the  tax 
on  fountain  beverages,  however,  and  this  fact  must 
not  be  forgotten  in  the  readjustment  of  prices. 
Take  it  all  in  all,  soda  fountain  proprietors  will 
he  expected  to  contribute  their  share  in  the  reor- 
ganized cost  of  living,  but  in  this  respect  their 
prospects  are  as  bright  and  promising  as  that  of 
the  majority  of  business  men.  With  lower  costs 
and  business  energy,  there  is  no  rea.son  why  opera- 
tors should  not  finish  the  current  year  successfully 
and  with  a  good  cash  balance  to  their  credit. 


Use  of  Fountain  Beverages  Growing 

The  consumption  of  soda  water  has  never  ob- 
tained  the  position  in  other  lands  that  it  oconpies 
in  this  eouhtrj-,  although  there  is  some  evidence  to 
show  that  the  use  of  carbonated  beverages  is  gen- 
enilly  .spre;idinp  throughout  the  worhl.  Tlmt  this 
is  the  case,  we  have  only  to  recall  the  numerous 
references  that  have  hem  made  hi  this  jonmal  from 
time  to  time  of  the  inroads  the  soda  water  vendor 
is  making  in  other  countries  than  our  own.  Only 
in  our  last  issue  appeared  a  story  of  how  the  advent 
of  the  carbonated  beverage  in  India  was  bidding 
fair  to  break  down  the  centuries-old  caste  sj'stem 
of  that  far  away  land.  During  the  progress  of 
the  World  War,  and  the  presence  of  Canadian  and 
American  soldiers  in  France  and  England,  the  use 
of  such  beverages  contributed  not  a  little  to  the 
popularity  of  the  American  custom  and  its  com- 
panion practice  of  eating  ice  orsan.  In  Canada, 
the  soda  fountain  is  almost  as  common  a.«t  it  i-^  here, 
while  in  the  Bepublic  south  of  us,  the  demand  for 
carlntiiMted  beverages  is  fui  the  increase,  adding 
emphasis  to  the  contention  that  the  practice  of 
drinking  these  beverages  in  American  fsshion  is 
indigenous  to  the  United  States. 

That  South  America  has  but  few  soda  fountains 
is  explained  by  the  fact  tibat  the  people  ha  those 

countries  prefer  to  sit  down  quietly  at  a  table 
and  have  a  beverage  served  to  them  where  they 
can  drink  it  at  leirare.  The  American  idea  of 
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rushing  up  to  a  soda  founlaiQ,  getting  a  quick 
drink,  takiiig  it  in  about  two  swaUows  and  hurrying 
aw«Qr  doM  not  appeal  to  the  a;v«rafe  Inhabitant  of 

South  America.  In  Australia,  it  would  appear  tliat 
tiie  soda  fouutaixi  is  really  couiing  into  its  own, 
and  the  business  is  assvuning  largo  proportions. 
Just  how  much  of  this  development  can  be  traced 
to  the  Anglo  Saxon  strain  in  the  population  is 
somewhat  prnbletiiatioal,  bat  the  fact  remains  that 
those  countries  which  can  trace  their  origin  back 
to  similar  begiimii^  Itave  devtAOped  the  greatest 
liking  for  such  beverages.  On  the  other  hand, 
similarities  in  climate  and  other  factors  have  VOh 
doubtedly  played  an  importaiit  part  in  dofdoping 
the  soft  drink  industry. 

In  this  issue  reference  is  made  to  the  beginnings 
of  the  soft  drink  iind  ice  cream  industry  in  Japan, 
the  mere  relation  of  these  facts  showing  that  the 
Tankeea  of  llw  East  are  taldng  up  the  eoaloms  of  a 
younger  civilization.  The  Japanese  were  quick  to 
"catch  on"  to  the  popular  American  game  of 
baieball,  and  now  traTders  returning  from  that 
eoontry  tell  how  the  game  is  played  at  the  univer* 
rities  and  in  almost  every  village  where  boys  and 
young  men  can  be  found.  lu  the  aftermath  of 
these  contests,  what  is  more  natural  than  that  ice 
eream  and  stmdaea  in  approved  American  fashion 
should  find  dpvotees?  Can  any  one  familiar  with 
the  history  of  this  great  American  industry  and 
the  delights  it  has  brought  to  this  country  say  that 
it  will  not  contiibate  aomething  to  tbe  farther 
advancement  of  eivilisationt 


Partners 

When  men  engaged  t(^ther  in  a  business  enter- 
prise  get  along  oosifoitaUr  and  agreeably  year 

after  year,  somethbg  more  than  a  snccesafiid  pool- 
ing  of  business  interests  is  implied.  It  is  the  exist- 
ence between  the  partners  of  mutual  confidence 
and  respect,  of  plain,  old  fashioned  friendship. 
For  the  mere  making  of  money  does  not  aceoont 
for  a  happy  association  extending  over  anj'  con- 
siderable poriod  of  time  in  which  men  are  required 
to  give  and  take,  bear  and  lonbear,  and  see  things 
through  one  another's  eyes  nn jealously.  It  can 
be  attributed  only  to  friendship,  which  therefore 
should  be  a  prerequisite  of  the  partnership  agree- 
ment, for  without  it  no  really  satisfactory  relation 
of  that  nstnre  can  exist 

The  worst  thing  that  can  fomo  nhniit  in  a  busi- 
ness, is  a  bickering,  fault-tinding  attitude  by  its 
own*;-:  t  .  ards  one  another.  It  destroys  co-oper- 
ative eilort,  weakens  discipline  among  employees, 
and  is  the  death  of  "team  work,"  iba  thing  which 
is  the  very  reason  for  all  parfeneruip  and  corporate 
existence. 

Most  of  the  troubles  in  this  life,  fawlnding  those 

bc'tw.rii  liiisiricss  partners,  can  be  cured  hy  the 
exercise  of  patience,  good  humor  and  fair  conces- 
sions. If  a  bnnness  man  feels  that  he  is  acquiring 
a  grouch  towards  an  as.sociate,  he  should  pet  away 
from  his  place  of  business  and  either  walk  it  off 
ont  in  the  open  or  laugh  it  oflf  at  the  tlieitcr  At 
anv  rate,  take  his  ill  humor  away  from  his  business 
and  get  rid  of  it,  somehow,  anyhow,  and  as  quickly 


as  passible.  In  speaking  of  the  bad  effects  of  a 
grouch  in  the  executive  office  of  a  business,  a  con- 
temporary sajs,  tersely  and  truly:  "It  ooats 
monegr." 


Catering  to  Women  Patrons 
A  statement  frequently  given  enrreney  by  self- 
constituted  obsen'ers  of  the  '"passing  show"  is  that 
nine-tenths  of  the  money  of  the  lower  classes  and 
three-fourtha  of  the  money  of  the  well-to-do  is 
spent  by  women.  Whether  this  observation  tmly 
reflects  the  facte  or  not,  we  are  unable  to  say.  But 
that  it  has  a  positive  appljt'ation  to  the  fountain 
operator's  cUoitele,  there  can  scarcely  be  any 
doubt  Women  liava  kng  figured  nneitg  Hie  du- 
penser's  best  customers,  and  for  them  he  has  cod- 
cocted  the  most  delicious  and  elaborate  sundaes,  the 
daintiest  bevevagea,  the  most  delicately  flavored 
creams  and  ices.  Such  customers  have  iJso  exerted 
a  salutary  influence  upon  the  character  of  many 
shops,  spurring  the  proprietor  to  greater  endeavors 
to  keep  hia  place  immaculately  clean  and.  to  fur- 
nish tnem  ^nth  delieaeies  wbkih  womld  appesl  to 
their  esthetic  tastes.  Go  where  you  will,  the  foun- 
tains that  are  conspicuous  successes  are  patronized 
extensively  by  women,  and  it  iS  tO  them  tiw  wise 
dispenser  will  cat». 


Make  It  Easy  For  New  Customers 

One  of  the  fundamentsl  tSD«tB  Of  modem  mer- 
chandizing is  to  make  things  as  easy  as  possible  for 
the  customers.  Departments  are  arranged,  goods 
are  displayed  and  printed  cards  placed  with  a  view 
to  helping  the  customer  to  find  what  he  or  she 
wishes  withotat  asking  questions.  Many  people  dis* 
like  being  obliged  to  make  inquiries.  Different  soda 
fountains  now  have  three  distinct  methods  of 
handling  receipts,  direct  psymott  to  the  clerk,  prior 
purchase  of  checks  and  payment  of  checks  after 
serving.  Whichever  method  is  used  it  is  a  courtesy 
due  to  new  patrons  that  the  procedure  to  be  fol- 
lowed be  plainly  indicated.  Many  people  are  un- 
reasonably embarrsawd  if  they  start  to  do  the 
wrong  thing  and  are  eorrected  and  it  is  not  an 
unusual  sight  in  a  soda  fountain  to  see  one  or  more 
strangers  looking  imeasily  around  to  discover 
whether  they  need  to  buy  checks  first  or  not.  Help 
them  out  with  a  few  courteously  worded  notices. 


A  Flood  of  Legislation  Coming 

This  year  nearly  all  the  State  legislatures  will 
be  in  semon  and  no  gift  of  prophecy  is  needed  t» 

foretell  that  a  great  number  of  new  laws  %vill  bft 
passed.  It  is  equally  certain  that  a  high  percentage 
of  the  Issrs  will  be  fodish  and  unnecessary  and  a 
goodly  portion  of  them  will  be  restrictive.  It  is 
up  to  soda  fountain  men  in  the  respective  <<tate» 
to  see  that  their  business  is  not  unreasnnably  Viamp- 
ered  by  foolish  rules  and  restrictions  though  they 
should  not  pnt  themselves  in  the  positioD  of  oppoS' 
ing  wise  sanitary  regulations.  We  have  mentioned 
the  danger  of  unwise  legislation  before  but  it  is  a 
ease  where  et«Eiial  v^giisnee  is  the  priee  of  Uberty. 
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February  Fancies  for  )the  Dispenser 

Anniversaiy  Pays  Ftesent  Opportunities  for  Linking 
Business  with  Sentiment  and  Celebrations 


TAKE  note  of  Groond  Hog  Day  or  Caaadl«ma» 
day.  It  is  called  Candlemas  becaoM  npooi 
this  day  there  is  a  consecration  ceremoiqr  of 

lig^htt'd  candleis  (0  \ht  used  in  the  church  during 
the  year.  It  is  known  as  Qroond  Hog  Day  becatue 
if  the  wily  oM  gnniiid  bog  eomes  oat  and  mm  bis 

shadow,  he  knows  that  the  weather  is  troinp  to  l>e 
cold  and  stormy,  and  so  he  retires  to  take  his  com- 
fort for  another  six  weeks. 

A  rather  unusual  window  could  be  planned  by 
borrowing  or  renting  some  fur-bearing  animals 
properly  mounted,  from  a  nearby  fur  store  or  tax- 
idermist. Put  these  in  the  window  nith  a  big, 
ydlow  nm  in  the  beekgnmiid.  Use  two  or  thzee 
yellow  banners  which  read  as  follows: 

Let  The  Ground  Hog  See  His  Shadow. 
Hot  DriBki  For  Cold  Dayi. 
'  Hot  Ghlektlk  Bonillnn  For  Ground  Hog  WettiMT. 
Menus  for  Lent 

AA  Wedlnesday  or  the  first  day  of  Lent,  falls 
this  year  on  February  0.  Lent  as  everybody  knoWBi 
is  the  forty  days  of  penitential  period  marked  by 
■df-aaerifiee  and  prayer,  and  ending  Easter  Sun- 
day, observed  by  many  religious  bodies.  Ash  Wed- 
nesday is  so  called  from  the  ceremony  of  sprinkling 
wliM  that  day  upon  the  heacb  of  penitent^;. 

A  qiecial  Lenten  menu  might  be  planned,  elim- 
inating meats  and  meat  extracts  such  as  bouillons, 
and  offering  fish  chow  der,  fish  s;inil\vii'!u's,  and  some 
suitable,  light  and  dainty  drinks  and  desserts. 

Linking  the  roantain  with  Lincoln 
Lincoln's  birthday  which  comes  the  12th  of 
February,  is  a  legal  holiday  in  California,  Colorado, 
Connecticut,  Delaware,  Georgia,  Illinois,  Indiana, 
Iowa,  Kansas,  Michigan,  Minnesota,  Mississippi, 
Montana,  Nebraska,  Nevada,  New  Jersey,  New 
York,  North  Dakota,  New  Mesi^  Oregon,  Penn- 
sylvania, South  Dakota,  Utah,  WMbingtoD,  West 
Vimuia,  and  Wyoming. 

There  are  still  a  few  people  in  many  localities 
who  saw  Lincoln  or  heard  him  speak,  or  who  have 
personal  recollections  of  an  interesting  character, 
for  the  great  American  was  bom  in  1809.  Why 
not  offer  such  people  who  saw  Lincoln  with  their 
own  eyes,  or  who  nave  a  pemnsl  reminiseenee  of 
value,  free  refreshment  at  the  fountain  on  Lin- 
coln's birthday!  Then  tip  some  local  reporter  <^ 
to  write  tiie  matter  up,  giTing  your  fountain  tnit- 
able  mention. 

A  Lincoln  Day  window  is  not  a  difficult  thing  to 
MVinge.  The  trouble  is  that  .so  little  thouf^ht  is 
VBoally  pot  an.  it  that  it  does  not  attract  much 
attention.  The  me  of  Hie  nstiona]  colors  and  a 
single  picture  of  Lincoln  has  been  used  so  often  as 
not  to  be  unusual  in  character.  Why  not  offer  a 
§ve  ddlUr  gdd  piece,  or  a  one  dollar  gold  piece, 
m  a  price  for  the  most  mraaual  piotore  of  Lincoln 


leaned  for  a  Linc<dn  Day  display  galleijr  hi  yonr 
window,  and  everyone  loaning  a  picture  or  a  sou- 
venir, to  be  the  recipient  of  a  free  fountain  treat! 

Link  tFic  Lincoln  idea  with  your  focintain 
by  a  banner  or  display  card  which  reads : 

Lincoln  believed  in  the  rights  of  the  common 
people.  He  believed  in  the  right  of  all  to  main- 
tain life,  liberty,  and  the  pursuit  of  happiness. 
Nourishing  finiiitahi  drinlBB  will  inerease  yonr 
eflSciency. 

Do  something  unusual,  if  it  is  only  to  devise  a 
Lincoln  Day  Special  of  worthj  ehavaeter. 

Georgia  Day  is  a  legal  holiday  on  February  12th, 
in  the  state  of  Georgia,  and  should  be  noticed  by 
fountains  whose  propricfeofs  wish  to  do  hosmr  to 
that  grand  old  state. 

leting  St  Yalentiiie's  Day 
'  F^hniary  14th  Is  tiie  time-honored  Saint  Tahn- 

tines  Day  when  the  patron  Saint  of  Lovsra  is  Oela- 
brated.  Naturally,  hearts  are  trumps. 

A  very  rimple  way  of  talcing  note  of  this  at  the 
fountain,  is  to  purchase  some  smsll,  pink  and  red, 
heart-shaped  candies,  and  to  use  them  as  decM*- 
tions  on  desserts  and  ice  cream  orders,  and  to  serve 
small,  heart-shaped  cakes,  cookies,  and  fancy  heart- 
shaped  sandwiches  with  five  o'clock  tea  or  orders 
of  hot  drinks  of  any  kind.  A  Valentine  Lunch 
eonsisting  of  two  "heart- felt"  sandwiches,  a  cap 
of  hot  coffee  with  whipped  cream,  and  a  speciu 
dessert  called  Lover's  Dream  sboold  be  a  wimer 
among  the  young  people. 

A  Yalentine  Party  to  whieh  the  public  is  in- 
vited for  Valentine  refreshments  on  the  evening 
of  the  fourteenth,  could  be  made  attractive  and 
profitable  by  having  a  program  of  music,  suitable 
Valentine  decorations,  and  another  feature  of  in- 
terest could  be  added  by  giving  a  percentage  of 
the  evening's  receipts  to  some  local,  worthy  charity. 
This  alwsys  brings  in  a  number  of  people  who 
wonld  net  othenriie  be  hBtereated. 

* 

Other  Annivenaiy  Says 

February  14th  is  also  edebrated  as  Administrao 

tion  Day  in  Arizona. 

Febniary  15th  commemorates  the  destruction  of 
the  battleship  Maine  in  Havana  Harbor  in  18P8. 
Rome  very  interesting  souvenirs  could  be  assembled 
r  :  there  are  veterans  of  the  Spanish-American 
War  in  almost  every  locality.  A  Bulletin  of  such 
veterans  posted  in  tiie  window,  would  attract  at- 
tention, and  each  of  these  people  might  also  be 
given  a  free  treat,  cementing  their  friendship  and 
lojndtr  to  joor  slon. 

February  18th  is  ohserved  as  Mardi  Gras  in 
Alabama,  Florida,  and  Louisiana.  Flowers,  arti- 
ficial or  real,  should  be  used  freely.  A  small  float 
can  be  fixed  up  in  the  window,  with  fruita  sad  a 
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beautiful  figure  symbolizing  the  Queeu  of  the  carni- 
vaL  A  lay  figure  can  be  used  for  this  and  she  ean 
be  crowned  iwth  flowers  and  represented  jts  about 
to  drink  a  soda.  The  menu  ean  be  of  a  floral  note 
as  far  as  the  names  of  the  leaders  go. 

Cherries  and  Washington's  Birthday 

Washington's  Birthday  falls  on  the  22d  of  the 
month.  He  w j  s  l  ui n  in  1732.  A  suitsble  window 
<5Sn  be  arranged.    Serve  a  Wa-shington  Sund.v 
ioe  Cream  with  a  dressing'  uf  preserved  cherricJi  and 
a  little  paper  hatchet  thrust  in  one  side. 

To  focus  attention  on  your  window,  get  from 
the  nearest  florist,  two  or  three  f^Md-sised  plants 
known  as.  the  Jerusalern  chern.-  tree.  At  this  sea- 
son of  the  year,  the^e  ehcrry  trees  are  full  of  rich 
fniit  just  tlie  color,  .size,  and  shape  of  a  cherry, 
although  this  fruit  is  not  edible.  Use  hatchets 
freely  in  the  decoration.   Propound  the  query, 

TIow  many  cherries  grew  on  the  tree  which 
George  Washington  cut  down  and  couldn't  tell  a 
Ue  about?  The  one  proving  his  guess  to  be  right 
or  giving  the  best  reasons  for  such  gue8B»  will  be 
given  the  choice  of  these  cherry  trees. 

Do  something  unusual.  Get  people  to  smile  and 
afterwards  follow  up  what  yon  hnve  done  by  some 
hvmorous  remark  in  your  advertising,  or  .some  good- 
natured  word  of  approval  coiioerning  the  co-opera* 
tiou  and  interest  of  people  generally.  It  is  easier 
to  eatdi  flies  with  molasses  than  with  Tinegarl 


Gastronacnic  Side  Lights 

George  Sand,  the  famous  French  author,  not  only  liked 
saocea  but  excelled  in  makiog  ttwm.  Lincoln,  in  ^e  dsya 
when  he  did  his  own  marketing,  often  stopped  at  a  certain 
shop  for  his  favorite — gingerbread.  He  ucd  to  say,  "It 
swells  up  and  makes  me  feel  as  though  I  had  had  some- 
thing." Stonewall  Jackson  delighted  in  bwkwbcst  cskcs, 
in  season  and  out  of  season. 

Ralph  Waldo  Emerson  was  exceedingly  fond  of  pie; 
especially  that  made  of  pluis,  which  fmit  he  called  the 
^'frutt  of  Paradise."  Dr.  Bokoes,  On  the  oontraiy,  said 
of  the  peach:  "When  nature  has  delhrered  it  to  us  in  its 
perfectloo  we  forget  all  the  lesser  fruits,  and  if  not  found 
hr  die  river  of  life  aa  earth4orn  s|urit  mi^t  be  fotgiven 
for  missing  It." 

Charles  Sumner's  private  secretary  tells  of  that  states- 
man's devotion  to  chocolate  creams.  When  Andrew  Jack- 
son encountered  ice  cream  at  a  dinner  given  by  Mrs» 
Alexander  Hamilton,  be  surrendered  to  the  dish  at  "first 
taste"  and  swore  "Br  the  BtefnaT  he  wotdd  have  it  at 
trfe  White  House,  whirJi  he  did.  Wa5hinpton  ivn-;  nrtcd 
for  his  fondness  for  hickfsry  nuts,  and  the  amount  he 
could  consume. 

In  this  connection  a  remark  of  a  celebrated  French 
Bishop  is  recalled.  He  said:  "Doubtless  God  could  have 
made  »  better  bcny  than  the  strawberry*  but  doubtless 
God  never  did." 


.Mthough  the  Hawaiian  Islands  form  one  of  the  rich- 
est su^ar  producing  districts  in  the  world,  refined  sugar 
is  higher  in  price  there  than  on  the  mainland.  This  is 
owing  to  the  fact  that  there  is  Intt  one  refinery  on  the 
Islands  and  this  is  inadequate  4o  supply  the  local  mar* 
ket  Plantation  owners  have  decided  to  erect  several 
small  refiner!''  and  lower  prirr?  are  expected  as  soon 
as  these  are  p].iced  in  operation.  Considerable  of  the 
sugar  used  on  the  Inlands  is  sent  to  San  Franci.sco  in 
the  raw  form,  refined  and  shipped  back,  a  trip  of  more 
than  fow  thooaaod  miles. 


Girls  As  Fountain  Attendants 
A  great  many  druggists  have  tried  girls  as  dis- 
pensen  with  highly  sathfaetory  results.  There  is 

no  rea-son  in  the  wnrld  why  pirls  can't  mix  sjTups 
and  dispense  soda  water.  There  may  be  some  heavy 
lifting  in  the  wiaAtfg  d^Mtttment  now  and  ttwn, 
but  the  porter  can  attend  to  that.  Girls  have  every- 
where made  good  in  the  business  world.  As  a  rule 
I  Hey  are  notably  faithful  to  the  interests  of  their 
employer.  They  are  neat,  efflcient,  painstaking,  and 
honest.  DaintiiMes  is  an  attribute  not  to  be  over- 
lookr>.'i  ;iTiil  most  gitl  diapensns  poasese  this  to  a 

notable  degree. 

Dierc  are  certain  things  requisite  to  the  snceess- 
ful  ojM  ration  of  a  soda  fountain.  "Wc  must  have 
cleajiluie^.  Certainly  woman  does  not  take  seocmd 
place  when  it  (-onies  to  that.  A  dispenser  shoold 
have  tact  and  politeness,  and  women  are  not  de- 
ficient in  either  of  those  qualities.  Personal  neat- 
ness i.s  desirable,  and  aj^ain  tlie  girls  score.  Id 
decorating  the  fountain,  they  shotild  tske  a  high 
place.  A  eertain  amennt  of  deftness  or  dexterity 
is  necessary  in  mixing  drinks,  and  you  nee]  only 
wateh  a  woman  in  her  home  to  realize  that  she  can 
concoct  cooling  drinks  in  a  manner  calculated  to 
please  the  most  fastidious.  Dainty  sandwiches,  nut 
and  fruit  novelties,  and  special  drinks  now  form  a 
part  of  the  ordinary  fountain  menu,  and  the  list 
is  growing  all  the  time.  In  serving  these,  preparing 
the  same,  and  in  working  OQt  new  ideas,  women 
should  shine.   It  is  their  natural  sphere 

And  we  see  no  harm  in  having  a  disjjpnscr  who 
is  attractive  to  the  eye.  Some  of  the  world  s  larg- 
est'dia^kenaers  have  for  years  employed  girls  at  the 
feontam.  Oood  hiunor  is  not  the  least  valuable 
atlriV'!it,;  ntir  .  iMili!  nicntinii,  and  you  seldom  see  a 
grouchy  girl.  Emerson  mentions  this  in  one  of  his 
essays,  and  with  sneh  eminent  anthoifty  on  our  ride, 
we  confidently  put  forward  our  claims.  So  if  you 
cant  get  boys  to  operate  the  fountain,  try  girls. — 
Wu.  S.  Adkins,  in  the  Natioma  Druggigf. 


RHYM£S  OP  THE  SODA  FOUNTAIN 
There  was  a  fair  maid  of  Leaoda 
Who  went  in  to  buy  her  a  soda. 

She  found  It  so  fine 

That  .It  !a>t  she'd  h,id  nitie. 

Whicli  she  said  she  feared  might  overload  her. 

*  •  •  •  • 
There  was  a  yoang  lady  of  Lyno 
Who  was  so  exceedingly  thin, 
TH.it  ulicn  ?'ie  essayed 

To  drink  Jcmonade 

She  slipped  through  the  straw  and  fdl  hi. 

*  *  «  *  • 

There  was  a  dear  girl  of  LaauaDtahi 

Who  got  her  a  job  at  a  fountiun. 

Her  smile  was  so  sweet 

On  the  patrons  she'd  meet 

That  the  profits  went  up  beyond  countin'. 

*  •   •   *  « 

Who  is  it  that  nukes  op  our  drinks  with  jadgmeot,  skill 
and  care? 

Who  serves  iis  pic  and  ^andu  ichrs,  and  otiicr  d.iinty  fare? 
Who  passes  out  the  little  checks  and  charges  all  he  can? 
The  fliilkshalce'^haUag,  suadse^aaldnf  seda^onotshi  assn. 


uiy  j^uj  by  Google 


January,  1921J 


THE  SODA  FOUNTAIN 


29 


The  Soda  Fountain  in  the  Small  Town 

A  Consideration  of  Possible  Patronage  Where  the  Buying 
Public  Seems  to  Be  Limited  in  Number 


NEARLY  all  of  the  soda  fountain  plans  ft>r 
stimulating  bigger  business  as  reported  in 
trade  publications  have  to  do  with  business 
eonditionB  in  towns  and  cities  where  there  are  a 
pood  many  people  stirring  about  all  the  time,  and 
a  reasonable  opportunity  for  rearhing  out  and  at- 
tracting new  customers  almost  any  hour  of  the  day. 
But  in  tbe  case  of  the  small  town  or  the  village 
w  located  that  the  mornings  are  quiet  and  many 
of  the  afternoons  also,  and  where  the  greatest  Stir 
is  on  a  Saturday  and  Saturday  evening  ^hen  the 
farmer  pe(q[>le  come  in  to  trade, — it  is  different. 
Some  of  these  pt'ofile  feel  that  their  needs  are  not 
taken  into  account,  and  they  argue  also  that  the 
plans  suggested  for  their  friends  in  the  larger 
places  seklom  apply  to  them. 

Now,  it  is  true  that  no  trade  magazine  can  pos- 
sibly reach  out,  and  tell  the  soda  fountain  i)roprie- 
tor  how  to  throng  the  streets  of  a  small  place  with 
a  metropolitan  crowd.  NeverOi^esB,  it  is  entirely 
poa^hle  to  stimulate  more  hnaineas  than  is  often 
dmie. 

Coniideriiig  the  Surroondinga 

Take  the  case  't'  Jones  Blakiston  for  ii>i<tance. 
Jones  knew  everybtnly  in  Blakeville,  and  for  ten 
miles  around,  for  he  had  grown  up  in  that  locality, 
and  had  scoured  the  muntry  on  his  whc-  l  as  a  boy, 
and  had  clerked  in  the  grocery  store  across  the 
way  when  he  grew  older.  He  saved  up  some  money  , 
and  started  an  lee  cream  and  confectionery  store 
in  a  comer  location,  purchiisiug  a  second-hand 
aquipment  in  a  city  some  twenty-eight  miles  away. 
Jones  ynm  able  to  meet  his  payments  on  his  stock 
and  apparatus,  but  he  was  tnniUsd  bseauss  there 
was  so  niu<  h  of  the  time  that  ther^  wss  not  a  ens- 
tomer  in  sight. 

He  spent  many  a  half  hour  in  his  doorway  looking 
up  and  down  the  broad  iniiin  ;.!'1r"y  nf  tlie  \  illa>.rc. 
Automobiles  went  skimming  through,  but  few  or 
them  stopped.  After  school  was  out,  a  few  students, 
particularly  from  the  High  School,  patronized  his 
place,  and  the  surrounding  business  people  dropped 
in  occasionally,  and  patrons  now  and  again  from 
the  residential  part  of  the  town. 

Reaching  Out  and  Bringing  in  Customers 
For  awhile,  jones  took  it  for  granted  liiat  there 
was  notUng  he  could  do  about  it.  Then  he  read 
somewhere  of  a  town  of  six  or  seven  hundred  people 
where  a  trrwer  did  a  busings  of  several  hundred 
thousand  dollars  per  year.  He  did  it  by  reaching 
out  and  bringing  people  to  him,  and  by  encouraging 
a  larger  -volume  of  purchases  on  tha  part  of  sneh 


Jones  began  to  wonder  how  he  could  apply  the 
same  plan  to  Ws  own  soda  fountain  business.  He 
got  his  first  tip  when  a  representative  of  tlie  State 
Department  of  Health  visited  the  school,  and  de- 


dared  a  very  large  numbCT  of  the  children  to  be 

suffering  from  malnutrition.  Jones  lost  no  time  in 
featuring  a  .Nutriment  ^lenu  especially  adapted  for 
children.  Upon  it  appeared  milk  shakes,  egg  and 
milk  shake,  hot  and  cold  malted  milk,  simple  ice 
cream  combinations,  sandwiches,  and  hot  broths 
and  boniUoiM. 

Advertiung  as  an  Investment 

He  did  a  good  deal  of  atlvertising  to  prove  to 
parents  that  it  was  not  an  expense  but  an  invest- 
ment to  proWdo  their  childn^n  with  many  light 
refreshments  once  or  twice  a  daj',  for  a  well-nonr- 
isbed  child  does  not  sueenmb  to  diseases  nearly  as 
readily  ns  a  sickly  one.  He  fipnired  out  just  what 
it  would  cost  per  month,  and  offered  to  open  up 
charge  accounts  with  the  children  provideer  such 
accounts  were  authorized  by  parent*?. 

To  make  it  ea.sy,  he  di.stribut^'d  special  order 
blanks  thrnuirliout  the  s<diools,  so  that  all  the  par- 
ents had  to  do  was  to  fill  in  the  name  of  the  child, 
and  to  sign  the  blank.  Business  began  to  be  much 
more  brisk. 

JiHies  Blskiston  now  looked  around  his  establish- 
ment with  something  of  displeasure.  Tt  was  filled 

up  with  cheap  advertising  pictures,  und  was,  none 
too  clean.  He  went  at  it,  and  scrubbctl  and  scoured 
until  the  complexion  of  things  was  changed.  Then, 
he  Imd  the  walls  calcimined  in  rich  cn-amy  buff,  and 
put  in  liantrinps  of  bright  cretonne  with  a  large 
fimire  showing  shades  of  rose,  dull  blue,  and  black. 
New  tables  and  chairs,  and  a  linoleum  on  tbe  floor 
made  the  plaee  as  eityfied  as  anyone  eonid  wisb. 

The  next  thing  was  to  get  the  cu.stomers.  Our 
triend  estimated  that  he  did  not  attract  on  an 
avenge  of  more  than  one  in  ^ir^  who  went  into 
the  other  .stores  on  tlic  street.  He  figured  that  if 
lie  could  attract  two,  he  would  double  this  class  of 
his  patronage,  and  if  he  could  win  a  quarter  of 
them,  he  would  make  a  substantial  gain.  This  is 
what  he  did  to  reach  out  and  influence  those  other 
people. 

latioituiSag  New  Features 

He  put  in  a  modem,  attractive,  string  of  three 
erv'.^tal  show  cases.  Tn  one,  he  put  a  hiph  grade  of 
box  candy;  in  a  sei^ond  one,  a  very  fme  ns^iru-tTncTit 
of  homemade  candy  prepared  by  a  local  expert; 
and  in  the  third,  a  mouth-watering  display  of  bsked 
delicarics  lirought  in  fresh  every  morning  by  a  hv^f 
cook  of  renown.  There  were  fried  cakes,  and  pies, 
and  loaf  cakes,  and  rolls,  and  salads,  and  other  good- 
things.  The  local  paper  told  of  them,  and  also* 
said  that  orders  would  be  taken  twenty-four  honrft 
in  advanee  tor  special  supplies. 

Xusio  as  a  Drawing  Card 

It  was  surprising  how  people  suddenlj'  woke  up 
and  found  out  where  Jones  Blakiston  was  loesiad. 
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and  while  thej'  were  on  the  sirot,  iiia:iy  of  them  wei  e 
leminded  to  eat  and  drink  at  his  fountain.  A  line 
phonograph  was  pvt  in,  and  every  afternoon,  a 
little  concert  was  criven,  and  many  times  Mr.  Blakis- 
lon's  twin  daughiers  dropped  in,  and  one  played 
on  the  violin,  and  the  other  on  the  piano,  for  an 
old-fashioned  square  piano  had  been  picked  of 
simply  wooderfnl  tone,  and  with  a  ret^y  heaonfol 
case,  for  tweut.v  dolLus  1'laki.s+on  found  that  he 
coold  get  any  number  of  them  at  that  figure,  for 
a  nmsieal  dealer  in  the  city  lees  than  thkty  miles 
away  had  a  storeliouse  half  full  of  them. 

It  began  to  be  the  fashion  in  Blakeville  for  the 
ladies  to  go  to  market  in  the  afternoon,  or  to  go  to 
the  library,  or  shopping,  and  to  drop  in  for  a  cup 
of  hot  chocolate,  or  a  dish  of  delicious  ice  cream. 
The  people  were  really  well-to-do,  and  they  were 
glad  of  some  diveraion.  Then,  deverly  directed 
advertishig  and  satisfied  palmna  earned  the  news 
to  surrounding  towns  and  villages  of  the  Blakiston 
Soda  Shop  with  its  good  things  for  sale  to  eat. 
And  motorists  began  to  eome  that  way,  and  to  stop, 
so  that  it  was  not  unusual  to  see  a  double  line  of 
them  on  either  side  of  the  street  numbering  twen^ 
and  thirty  ean. 

TTring  Looal  Activities 

Jones  rubbed  his  hands  in  glee  to  think  that  he 
had  actually  been  able  to  bring  people  to  him.  He 
did  not  stop  at  these  means,  for 'he  was  instrumental 
in  getting  himself  elected  presidtot  of  the  local 
Chimtber  of  Cwnmeree^  and  as  sneh,  he  was  able 
to  pull  a  good  many  wires  to  the  end  of  getting  a 
rather  exclusive  girls'  college  to  locate  on  a  very 
fine  estate  at  one  edge  of  the  town  facing  a  small 
lake  of  great  beauty.  He  just  reekooed  that  those 
girls  would  be  fine  patrons,  for  there  woold  be  SO 
little  otherwise  in  the  way  of  diversion. 

Then,  he  and  several  others  of  fsr-seeing  vision 
went  at  it  to  get  better  roads  leading  into  Blakeville 
from  e\  ery  direction.  They  succeeded.  A  number 
of  them  founded  a  stock  company,  and  put  up  a 
small  loeal  theater,  managing  it  so  as  to  appeal  to 
the  better  class  of  people  with  money.  This  brought 
more  people  to  Blakeville  everj-  day  in  the  week 
than  ever  before,  and  of  course,  he  advertiscil  his 
soda  shop  and  hake  goods  service  on  the  Silver 
Screen. 

•  gffll  TiDaifliliig  Oat  lor  Business 

To  make  n  long  story  short,  Blakeville  has  more 
than  doubled  in  size.  Several  industries  have  locat- 
ed there.  People  who  used  to  go  clsewlierc  to  trade, 
now  follow  the  good  roads  into  this  little  town.  A 
telephone,  the  parcel  post,  and  a  oonpte  of  bns 
lines  serve  people  who  send  in  their  orders  each 
morning,  or  whenever  it  pleases  them,  for  the  good 
things  he  has  to  aeD. 

Moreover,  the  candy  maker  and  the  looal  cook  of 
renown  have  been  obliged  to  call  in  help,  for  Jones 
Blakiston  has  sgeneies  tor  these  goods  inthc  city 
twcntv-cif?ht  miles  away,  and  m  another  city  tmrty- 
five  miles  away,  and  everybody  is  profiting  band- 

n  [  loTipcr  ha-''  time  to  stand  in  the  door  ana 
■eowl  because  nobody  stops,  for  he  is  so  busy  wait- 


in  p  on  customers  that  if  there  is  a  diill  spell,  he 
is  glad  of  it  to  get  a  chance  to  get  ready  for  the 
neit  erowd. 


A  Noteworthy  Place 
In  every  town,  village,  and  city,  there  is  a  note- 
worthy place  to  eat  and  drink,  to  bny  candy  and  to 

indulge  in  soda  fountain  refreshment.  You  may 
not  have  thought  of  the  matter  in  just  this  way, 
but  facts  are  stubborn  things,  and  there  b  always 
someone  who  leads  in  the  procession.  "Who  is  it? 

If  it  is  your  neighbor,  how  has  he  achieved  this 
position  of  leadership  t  What  is  tw  dfliog  that 
you  are  failing  to  dot  Don't  exciiM  yourself  bj 
offering  the  argument  that  he  'has  a  better  loeati<ni 
or  a  fi^er  equipment  or  has  been  longer  on  the 
ground.  All  of  these  things  may  be  true,  bat  re- 
ioiueeefalness,  penMsnee,  and  intdligent  ooneen- 
tration  will  overcome  almost  any  handicap. 

If  you  are  the  fortunate  one  who  boasts  of  this 
leadaidiip,  'what  are  joa  doing  to  maintain  itt 

What  are  you  doing  to  make  r-apital  of  it  by  help* 
ing  others  to  realize  that  yours  is  the  noteworthy 
placet 

Have  you  never  gone  to  a  city  and  5?aid,  "While 
I  am  there  I  am  going  to  eat  or  drink  at  some 
famous  place,  or  visit  some  well-known  institn* 
tian"f  These  are  noteworthy  for  some  reason— 
Hum  h  always  a  reasonl  There  is  no  sneh  thing 
88  luck  or  chance.   Don't  forget  that! 

If  yoa  have  an  ambition  to  be  the  proprietor  of 
the  noteworthy  soda  foimtain  of  yonr  foealitj,  them 

i.s  no  reason  in  the  world  why  you  cannot  realize 
this  ambition.  All  you  have  got  to  do  is  to  go 
abont  it  in  a  snra-flre  way.  You  must  make  your 
place,  your  service,  or  both,  distinctive.  You  must 
advertise.  You  must  reach  out  for  the  ri^rlit  class 
of  patronage.  You  must  enlarge  your  selling  hori- 
son  by  calling  the  attention  of  motorists  and  tour- 
ists and  snbuban  dwellenr  to  yoor  aoda  foontain 
and  what  it  offers.  You  must  be  prepared  to  keep 
your  announcements  oonstautly  in  the  public  eye, 
and  to  plaee  them  where  thej  wiU  be  seen  Iqr  the 
prreatest  number. 

Because  the  other  fellow  i.s  not  doing  this  is  no 
reaaoo  that  jon  should  not.  Perhqw  ft  has  never 
occurred  to  him  that  it  would  be  money  in  his 
pocket  to  be  the  proprietor  of  the  noteworthy  estab- 
lishment, but  now  that  you  have  seen  the  vision, 
and  got  the  idea  of  the  possibility  of  what  it  would 
mean  in  dollan  and  eents  and  aatiafaetion,  nothing 
need  stop  you!  Take  advantage  of  the  present  to 
build  for  the  future  such  a  noteworthy  place  that 
your  efafldren  and  grandohiltren  wQl  be  proud  to 
point  to  yonr  acAiievements. 


nusalsles  Onsm  Ha  Msst 

At  the  twenty-first  sntBsI  coaveolloB  of  Ihe  Illtnois 
Association  of  Ice  Cream  Msntifactnren  fidd  in  Ouca^o, 

111.,  December  9  and  10.  officers  of  the  association  for  the 
ensuing  year  were  elected  as  follows:  GeorRe  R.  Court- 
right,  of  RocWford.  president;  I.  W  Rniwell,  of  Prona, 
vice-president;  fiid  N.  Lowenitein,  of  Chicago^  secretary- 
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THE  SODA  FOUNTAIN 


Sugar  a  Constituent  of  Many  Plants 


Probably  the  Oldest  Sweetening  Material  Known  to 
C^ame  from  the  Palm  and  Cane  Grown  in  India 


Man 


SUOAB  in  greater  or  less  quantities  is  distri 
bated  throughout  almost  the  entire  vegetable 
kingdom.  The  leaves  of  the  plant  are  the  site 
of  pnxluction,  which  is  said  to  be  brought  about 
by  the  chemical  action  of  sunlight.  Some  claim 
tlie  sugar  results  directly  from  the  action  of  the 
cbloropl^ll  in  tha  plant  apoa  the  carbonie  acid 
taken  ttim.  the  air,  or  upon  oilier  earbolvfdreEtei 
such  as  com  syrup,  starch,  etc.,  which  have  hecn 
previously  produced  and  are  traosported  and  stored 
op  in  other  parts  of  the  plaata  aa  reeenre  material. 

On  the  evening  of  a  sunny  day,  the  leavft  of  a 
sugar  hcti  coutam  about  2  grams  of  suyar,  of 
which  1  gram  goes  to  the  root.  One  kilogram  of 
pi^vine  leaves  contains  16  grams  of  cane  sugar, 
Decides  17.5  grans  eora  iTrup,  ete.  Cane  sugar 
and  com  syrup  always  appear  together  in  plants 
and  the  relative  proportion  varies  according  to 
the  presenee  of  different  organic  acid«.  Therefore, 
the  cane  sugar  in  very  sour  or  acid  fruit  is  inverted 
by  tlitfse  organic  acids.  The  quantities  of  sugars 
found  in  various  fruita  are  as  follows: 

Pineapple,  11.32  per  omt  oane  sugar  and  IM 
per  cent  com  syrup. 

StnnrbefX7,  8.88  per  oent  eane  sugar  and  496 
per  ent  com  syrup. 

Apricot,  6.04  per  cent  eane  sugar  and  7.74  per 
eent  eotn  syrup. 

Banana,  ripe,  5.00  per  eent  eane  sugar  and  -10.00 
per  cent  corn  syrup. 

Apple,  1-5.40  per  cent  eane  sugar,  and  7-13.00 
per  oent  com  syrup. 

Raaej  the  Fiitt  Sweetening  Medium 
Sugar  is  also  found  in  nuts  and  almonds,  figs, 

mclonsi,  chestnuts,  clover  leaves,  onions,  oranLies, 
peanuts,  timothy  grass,  etc.,  but  not  in  sulhcieut 
quantities  for  manufacture.  Hie  scope  of  this 
article  is  only  to  l  onsidor  siir-h  points  \v'-.> 
and  are  used  in  the  production  of  sugar  and  the 
above  list  was  only  mentioned  to  illustrate  the  large 
aaumnts  of  sugar  found  in  ordinary  food  products. 
It  b  a  well-known  fact  that  honey  was  the  sweeten- 
ing Diedium  before  .sugar  was  known  and  in  this 
instance  the  sugar  came  indirectly  from  the  flowers 
of  all  plants. 

The  nldrst  swcftoning  material  is  nndouhtedly 
the  so-called  palm  sugar  from  India,  This  is  called 
*'jaggei7**or**sbarkari."  and  matle  from  the  juice 
of  palms  such  as  the  Phoenix  sylvestris,  coconut 
palms,  Arengd  saccharifera,  etc.  The  sugar  palms 
are  planted  in  rows  in  dry,  fertile  land  and  produce 
from  the  fifth  to  the  thirtieth  year.  The  gathering 
of  the  juice  commenees  hi  November  and  ends  in 
February.  A  triangular  slit,  T  inch  deep  and  fi 
inches  long,  is  made  under  the  lowest  branches,  and 
a  iMdloir  bamboo  cane  is  fastened  to  the  lowest 
eorner  of  this  slit  On  the  oilier  end  of  the  bamboo 


is  an  earthenware  pot.  The  next  morning  before 
sunrise  tius  pot  contains  a  thin,  veiy  sweet  solution 
of  cane  sugar.  After  dnwing  the  joiee  for  3  days, 
the  tree  must  have  a  rest.  One  tree  omx\  produea 
from  35  to  40  pounds  of  sugar  in  one  year.  This 
juice  is  now  boiled  down  in  earthenware  pans,  some- 
times lined  with  a  little  lime,  and  th^  it  ia  poured 
into  flat  disbee  made  of  pabn  lei.'vei^  in  wfaidi  it  is 

dried  in  the  sun.  The  totSl  prodkUStion 
amounts  to  50,000  tons.  , ; 

Maple  Sngar  Vint  Hade  kj  Bidtaus 

Tn  the  turiiiicrat,-  climates  of  North  America 
the  maple  is  the  sugar-producing  tree.  The  time 
of  gathering  is  in  the  early  spring,  after  the  snow 
has  gone  and  wlien  the  leaves  are  sprouting.  This 
period  hEiats  not  over  5  or  6  wetks.  Holes  2  or  3 
inches  deep  are  bored  into  the  trunk  and  one  end 
of  a  pipe  is  fitted  into  these  holes,  the  other  end 
running  to  a  veawL  The  jniee  runs  freely  for 
several  hours,  and  then  after  some  hours  of  rest 
again  runs  freely.  After  cold  nights  and  sunny 
days  the  trees  give  off.  the  greatest  quantities,  as 
high  as  12  quarts.  The  juice  is  evaporated  and, 
after  skimming  down,  is  poured  into  square  molds. 
The  manufai  tiire  of  maple  sugar  was  first  eairiod 
on  by  the  Indians^  especially  the  Ddawarea. 

Before  the  amval  of  the  Spaniards  in  Mexico 
and  Peru,  the  natives  made  sugar-juice  and  alao 
sugar  from  the  com  plant,  Zea  mays.  The  sweet 
coi  II  ;>lunt  was  pressed  and  the  juice  eoneentrated 
and  cooled.  In  Toluca,  Mexico,  the  manufacture  is 
still  going  on,  only  the  juice  is  fermented  and  dis- 
tilled to  "Pulque  dc  Mahis,"  a  well-known  bever- 
age. The  best  sweet  com  cmitains  as  much  as  10  or 
12  per  cent  of  sngar. 

Sorghum  a  Soman  Sugar-Producing  Plant 
Sorghum  {Sorghum  saceharahm)  comev  from 
Cenlral  Africa  ond  was  known  to  thd  old  Roraans 

as  a  sugar-producing  plant.  In  China  sorghum  has 
been  cultivated  since  olden  times.  There  the  juice 
is  used  direct  or  is  femnented  into  a  beverage.  In 
the  west  of  our  country,  sorghum  wfis  cultivated 
and  a  sugar  factory  was  started  and  kept  running 
for  several  seasons. 

In  1400  and  1500  licorice  not  was  used  for  the 
manufacture  of  sngar.  | 
Juice  of  Gi^e  Oondensed  for  Sugar 

According  to  Ibn-al-Awan,  the  Arabs  condensed 
the  juice  of  the  grape  in  copper  kettles,  and  offer 
clarifying,  poured  it  into  flat  earthenware  dis-T'S 
and  collected  the  crystallized  sugar.  This  industry 
was  revived  through  an  edict  of  Kapnieon  I.  ia 
which  he  offered  a  premium  of  200,000  francs  for 
the  first  grape  sugar  factory  which  produced  a  cer- 
tain quantity  of  sucar.  Five  hundred  pounds  of 
grapes  gave  either  100  pounds  syrup,  70  pciuda 
raw  or  35  pounds  refined  sugar. 

St.  John's  Bread  (Cervtonw  mUqua)  baa  been 


Digitized  by  Google 


32 


THE  SODA  FOUNTAIN 


r  jAiruAKr,  1921 


vnd  in  Africa  and  Arabia  aa  a  substitute  for  sugar. 
The  solid  pa.ste  or  syrup  was  used  for  canning  fruit. 

Tlie  juice  of  tlie  bireh  tree  {betula  oUm)  has  been 
used  for  the  pTodoetkm  of  sugar  in  Scandinavia, 
Seotlniiil  ami  Ireland,  and  also  tin-  s  . called  do^r- 
eabbage  {asclepiat  gigantea).  Sugar  melons  have 
also  been  tried  in  Bnaiia,  Calilofnia  and  Hungary. 
Mostly  all  these  processes  are  now  historical  and 
there  are  only  two  materials,  which  are  the  sources 
of  our  enomons  aagar  prodnetioii,  namdy  cane 
and  beet. 

Oane  Oldest  Sngar-Producing  Plant 

Of  these  two^  cane  is  the  oldest  and  possibly 
originated  in  Lidia  on  the  river  Indus.  It  was  first 
mentioned  in  a  report  of  Nearehos,  Admiral  of 
Alexander  the  Great,  in  which  he  stated  that  the 
natives  produce  honey  and  a  white,  sweet  substance 
tnm  a  reed  or  cane.  Prom  India  it  was  hroupht 
to  the  Euphrates,  then  to  Egypt,  Cyprus,  isorth 
Africa,  Spain,  Canacy  Idands,  and  mm  there  to 
America, 

The  sugar  Leet  {Bfta  cicla)  prows  wild  an  the 
shores  of  the  Mediterranean  and  Caspian  seas,  in 
Mesopotamia  and  East  India.  From  these  places 
the  sugar  beet  spread  all  over  Europe.  In  1747  the 
Gerinau  ciieniist  Marggraf  discovered  and  produced 
the  fiist  sugar  fi-om  beets,  as  is  stated  in  a  report, 
made  to  the  Berlin  Aeadony  of  Sdenee.  Tn  1766, 
Aehard,  a  scholar  of  Marggraf  raised  sugar  beets 
especially  for  the  manufacture  of  sugar  and  built 
tibe  first  beet  sugar  faetory,  the  first  oat^tzt  of 
wliieh  amounted  to  1,600  pounds  of  raw  augtr. — 
Dr.  C.  A.  Kerti,  in  The  Federal  Reporter. 


Clarifyiiig  Cane  Syrup 

Infusorial  earth  applied  to  the  manufacture  of 
cane  ^ymp  produces  a  clearer,  milder,  and  more 
palatable  product  then  is  usually  obtained  by  sul- 
phur clarification  or  b\-  skimniinjj.  The  Bureau 
of  Chemistry,  United  States  Depailment  of  Agri- 
culture, has  been  experimenting  with  the  new  pro- 
cess, and  their  report,  reecntly  published  in  Bulletin 
seems  to  iudii-ate  that  tlie  day  of  the  dark, 
muddy,  unattractive  cane  syrup  has  nearly  passcd. 
The  use  of  milk  of  lime  and  sulphur  fumes  to  separ- 
ate the  impurities  from  cane  juiee  is  difficult  to 
control  properly  and  not  entirely  sat isfaetory.  Too 
much  lime  makes  the  syrup  very  dark  iu  color  and 
too  mudi  sulphur  dioxide  ^ves  it  a  metallic  taste, 
which  makes  it  penerally  iir;popiil;!r 

Skimming,  which  is  another  method  used  for 
clarifying  syrup,  usnally  produces  a  palatable  prod- 

net.  but  one  that  is  apt  fo  he  discolored  \sy  sedi- 
ment and  difficult  to  standardize. 
The  new  process  eonaista  in  heating  the  juiee  as 

it  comes  from  thf-  mill  to  the  boilinp:  temperature. 
At  this  stage  a  small  amount  of  infusorial  earth — 
about  12  pounds  to  200  gallons  of  juice — ^ia  added, 
and  nftrr  mixing  thoroughly  the  juice  is  pumped 
thniuirh  a  tilter  preis.  The  resulting  filtrate  is 
bright  and  clear  and  ready  for  immediiito  evapor- 
ation to  mrrap.    No  further  skimming  or  other 


treatment  is  necessary.  The  color  will  depend  upon 
the  care  taken  to  prevent  scorching  during  th« 
evaporation  and  the  flavor  of  the  svmp  will  be 
the  natural  eane  flavor.  The  material  added  is  an 
inert,  tastelew  siitist.ince  which  has  no  action  otiler 
than  to  remove  impurities  from  the  juice. 

Tlie  process  can  not  be  conducted  properly  by 
the  farmer  who  produces  only  a  small  amount  o£ 
syrup  by  skimming  and  evaporating,  but  it  doet 
laid  itself  to  small  steam  factoriea  and  to  the 
larger  ^'rup  factories  of  a  capacity  ranging  from 
a  few  hundred  to  many  thousand  gallons  a  day. 
The  earth  filtration  process  in  a  syrup  factory  hand- 
ing 30  tons  of  cane  a  day  will  add  about  32  cents 
per  ton  of  eane  ground  to  the  cost  of  manufacture. 
However,  in  a  plant  of  this  capacity  employing 
the  skimming  process,  the  daily  loss  is  figured  to 
be  from  25  to  50  gallons  of  syrup.  When  using 
the  new  method,  this  loss  can  be  nxluced  to  3 
gallons  of  .syrup.    At  an  average  price  of  $1  a 
gallon  this  meana  a  saving  of  abmit  $22  a  day. 

Another  advantage  gained  by  the  use  of  the 
earth  and  a  filter  press  is  in  the  saving  of  time 
eifecte<l.  The  juice  as  it  comes  from  the  fflter  press 
is  clean  and  bright  and  can  be  evaporated  as  rapidly 
as  poeaible  to  finished  s^Tup. 


FOWBR  OP  SVOOBSTION 

Tliat  the  average  luncheoncUe  patron  does  not  know 
what  he  wishes  to  eat  and  in  selecting  dishes  is  guided 
largely  by  suggestion,  is  a  well  haowo  fact  at  sll  loodt 
counters.  An  order  recently  was  iMiMd  tO  its  caiflQyees 
by  the  ntSQSgement  of  a  New  Yorit  tuflcheooette  eotnpenr 
to  decline  courteousljr  but  fimly  to  name  over  the  various 
idndi  of  pie  on  sale  even  when  requetted  to  do  so  by  a 
hurraed  patron. 

"The  boss  has  told  us  to  let  'um  pick  'um  for  theraselves, 
so  as  we  can  keep  the  c.iy  5  stock  a  little  moM  eTen,**  a 
waiter  in  this  place  said.  "You  see,  when  a  msa  stspped 
OP  and  asked  what  Uod  of  pic  we  had  flie  wsHers  wouM 
red  off  'Applet  ^icot,  peach,  rhubarb,  lenKMi,'  just  at 
natural  as  they  would  say  their  letters.  And  nine  times 
out  of  ten  the  customer  took  the  first  kind  tlie  waiter 
mentioned,  and,  so  lonp  J>cforc  the  closing  hour  came,  we. 
had  run  out  of  that  k  n  J  uf  pie.  Then,  as  sure  as  fate, 
along  conies  the  one  man  in  ten  who  would  have  chosen 
ap^e  pie  himself,  and  he  calls  for  apple  pie  and  wQl 
have  no  ««her.  We  have  to  tell  him  we  are  ^oit  out,'  sad 
10  is  he,  for  off  be  goes  to  some  other  place. 

"But  under  our  present  rule  'L<?t  every  man  pick  his 
own  pic.'  such  an  incident  as  this  rarely,  if  ever,  occurs. 
Under  tlie  law  of  averages  the  orders  fsll  pretty  equally 
over  the  list  of  pies,  and  leftovers  are  prcveatad  awd  ao 
one  goes  away  dissstttfied." 


WELL  KNOWN  MANUFACTURER  DIES 
Marshall  Ellas  Gray,  67,  of  the  firm  of  Gray  &  Lights 
Inc.,  of  Bridgeport^  Coon.,  one  of  the  best  Imown  awaii* 
factnrers  of  soda  waters  sad  dealers  ta  aiiacrsl  waters  in 
the  state,  died  of  heart  disease  last  month  at  his  home 
in  that  city.  With  his  brother,  James  Gray,  he  entered 
the  soda  water  business  at  New  Canaan,  Ct.,  40  years  ago. 
In  1887  he  moved  to  Bridgeport  and  engaged  in  the  same 
business  at  259  Black  Rock  avenue.  One  year  later  his 
brother-in-law,  Owen  Light,  joined  him  in  the  manufacture 
of  soft  drinks  under  the  fina  aane  of  Gray  ft  Ugbt 


Digui^^cj  Ly  Google 


January,  1921) 


THB  SODA  FOUNTAIN 


Why  Co-op»ative  Fountain  Advertismg? 

General  Publicity  Needed  to  firing  Benefits  to  All  Operators 


Bt  russbll 

HASN'T  the  time  arrived  to  push  cooperative 
soda  fountain  advertising  and  make  sure 
that  the  banner  year  of  1920  will  be  suc- 
oeeded  by  an  even  more  prosperoiis  1921 T 

This  may  arouse  the  interrogatory  replies  "Why 
advertisinf? ? "  and  "Why  cooperative?"  and  it 
seems  to  the  writer  that  ^is  is  the  time  to  diaeaaa 
those  points. 

First  "W'hy  advertising?" 

The  soda  fountain  business  has  had  a  wonderful 

growtli  in  and  1920.     From  a  minor  and 

comparatively  unconsidered  side  line  the  soda  foun- 
tain with  its  attendant  lum-heonette  has  risen  to 
the  dig&it^'  of  a  billion  dollar  turnover  and  has 
the  rather  doubtful  honor  of  serving  as  one  of  the 
Federal  Govornmont 's  inisfy  soiiii  i^^  of  revenue. 
This  last  cannot  be  regarded  as  altogether  desir- 
able bjr  the  fountain  proprietors  but  in  this  day 
and  age  it  is  the  inevitable  penalty  for  appearing 
openly  prosperous. 

Maintaining  the  Pace  the  Problem 
The  progress  of  the  last  two  years  reads  like  an 
epic  of  achievement  t"  tho-;e  in  the  busincjss,  but 
the  wise  oues  are  thiiikuiii:  more  of  the  future 
than  of  the  past  and  remember  that  the  dimes  and 
quarters  of  1920  ring  no  tunes  on  the  cash  registers 
of  1921.  The  big  question  is  whether  the  soda 
fountain  cim  maintain  during  1921  the  rapid  pace 
in  increased  business  whieh  was  set  in  1920.  That 
it  can  bold  all  business  gained  is  accepted  as  axio- 
matic, but  its  busines-;  mn  trrow  only  tlirnugh 
further  increase  in  the  demand  for  what  it  has  to 
offer. 

Is  this  increase  in  demand  coming T  That  ques- 
tion is  best  answered  by  a  glance  at  the  causes 
for  the  reeent  flood  of  patronage.  The  Eighteenth 
Amenduu>nt  is  credited  by  many  with  forcing  pat- 
ronage from  the  saloon  to  the  soda  fountain.  A 
careful  eomparison  of  the  rrmvcN  iit  a  soda  foun- 
tain with  the  ones  which  used  to  feel  for  the  brass 
rail  does  not  incline  one  to  the  belief  that  the  two 
include  many  of  the  same  elements.  As  a  matter 
of  faft  prohibition  has  been  vastly  overrated  a.s  a 
cause  for  soda  fountain  prosperity.  The  drift  tO 
the  fountains  began  before  prohibition  became  ef- 
fective and  would  probalily  have  reached  about  its 
present  proportions  wirhont  the  rcinoval  t)f  saloon 
competition,  if  competition  it  was.  The  reaction 
of  prohibition  on  the  soda  fountain  trade  was  that 
its  approa  -li  .stimulatod  jM-oprietors  and  manacers 
to  added  end-  avors  to  n  n-ler  their  places  of  busi- 
ness and  their  siTvin-  nior>'  attraetive  tO  customers. 
The  reward  in  the  form  of  new  business  came  not 
so  mneh  through  the  elositur  of  the  saloon  as  from 
the  de  velopment  of  a  latent  demand,  the  existenee 
of  which  bad  been  hardly  guessed.  It  is  the  gen- 
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eral  pnblio  and  not  the  former  saloon  habitues  who 

haw  *!(>ckpd  fo  the  ^"oda  fountain. 
Creating  an  Increased  Demand  for  Ponntain  Produots 
Any  further  increase  in  badness  must  eorae  by' 

the  ercation  of  more  demand  for  fountain  products. 
I'erhaps  part  of  the  demand  of  the  last  two  years 
was  due  to  prohibition,  hut  we  can't  expect  an- 
other change  in  the  Constitution  to  help  business 
this  year.  Anyhow,  most  of  the  increase,  as  already 
stated,  came  from  the  ai>prei'iation  on  the  part  of 
the  public  of  the  advances  whieh  were  being  made 
in  soda  foraktain  aerviee.  There  is  still  room  for 
im[)rovement  in  this  direction.  Oreatly  as  soda 
f<uuitaius  have  changed  in  the  hint  five  years,  it 
would  take  a  brave  man  to  maintain  that  perfection 
has  been  attained.  Fountains  and  luncheonettes 
will  continue  to  serve  the  public  better  and  better 
and  the  public  will  respond  as  in  the  past. 

iiut  increased  business  from  this  cause  will  come 
in  slowly  since  development  must  be  less  rapid  in 
the  future  and  if  we  wish  1021  to  show  another 
big  growth  in  business  we  must  create  new  demand 
not  only  by  excellence  of  service  bnt  by  other  means 
as  well.  Here  is  the  answer  to  the  question  "Why 
advertising?"  We  nueil  the  advertising  to  create 
new  demand;  to  induce  people  who  never  have 
been  in  the  habit  of  patronizing  the  soda  fountain 
to  eome  in  and  try  it ;  to  persuade  those  who  come 
sometimes  to  come  often;  to  popularize  the  lunch- 
eonette with  the  thousands  upon  thousands  who 
still  are  unfamiliar  with  them ;  to  eonvinee  people 
that  a  nourishing  drink  has  real  food  vnl'ie  and  a 
light  lunch  is  often  better  than  a  heavy  meal. 
Inteniive  Campaigns  and  Brives 

Wc  have  seen  recently  many  e.xten^ive  and  suc- 
cessful eampaigus  to  popularize  various  produets. 
To  mention  only  a  few  of  the  mast  recent  which 
happen  to  have  been  conducted  by  associations, 
there  have  been  drives  to  popularize  the  citrus 
priHiu<'ts,  Engli.sh  walnuts,  raisins  and  now  las-t  of 
all,  prunes.  In  all  these  cases  a  well  known  and 
staple  product  has  been  brought  to  the  attention 
of  peofile  in  .such  a  way  as  to  preatly  increase  the 
demand,  in  some  eases  far  beyond  the  expectation 
of  the  advertisers. 

Strange  to  say  the  soda  fountain  has  acquired  its 
undeniable  popularity  almost  without  the  use  of 
advertising.  There  has  been  little  individual  ad- 
vertising and  no  attempt  at  a  concerted  campaign. 
But  this  is  far  from  proving  that  advertising  would 
not  i)ay.  On  the  rontrary  it  ]irohably  indieates 
that  there  is  a  great  reservoir  of  untouched  demand 
waiting  for  ti^  magie  toueh  of  good  advertinng 
"copy." 

The  next  question  is  "Why  cooperative  advfitis- 
insT?"  and  the  answer  to  it  is  simple.  In  th*>  first 
place,  the  requirement  is  for  what  the  agencies 
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call  "educational  copy,"  that  la,  advertising  eal> 
colated  to  create  a  demand  for  soda  fountain  setr- 

ieo  and  products  in  ^'t-neral.  Adverti-sinp  of  this 
nature  benefits  all  who  deal  in  tbe  product  so  pre* 
aented  to  the  pnhlie  rather  than  any  individna] 
advertiser,  and  it  is  only  fair  that  tJl  or  MUfy  all 
should  share  in  the  expense. 

In  the  second  place  the  state  of  the  business  at 
]»«Mnt  precludes  the  possibility  of  any  single 
foetor  in  the  trade  doinp  a  sufficiently  large  share 
of  the  business  to  permit  it  to  do  educational  ad- 
vertising on  a  large  scale.  This  may  come  in  the 
future  if  someone  builds  up  a  chain  of  a  feiw  thou- 
sand fountains.  In  other  lines  th*'  f-itnnrinn  is 
different.  The  American  Chain  Company  for  ex- 
ample can  afford  to  educate  the  public  to  um  tiio 
chains  since  their  control  of  the  Weed  Chain  assures 
them  a  practical  monopoly  of  the  bosinesa  created 
by  their  ada. 

Proper  Advertising  Can  Promote  Business 
The  facts  are  then  that  proper  advertising  can 
create  more  fountain  and  luneheonette  business 
and  individual  owners  cannot  afford  this  sort  of 
advertising  on  a  scale  which  would  be  effective. 
The  remedy  then  lies  in  cooperation;  not  on  a 
national  scale,  at  least  not  at  first,  but  through 
local  organizations.  In  small  cities  of  twenty-flve 
to  twD  Imiidred  thousaml  iicoplo,  the  possihility 
of  cooperative  action  is  especially  good.  The  num- 
ber of  fonntflditt  ia  not  too  large  to  make  coopera- 
tion impo«5.sihle  nor  so  small  as  to  make  the  indi- 
vidual burden  heavy.  Moreover  the  daily  papers 
of  such  cities  furnish  ideal  adTertiong  medinna 
•  at  a  reasonable  cost. 

As  for  the  sort  of  copy  to.  be  med,  that  ean 
vary  greatly  but  should  all  be  of  the  "educational" 
sort,  tending  to  bring  people  into  the  soda  foun- 
tains and  luncheonettes  who  would  otherwise  pass 
them  by.  The  limits  of  this  article  iiiak*'  it  im- 
possible to  do  more  than  suggest  general  lines  of 
attaiek. 

Oonducting  a  Cooperative  Oampaign 
The  usual  plan  on  which  large  and  small  as&O' 
eiations  engaged  in  cooperative  advertising  begin 
work  is  to  decide  definitely  on  the  amount  of  money 
to  he  spent  and  the  duration  of  the  initial  cam- 
paign. Expense  is  ordinarily  rationed  according 
to  the  amount  of  bnsineea  done  by  individual  mem- 
bers. The  actual  conduct  of  the  campaign  is  given 
ciitinly  iiitii  tlic  hands  of  one  man;  cither  on 
especially  qualitied  member  of  the  association  or  a 
trained  advertising  man.  During  the  period  of  the 
i]njti<**  campaign,  he  has  a  free  baud  to  use  his 
appropriation  as  seems  most  advisable  to  him.  It 
ia  only  by  adopting  a  definite  plan  of  thi.s  sort 
and  eanying  it  through  that  success  can  be  at- 
tained. "Educational"  advertising  campaigns  do 
nnt  briutr  in  immediate  returns  and  if  they  are  dis- 
continued after  a  brief  tryout  because  results  are 
not  forthcoming,  the  money  spent  ia  wasted.  Pre- 
qiiently  such  campnifrns  have  been  stopped  on  the 
verge  of  success  and  the  remedy  is  to  hold  to  the 
original  plans  in  spite  of  early  discouragement. 

That  educational  advertising  on  a  national  scalt 
can  be  profitably  tised  by  the  large  corporations 


and  associations  b  well  known  to  all.  Nearly  all 
of  us  ean  call  to  mind  instances  where  small 
a.s.Mn  la' ions  of  retailers  or  producers  have  been 
e4.ualiy  succesaful  on  a  local  scale,  la  there  any 
reason  why  the  public  should  not  reepond  equally 
well  to  the  appeal  of  the  soda  fountain  and  lunch- 
eonette if  it  is  presented  to  them  in  an  attractive 
way  T  Big  as  the  business  is  now,  the  latent  demand 
awaiting  development  is  great  and  the  develop- 
ment of  it  means  more  and  yet  more  profits  for 
tboaa  who  make  nee  of  the  opportunity. 


COCA-COLA    CO.    WINS    IMPORTANT  SUIT 


Judgment  of  United  States  Cotirt  of  Appeals  Reversed 
and  Injiutction  Issued  Against  Defendant  Companies 

The  Coca-Cola  Company,  of  Delaware,  bas  woo  the  suit 
in  the  United  States  Supreme  Court  brought  by  it  to 
restrain  and  enjoin  alleged  infriagcnents  upon  its  tnde 
name  and  trade  mark  by  the  Koke  Company  of  America, 
n  ^f:"n^l^i  rorporation ;  the  South  Koke  Company,  Limited; 
and  the  Koke  com[i.inics  of  .^.rkansas,  Oklahoiv.a  and 
Texas.  The  litigation  is  said  to  have  been  the  most 
important  in  which  the  Coca-Cola  Company  has  been 
involved  since  its  organiittkNl. 

The  effect  of  the  svprmie  coart'a  dedsion  is  to  penaa^ 
cittbr  eajobi  the  defendant  conpaniei  from  bfringenort 
upon  the  Coca-Cola  company's  trade  name  or  tnit  mul^ 
an  injunction  being  issued  to  that  end. 

In  rendering  its  decision  and  issuing  the  restraining 
injunction,  the  supreme  court  reversed  the  judgment  of 
the  United  States  court  of  appeals.  Beside  granting  fbe 
injunction,  the  supreme  court  decreed  an  accounting  to 
ascertain  the  damages  insldned  bgr  tiie  Coca-Cola  Company 
through  the  infringenents. 

The  case  was  aiigtted  before  flw  supreme  court  by  Harold 
Hirsch,  of  Atlanta,  and  F.  W.  Lehman,  of  St.  I miis, 
representing  the  Coca-Cola  Company,  of  Delaware,  and 
Ex-Senator  Joseph  Baile>-,  of  Texas,  and  B.  M.  Sioeat  of 
Arizona,  representing  the  Koke  companies. 

"The  decision  is  of  the  utmost  importance,'*  said  Mr. 
Hirsch.  Moodsy.  when  the  Associated  Press  ^spatch  was 
read  to  him.  "It  estahlidies  beyond  all  question  the  valid- 
ity of  the  CoGa<Cota  Cooapany's  trade  mark  and  trade  name^ 
and  win  forever  protect  the  eompany  against  infringe- 
ments." 

The  .^ssociated  Press  dispatch  from  Washington  follows: 

The  Coca-Cola  Company,  manufacturers  of  a  popular 
soft  drink,  today  won  its  suit  in  the  supreme  court  for  an 
injunction  restraining  federal  corporations  in  MissovlL 
Texas,  (Mahoma  and  Arkansas,  from  asing  stmHar  names 
in  their  corporate  titles,  and  for  en  aecoaating  for  dam* 
ages  resulting  from  such  htfringement. 

The  defendants  against  whom  the  injunction  was  asked 
included  the  Knke  Company  of  America,  a  Missouri  rn^. 
poration;  the  South  Koke  Company,  Ltd.,  and  the  Koke 
Companies  of  Texas.  Arkansas  and  Oklahoma.  In  oppos- 
ing the  suit  they  alleged  that  the  Coca-Cola  company  had 
cone  mto  court  with  unclean  hands  in  that  its  prodoel 
was  not  trutbftdly  described  by  the  trade  name  oader 
whidi  it  was  sold. 

"The  court  refti'ird  tn  ^nr  the  defendants  ffOB 
the  term  'dopt'  in  describing  their  product" 


Questions  for  the  Culinary  Artist 
Why  arc  our  salads  such  dull  affairs,  compared  with 
the  salad<  of  Tudor  and  Stuart  days'  W'hv  .1r>  wr  not 
flavor  vinegar  with  gilly-flowers,  rosemary,  and  many 
other  herbs?  Why  do  we  never  serve  syrups  made  from 
flower-petals  (roses,  violets,  cowslips,  etc)  with  sweet 
dishes?  asks  an  English  writer. 
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The  Latest  Imported  Conf  ectum 

The  French  Marron  to  Be  Popularized  in  America— New  Confection 
Offers  Rare  Opportunity  to  Soda  Fountain  Owners  and  Operators 

By  jOSBra  vox 


THE  French  marron,  "the  dainty  confection 
of  Paris"  European  traTellers  have  been  wont 
to  rave  about,  is  to  be  popnlaraed  in  Amenea 
through  a  nation-wide  advertising  campaifjn  to 
acquaint  us  with  the  delectable  virtues  of  this  old 
trorld  nlAtiT«  of  the  bumble  ebeetnut. 

The  marron  much  resembles  the  chestnut  in  ap- 
pearance, except  that  it  is  much  smaller.  But  niar- 
rons  bave  a  flavor  all  their  own,  a  peculiarl\  rich 
and  meaty  taste  which  has  brought  them  great  and 
lasting  fame  and  favor  in  the  countries  where  they 
are  grown.  In  these  countries  the  people  not  only 
use  them  for  dessert,  but  eat  them  in  a  variety  of 
wajB  much  as  we  do  potatoes — serving  them  boiled, 
roasted,  mashed,  and  in  many  other  form<?. 

The  publicly  which  is  being  given  to  the  marron 
in  this  oonntry  is  sore  to  anrase  interest  in  the  nut 
as  a  confection  and  to  create  a  demand  for  this 
■  nut  meat.  And  here  is  an  opportunity  for  the 
wide  awake  soda  fountain  owner  to  advance  his 
interests  by  the  addition  of  a  novel,  pleasing  and 
much  advertised  item  to  his  fountain  menu.  The 
nuts  are  put  up  in  a  heavy  syrup,  which  makes  a 
fine  sundae  dressing,  and  because  the  flavor  of  the 
narrom  blends  witii  others  it  may  be  naed  with  aii7 
kind  of  ice  cream  and  lends  itielf  to  a  great  ▼ariely 
of  fountain  uses. 

food  Taltie  of  nvta  is  generally  known,  and 
in  this  fact  the  marron  has  a  foundation  already 
laid  for  its  popularity.  Indeed  no  new  confection 
has  ever  come  upon  the  market  which  possessed 
better  inherent  qualities  for  advertising,  and,  which 
is  saying  the  same  thing  in  other  words,  with 
grcat'T  chani'f's  of  success.  A  look  into  statistics 
on  the  importation  of  nuts  will  show  both  the 
popularity  of  nnts  in  Amettoa  and  the  eompara> 
tively  amall  qnantity  of  marrona  bitbarto  broagbt 
here. 

For  tbe  first  nine  months  of  the  year  1919  there 

were  imported  into  the  United  States  over  20,000,000 
pounds  of  shelled  peanuts,  over  8,000,000  pounds 
of  shelled  walnuts,  and  over  8,000,000  poimds  of 
shelled  and  unshelled  filberts.  In  this  same  period 
there  were  shipped  here  only  about  727,000  pounds 
of  crude  marrons.  Thus  we  see,  in  spite  of  our  fond- 
ness of  nuts  one  of  the  admittedly  most  delieions 
Unda  has  been  known  in  tbe  past  to  only  a  smaU 

per  cent  of  nur  prople. 

A  dip  into  the  history  of  the  introducti<m  into 
fUa  ooantiy  of  foreign  confeetions  wbieb  now  en- 
joy prreat  popularity  with  the  masses  of  our  people 
discloses  that  they  were  known  here  only  to  the 
few  who  were  able  to  dine  at  expensive  hotels  until 
tikj  were  tsken  np  and  popnlariied  at  soda  fonn- 
tamt.  French  pastry  and  the  wonderful  parfait 
were  brought  to  the  knowVTlrre  aiirl  within  the 
reach  of  the  average  American  only  after  the  soda 


fountain  people,  seeing  possibilities  in  them,  begun 
to  handle  them  at  their  fountains.  As  indicating 
the  popularity  attabied  by  these  light  foods  at  tbe 
soda  fountains,  a  leading  baker  in  a  Western  city 
said  a  tew  days  ago  that  he  is  now  selling  more 
pies  and  paitiy  to  bis  soda  foontain  trade  than  to 
his  restaurant  trade. 

^  Tbe  operation  of  a  soda  fountain  and  confec- 
tionery business  does  not  differ  materially  from  that 
of  any  other  business,  and  the  same  laws  of  soQcess 
or  failure  govern  tbem.  The  soda  fountain  man 
and  confectioner  who  gets  above  the  average,  who 
rises  from  the  rank  and  file  and  becomes  a  leader 
in  his  field,  is  one  who  is  on  the  lookout  for  some- 
thing a  little  better,  a  trifie  different,  a  bit  in  ad- 
vance of  the  goods  served  by  his  competitors.  Such 
a  dealer  wisely  realizes  that  he  who  succeetis  in 
being  the  first  to  introduce  some  novelty  in  goods 
or  servioe  will  be  the  one  to  reap  the  greater  benellt 
from  it. 

The  greater  number  of  people  will  "try  anything 
once"  in  the  form  of  a  new  drink  or  confection, 
and  granting  that  many  of  the  experimentors  fail 
to  "repeat,"'  still  the  "try-it-onee"  trade  will 
mount  into  ninny  (loHars  on  an  advertised  food  Or 
drink  if  it  is  handled  and  served  properly. 

But  tbe  real  adTsntage  in  bdng  the  first  to  sell 
a  new  thing  is  that  people  generally  consider  the 
dealer  who  introduces  the  povelty  somewhat  as  its 
originator.  The  new  article,  confiBi^on  or  what  not, 
gets  talked  of  and  talked  of  in  connection  with  him 
wbo  is  offering  it  for  sale,  and  competitors  who 
follow  him  in  handling  the  new  thing  are  looked 
on  as  imitators.  Consequently,  the  benefit  of  the 
advertising  bade  of  being  the  first  to  handle  the 
novelty  is  preat  and  of  lasting  effect. 

The  advantage  referred  to  here,  of  being  consid- 
ered a  leader  in  a  certain  line  rather  than  a  fol- 
lower, ia  one  which  is  ceoogniae4  and  songht  for 
by  tbe  big  advertisers  in  various  lines.  In  Hidr 
publicity  they  stress  the  point,  if  it  is  possible  for 
them  to  do  so,  that  they  were  the  first  to  make  or 
introduce  the  article  or  line  they  seek  to  popnlariae. 
Reading  between  the  lines  of  the  advertisement  one 
pathers  the  impression  that  the  genuine  thing  is 
to  be  had  only  of  this  ftna,  and  that  all  others  are 
making  or  handling  mere  imitations  of  the  original 
thing.  It  is  a  powerful  argument  in  tbe  aid  of  sslea 
when  a  busines^s  man  may  assert  truthfully  and 
without  fear  of  contradiction  that  he  was  the  first 
in  bis  eity  or  neighborhood  to  mtOu  or  sell  some 
well  known  article  of  merchandise. 

It  is  apprehended  that  in  the  French  marron  the 
soda  fountain  owners  of  the  country  are  being  offOiS 
ed  a  real  opportimity  to  handle  profitably  a  new 
confection  and  at  the  same  time,  by  being  among 
the  first  to  offer  it  to  their  trade,  reap  the  hcneftla 
of  the  advertisement  such  primacy  must  bring. 
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Fixing  Food  for  Frozen  Fancies 


MANY  ice  cream  makers  are  so  careless  in  prepar- 
ing their  fruits  for  froccn  foods,  that  poor  re- 
salts  arc  achieved;  and  in  place  of  a  delicious 
fntity  Savor,  only  little  hard  chunks  of  tasteless  sub- 
stances arc  encountered  Iiy  the  customer. 

In  the  late  winter  nnd  early  spring,  strawberries  espe- 
cially are  mticli  favored  in  ice  cream.  People  are  al- 
ways glad  01  the  annotinccment  that  fresh  strawberries 
are  available,  and  while  they  may  not  feel  that  they  arc 
able  to  afford  them  for  the  home  table,  t|iey  will  readily 
order  strawberry  ice  cream  or  some  good  strawbeny 
dbh  offered  at  soda  fountains. 

It  is  just  as  important  that  other  fruits  such  as  pine- 
4pplc.  peach,  banana,  and  so  on,  be  careiully  prepared; 
but  many  do  not  give  the  thought  which  they  should 
to  IIms  work.  Whatever  is  worth  doing  is  worth  doing 
well;  Ut  us  remember  that.  Here  are  a  few  highly 
practical  instructions,  and  valuable  ones  to  remember^ 
ii  a  high  grade  of  fruited  ice  cream  is  to  be  made; 
Selection 

Use  a  good  quality  of  fruit — no  other  will  answer. 
It  must  be  sonnd  and  without  decay,  ripe,  and  of  good 
flavor.  The  best  results  cannot  be  achieved  if  an  in- 
ferior quality  of  fruit  is  used. 

If  canned  fruit  is  used,  it  should  be  firm  and  not  over- 
cooked, Mushy  fruit  does  not  give  good  results.  Drain 
the  canned  fruit  free  of  its  syrup,  reserving  the  latter 
or  juice  if  you  wi.'i^h  to  use  it  as  part  of  the  liquid  of 
the  mixture.  The  truit  itself  should  be  the  solid  meas- 
urement called  for. 

There  is  all  the  difference  iir  the  world  in  leinon& 
Some  have  a  rough,  pebbly,  very  thick  skin,  and  offer 
a  spongy  juiccles';,  pii1p.  Such  len;nn  ?.rc  unprofitable. 
Select  fruit  witli  a  smooth,  tme-graiiicil  skin,  which  are 
heavy  to  the  ham!.  The  weight  indir.itcs  that  tl'.iy  are 
full  of  juice,  and  tliis  juice  will  be  of  much  better  qual- 
ity than  to  be  found  in  the  spongy  lemons. 

If  any  considerable  quantity  of  lemons  Is  bought,  wash 
the  fruit  in  clean,  cool  water,  scrub  with  a  brush  to  re- 
move any  particles  of  scale  or  outside  infection,  wipe 
dry  with  a  clean  cloth,  and  wrap  in  soft  white  paper 
arul  stun-  in  a  cool  p'acc.  Do  not  put  too  many  lemons 
in  a  !)u.\  ui-  basket.  Look  them  over  every  few  days,  and 
remove  any  which  are  beginning  to  soften  or  that  give 
out  a  heavy  odor. 

When  lemons  are  to  be  used,  put  them  in  the  oven  for 
ten  or  fifteen  minutes  until  the  pulp  sacs  become  mel- 
low, and  ready  to  give  up  their  juice.  Roll  lightly  under 
the  hand,  and  then  rub  off  on  a  grater  the  yel!<iw,  out- 
side rind  being  careful  not  to  take  any  of  the  hitter 
yellow  principle.  Save  the  grated  yellow  rind,  for  it 
contains  the  rich  oil  of  the  lemon  and  has  a  strong 
flavoring  value.  Cut  the  lemons;  express  the  juice; 
mix  with  the  grated  rind;  add  the  sugar;  and  let  stand 
for  an  hour  or  so.  The  sugar  devek>ps  the  flavor  of  the 
kmon,  and  Ukes  op  the  oil  from  the  grated  rind.  Be* 
fore  using,  strain  to  remove  seeds  and  pulp.  Do  not 
ni.<  h  or  break  the  seeds,  as  they  will  impart  a  bitter 

tlavor. 

In  choosing  oranRrs  select  those  which  are  heavy  in 
point  of  weight  and  dark  skinned,  and  that  have  a  fine, 
satiny  surface  with  closely  set  pores.  Handle  as  you 
would  lemons. 

Hawaiian  pineapples  are  somewhat  difFerent  in  flavor 
from  those  which  are  imported  from  the  Bahama  Islands. 
Frequently,  the  small,  heavy  pineapple  is  a  finer  texture 
and  better  flavor  than  the  large  variety  known  as  the 
"sugar  loaf."  The  latter  is  good  for  canning,  however. 
Probably  the  easiest  way  to  handle  pineapple,  is  to  re- 


move the  "blow"  or  thick  leaves  from  the  end;  with  a 
sharp  knife,  cat  the  unpared  pineapple  into  slices  and 

cut  each  slice  in  half  and  take  out  the  core.  It  is  then 
a  simple  matter  to  remove  the  peeling  and  eyes,  and  is 
much  easier  than  trying  to  peel  the  pineapple  whole, 
for  then  it  is  difficult  to  hold  and  handle.  The  pine- 
apple can  be  chopped,  grated,  or  shredded.  Add  the 
sugar,  and  set  in  a  cool  place  for  an  hour  or  more.  If 
pineapple  stands  loo  long  it  darkens,  but  cold  will  r^ 
tard  the  darkening  and  the  sugar  develops  the  fmh 
flavor. 

In  selecting  strawberries,  look  for  those  which  yield 
juice  and  flavor.  This  means  that  they  must  be  ripe, 
for  a  green  berry  wi'.l  have  neither  juice  nor  flavor.  The 
largest  berries  arc  by  no  means  the  best  flavored.  As 
a  rule,  the  rather  small,  pointed,  dark  red  berry  gives 
the  biggest  yield  in  juice  and  flavor  per  quart  berries^ 

Wash  the  berries  before  they  are  hulled,  so  that 
they  will  not  lose  their  juice;  hull  and  put  in  ^  colander 
to  drip;  then  turn  into  a  porcelain,  aluinniuni,  or  agate 
bowl.  Do  not  put  thetn  in  tin,  iron,  or  copper,  as  the 
metal  will  discolor  the  berries.  Mash  with  a  wooden 
masher  and  mix  with  the  sugar,  after  which  let  stand 
awhile.  In  no  case  use  to  much  sugar  that  only  part 
of  it  win  be  dissolved.  If  you  are  using  canned  pine- 
apple or  berries,  drain  and'shred,  or  mash. 

Fresh  cherries  should  be  ripe  and  sound.  Wash  and 
pit,  and  chop  the  fruit;  crack  about  one  tablespoonful 
of  the  pits  to  the  quart,  remove  the  kernels,  and  mash 
to  a  paste.  Mix  the  chopped  cherries  and  paste,  and 
add  sugar;  let  stand  in  a  cool  place  for  one  hour. 

Fruit  juice  of  any  kind  h  aocessary  in  making  water 
ice.  Strain  so  as  to  remove  any  particles  of  pulp. 

SANITARY  BOTTLING  LAW  ENDORSED 
The   Eastern   Soda    Water    Hottier-.'  i.iiMn  at 

their  regular  December  meeting  held  in  the  Quincy 
House,  iioston,  Mass.,  went  on  record  as  favoring  the 
legislation  relative  to  sanitary  bottling  as  proposed  by 
the  state  Department  of  Health  in  its  annual  report  to 
the  incoming  legislature  of  1921,  with  slight  modifica- 
tions intended  to  strengthen  the  law. 

The  association  appointed  a  legislative  committee  to 
avsist  Itt  framing  and  enforcing  sanitary  laws  for  soft 
(iriiik  hottlers  in  Mas"<nrhusetts,  the  personnel  of  which 
Committee  is:  HurIi  J.  McMackin,  of  Boston,  chair- 
man; Charles  J.  Smith,  of  New  Bedford;  Edward  A. 
Forrest,  of  Mcdford;  Frank  Conti,  of  Charlestown;  W. 
Kimball  Wentworth,  of  Somerville;  and  John  Leoiiard, 
of  Boston. 

The  regular  monthly  meeting  of  the  aK?ociation  was 
presided  over  by  the  president,  E.  L.  French,  of  Med- 
ford.    Fifty  members  attended. 


CANDY  FACTORY  OPRN8  RETAIL  SHOP 
The  Leebold  Candy  Corporation,  which  conducts  a 
factory  in  San  Francisco  and  the  products  of  which  are 

well  known  throughout  the  W'cst,  inaugurated  early  in 
December  a  manufacturer's  sale  at  retail,  offering  a 
JJ.s  OOl)  stork  of  confectionery  at  prices  declared  to  repre- 
sent a  sa\ mg  to  purchasers  of  from  twenty-five  to  thirty 
per  cent.  A  retail  salesroom  was  fitted  up  for  the  pur- 
pose of  the  sale,  and  the  public  was  told  through  news- 
paper advertising  of  the  savings  which  might  be  effected 
through  buying  from  the  firm's  stock,  though  no  actual 
prices  of  goods  were  quoted.  The  sale  was  of  candy 
made  for  the  holiday  trade,  which  it  was  declared  the 
firm  had  found  it  impossible  to  market  owing  to  over- 
production. 
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Cleveland's  New  Tea  Room 

Luncheon  Service  and  Soda  Fountain  Combine  to  Provide 
Club-Room-Like  Meeting-Place  for  the  Elite 


A  JAY 

FROM  a  drug  store  side-Kne  to  in  importaiit  factor 
ill  the  ( nrrsnT.ini'.y's  social  life — this  is  the  progress 
ot  liiL-  sinici  fuuntain  business  in  Cleveland,  Ohio, 
in  the  year  just  i  .  ^e;!  So  says  C  L.  Taylor,  soda 
founUin  department  manager  of  the  Marshall  Drug 
Compaay,  of  Cleveland,  O.,  and  other  leading  men  in 
tltU  now  importuit  induftry  tgrtt  with  him.  This 
was  leanied  ni  a  tour  of  Oeveland  drug  stores,  confec- 
tionery establishments  and  ofticr  places  where  food  and 
drink  have  become  more  than  mere  filling  for  the 
people. 

lo  this  tour  it  was  found  that  in  Cleveland  proper  in 
the  last  twelve  months  no  less  than  IjOOO  new  fountains 
have  been  insUlled  in  almost  *»  m$tty  new  places. 
This  figure,  by  the  -way,  ought  to  set  at  rest  any  abla- 
tion that  the  well-known  "kioodles"  have  the  country 
in  their  fangs.  At  least  the  sentiment  among  soda  foun- 
tain operators  is  to  the  cffi^ct  if  things  keep  going  the 
way  they  are,  1921  will  surpass  even  the  good  showing 
made  in  1920. 

In  Cleveland  and  its  territory  tlw  soda  fountain  busi- 
ness n^ay  he  said  to  be  in  the  hands  of  the  progresshrv 
retail  druggists.  Instead  uf  In  , king  upon  the  fountain 
as  a  necessary  evil  in  their  lui  nicss,  a  factor  that  brings 
in  the  cash  only  because  it  is  a  good  advertising  me- 
dium and  a  drawing  card  that  helps  to  make  the  front 
a  Wttle  more  attractive,  the  live  dnigy  st  now  considers 
the  fountain  a  real  asset  and  one  of  the  most  important 
■departments  in  his  whole  establishment. 

The  reason  for  this  chanKc  of  front  which  has  taken 
place  in  the  last  18  mouths  is  the  fact  that  druRgists 
Itave  doubled  their  M  da  fountain  business  over  •.vhat 
it  was  a  year  and  a  half  ago.  Of  course  prohibition 
has  done  an  important  part  in  this.  The  saloon  no 
longer  olTcrs  an  attractive  place  in  which  a  few  mmntes 
or  hours  niav  be  vvhikd  away,  and  the  soda  foontain 
has  succeeded  iti  a  nu  i  ure  to  the  place  filled  in  this 
respect  by  the  saloon,  i  ountasn  operators  soon  found 
they  had  regular  patrons,  but  they  had  to  produce  th.- 
goods,— in  cleanliness,  quality  and  everything  else  tha: 
makes  for  attractiveness;  and  that  the  things  that  tn- 
saloon  could  get  away  with  the  druggist  or  confectioner 
could  not. 

In  the  fir^t  six  months  of  prohihitioti  m'-i't  soda 
founuin  owners  found  their  business  in<:n  :i.um'.  In- 
quiry by  them  showed  wluit  the  people  wanted,  recinir  1. 
and  demanded  in  the  way  of  service.  One  of  these 
was  clean,  well  prepared  food*  with  their  soda  wiintam 
drinks.  The  mediocre  sandwich  COnld  Stay,  proVMMlg 
it  had  good  company  in  other  eatables.  In  consequence 
ihe  tea  room  came  into  its  own. 

It  may  be  said  that  the  "Era  of  Tea  Rooms,'  as  far 
as  Oeveland  is  concerned,  starts  February  1.  1921. 
with  the  opening  o(  the  tea  room  of  the  Marshall  Drug 
Companv  in  a  new  butlding.  located  between  two  new 
theatres,  the  Ohio  and  the  State,  houses  that  are  making 
a  new  business  center  in  the  upper  section  of  the  busi- 
nesa  district 

This  tea  room,  according  to  Mr.  Taylor,  is  being 
planned  both  in  appointnMMta  and  Cttinne  to  cater  to 
the  highest  class  eostom.  The  finest  of  foods  and  dnnks 


WALKBK 

will  be  at  the  command  of  the  patrons;  pastries,  salads, 

delicate  sandwiches  v,-;ll  be  nn  the  menu.  Ke  rrtMms, 
prepared  in  the  most  ruu!-!  manner,  with  a  view  toward 
having  new  items  intrcducec  !rr  (|uently,  will  be  a  fea- 
ture of  course.  All  of  the  high  grade  soda  fountain 
drinks  will  be  served. 

The  establishmefat  itself  will  be  unusual  in  many  re- 
spects. Its  location  wat  a  dctemtming  factor  in  the 
plans  decided  on  by  the  Marshall  organization  before 
a  policy  was  given  thought.  Located  as  it  will  be  be- 
tween two  large  theatres,  it  soon  will  be  adjoined  by 
the  largest  house  of  amusement  in  the  city,  the  B.  F. 
Keith  Theatre,  work  on  which  structure  has  already 
bttn  started.  In  addition  some  of  the  highest  class 
retail  eatablishments,  many  of  them  catering  excJuaively 
to  women,  are  within  a  atone'a  throw  of  the  new  If  ar- 
shall  tea  room. 

According  to  present  ]  kins,  the  establishment  will  be 
as  unusual  in  its  equipment  and  appointment  as  in  its 
location.  The  interior  will  be  approximately  75  feet 
wide.  The  drug  store  proper  will  run  close  to  the  wall 
•long  one  aide.  On  the  opposite  side  will  be  the  fotm- 
tain,  running  the  length  of  the  store,  and  though  not 
the  largest  fotmtain  in  the  city,  the  new  tea  room  foun- 
tain vv  t  N  nne  uf  the  finest.  It  wilt  be  built  of  Italian 
marble,  inlaid  with  gold. 

Entrance  to  the  tea  room,  which  will  occupy  a  broad 
balcony  in  the  rear  of  the  store,  will  be  through  a 
broad  lobby  running  through  the  main  floor  of  the  store 

to  a  wide  and  elaborate  staircase.  This  stairc^c  will 
be  richly  carpeted  and  curtained  with  heavy  draperies. 

.■\t()p  '.he  staircase  the  visitor  will  enter  the  balcony 
floor,  the  tea  room  proper,  a  production  of  the  best 
decorative  art.  .American  walnut  will  be  used  largely  in 
the  equipment  and  decoration,  .'\mong  features  of  the 
room  will  be  tables  topped  with  material  identical  with 
that  from  which  the  fcnmtiiin  is  constructed. 

There  will  be  :io  foi;inaiti  in  the  tea  room,  but  electric 
(.k.ators  wiil  (.mvey  t)u:  1  uritain  drinks  and  delicacies 
to  the  tea  room  balcony,  where  they  will  be  served  from 
a  buffet  counter  made  of  the  same  material  as  the 
fountain. 

Delicacies  other  than  those  that  the  fountain  will  sup- 
ply will  be  prepared  in  a  model  kitchen,  e.  niplctc  to  the 
last  detail,  in  the  basement  of  the  establ-.shment. 

A  final  touch  to  the  atmosphere  of  refinement  that 
this  pUce  is  expected  to  create  for  the  people  of  Cleve- 
land is  being  considered  by  the  nunager.  Girls  who 
w.'ll  serve  rt  the  tea  room  tables  probably  will  be  cos- 
tumed as  little  Dutch  girls. 

"We  believe  that  the  opening  of  our  new  place  will 
be  a  step  forward  to  something  better  in  eating  places 
than  has  hitherto  been  provided  for  the  people  of  this 
city,"  says  Mr.  Haylor.  "There  can  be  no  doubt  but 
what  the  public  realizes  that  a  little  more  spent  will  be- 
get them  a  good  deal  more,  in  service,  contentment,  and 
actual  food  and  drink,  than  does  the  ordinary  way  of 
doing  business.  It  is  our  belief  that  the  tea  room,  ai 
an  adjunct  to  the  soda  fountain  business,  not  only  has 
arrived,  but  that  it  narka  the  beginning  of  an  era  of 
new  aervtce." 
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Fountain  Fix^in^s 


IF  THE  ice  cream  which  you  !5erve  is  peculiarly 
delicious, — you  will  not  need  to  fear  competi- 
tion. The  best  grade  of  ice  cream  makes  a 
backbone  for  all  kinds  of  delicioug  and  profitable 
things. 


Once  upon  a  time  such  a  strange  idea  as  hiiviag 
an  cxiKxsition  entirely  devoted  to  confectionery, 
soda  fountains,  and  accessory  equiy>niciit  would 
have  been  thought  a  wild  and  woolly  idea,  and  yet 
iixlay  WL'  think  inithing  of  the  announcement  that 
in  May  oa  the  23d  to  the  28th  such  an  exposition 
win  be  giy«i  at  Atlantie  City,  N.  J.  In  fact,  fat 
this  occasion,  the  famous  Millian  Dollar  I'ier  hua 
been  engaged,  and  ever^'oue  who  can,  ought  to  plan 
to  Attend,  or  at  least  to  keep  in  toadi  witit  tiie 
reports  of  this  great  gathering. 

"When  a  lady  buys  a  'luart  of  if'c  cream,  and  it 

is  pat  into  a  paper  carton  which  weeps  melted 
ermm  oat  of  the  top  eomem, — so  that  the  lady 

soils  her  coat  and  dre.<?.s,  she  doesn't  like  it.  Would 
yout  Next  time  she  will  resist  the  impulse  to  treat 
the  family.  Prevent  diaappointmcDt  by  having  on 
hand  a  supply  of  wax  paper,  and  when  you  put  in 
a  quart  of  cream,  cover  with  the  wax  paper,  and 
with  a  spoon,  tuck  it  in  around  the  edges.  She 
will  like  this  precaution,  and  it  will  insure  her  get- 
ting home  wiUi  tiio  eream  without  aeeldenta 

If  you  make  your  own  ice  cream,  investigate  the 
different  makes  of  gdatines,  or  stabilizers — being 
careful  that  eneh  one  complies  with  State*  and  Nar 

tional  Food  Law  requirements. 

•  ^^^^^^ 

Are  yon  sure  that  your  syrups  and  flavoring 
extracts  are  running  true  to  form,  and  to  typeT 
Natural,  rich  flavorinps  ist  tlic  foiLntain  are  (is 
necessary  as  teeth  for  a  beautiful  woman.  Tou 
never  heaid  of  a  toothleaa  individaal  taking  a  priM 
at  a  beanlgr  show,  did  yoaf 

Haine  yon  tried  some  of  the  now  rai^  eraflso- 

tions  now  proving  so  popular  in  some  sections  of 
the  country  ?  Yes,  these  are  being  promoted  by 
the  raisin  promoting  industry, — but  what  of  itt 
If  the  goods  are  rij^t,  and  a  novelty,  they  will 
please  your  trade. 

Sugar  seems  delightfully  cheap  to  us,  and  yet  it 
atill  eoabft  twice  as  mneh  as  it  um  to^  ao  wa  oaanot 
dieapen  the  prwse  of  our  produetv  too  fMt. 

Pnrii  your  hot  soda  aerviee  now.  Make  the  thing 

yon  offer  so  good  that  r''"P'P  ^i"  <^nnie  back  again 
and  again,  and  form  the  habit.  It  is  not  a  habit 
which  will  in  any  way  injure  or  be  followed  by 
reirnlations.  Hot  soda  is  wholesome  and  nourish- 
ing. It  refreshes  and  tides  over  many  a  hard  place. 

It  is  impossible  for  a  soda  fountain  to  be  too 
clean,  or  ita  aeeawories  too  apariding  iod  ^oflen. 


Cleanliness  is  a  sanitary 
builder  as  well. 


naesMltr.  Itiia 


If  there  are  epidemics  of  any  kind  of  disease 
in  your  neighborhood  as  there  are  sure  to  be  this 
winter,  prove  that  you  are  on  your  job  by  steriliz- 
ing glasses  and  spoons  after  every  customer,  and 
adveitiae  tiiis  faet.  Aric  how  many  people  are  as 
well  taken  care  of  in  their  own  homes.  It  may 
call  for  some  extra  glasses  and  spoons,  but  you  will 
use  them  in  time  anyway. 

It  is  better  to  be  lavish  with  quality  than  quan- 
tity. A  whole  lot  of  an  inferior  pnxluct  disgusts 
A  moderate  serving  of  hi^^  quality  food  entices. 

The  thinp;  which  you  serve  at  your  fonritain,  will 
Uwte  just  about  as  your  soda  fountain  looks.  He- 
member  that.  Keep  your  menoi  dean  and 
glasses  shining.  It  will  pay. 


I  dip  for  your  Scrap  'BooK 


IN  USINO  flavoring  extracts  for  syrups  or  spe- 
cial drinks,  it  is  sometimes  confusing  to  know 
how  much  will  be  required  for  a  lari^  or 
smaller  quantity.  To  meet  the  difllenlty,  remenibeF 

that  one  drop  of  flavoring  extract  to  an  ounce  of 
syrup  is  equal  to  two  drams  to  a  gallon;  that  two 
drops  of  flavoring  extract  are  equal  to  four  drama 
to  a  gallon;  that  three  drops  of  extract  are  equal 
to  six  drams  per  gallon ;  that  four  drops  of  extract 
are  equal  to  one  ounce  per  g-allon  ;  that  five  drops 
of  extract  are  equal  to  one  ounce  and  one  quarter 
of  oimee,  or  1-  ounee  and  two  drams  per  gallon ; 
that  six  drops  of  extract  are  equal  to  an  ounce  and 
a  h&lf  per  gallon;  that  seven  drops  are  equal  to 
one  oonoe  and  three-qnarten,  or  one  ounce  and 
drams;  that  eight  drops  are  efjuivalent  to  two 
ounces  per  gallon.  There  are  four  hundred  and 
fifty  drops  to  an  ounce.  Further  quantitiea  will 
be  easily  reckoned  on  the  same  basil. 

Tables  of  drops  do  not  ahrays  follow  this  grading 
exactly.  For  example,  one  rather  well-known  table 
allowa  an  extra  half  dram  of  flavoring  extract  to 
eaeh  gdlon  <^  syrap  over  and  above  what  we  havo 
listed,  as  called  for  on  the  basis  of  t%vo  drnmc  to 
the  gallon.  That  is,  if  one  drop  calls  for  two  dranis 
to  the  g^allnii,  two  drop.s  will,  accordiug  to  this  table, 
call  for  four  and  one  half  dnuns.  In  fact,  each 
gallon  has  this  extra  half  dram  put  in  for  good 
measure. 

The  reason  for  thiL  it  ia  apprehended,  ia  that 
in  the  measuring  of  the  eztraet  syrup  there  will 
be  a  slight  loss  by  evaporation,  and  possibly  in- 
aoeuraciea  in  exact  measurements;  and  so  to  be 
sure  of  a  full-flavored  qrmp  the  extra  half  dram 
is  allowed  to  the  gallon  each  time.  Whether  this 
is  necessary  or  not  depends  upon  the  careful ne»j 
of  the  dispenser,  and  tiie  strength  of  the  flavoring 
extract.  A  very  strong  one  will  call  for  leas  of 
the  fluid  than  one  of  indifferent  strength. 

Whatever  your  rule  is,  <;1ii4:  to  it,  so  that  your 
syrups  will  be  uniform ;  for  uniformity  is  necessary 
to  obtain  good  resuha. 
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Science  Notes  for  Dispensers 


KARATA  gum,  also  known  as  ''kadaya"  or 
"maura  gum,"  now  reported  to  be  exteii 
sively  used  as  a  substitute  £or  gum  traga- 
eanth  in  the  manufacture  of  ice  etmm  and  other 
foods,  is  obtaiued  from  StLrcuHa  }trens,  a  jilant 
indigeuoos  to  ludid,  where  it  employed  iu  the 
preparation  of  sweetmeats,  and  also  locally,  as  a 
demnloent  in  the  treatment  of  tbroat  ailectiona. 
Ewingr  8tat«e  that  as  an  annlsifying  agent,  karaya 
gum  appears  to  be  of  value  as  a  suLstitutL-  for 
tragacanth,  although  from  one-third  to  one-half 
more  ahonUt  be  nawL  During  the  war  it  aold  for 
one-fonrth  or  one-fifth  the  priee  of  tragaoontli. 

Vohitile  oils  are  a  numerous  and  mixed  claaa  of 
substances  widely  distributed  among  the  plants, 
and  nearly  ail  llowers,  fruits,  herbs,  leaves,  and 
other  plant  parts  posseiisLiig  an  aromatic  odor, 
^mntftin  one  or  more  volatile  oils  to  which  their 
odor  is  dne.  These  oila  are  obtained  firom  the 
plants  and  plant  parts  by  distillation  (with  the  aid 
of  water  J,  or  by  expression,  or  by  ertraction  with 
alcohol  or  fixed  oils.  Most  of  the  volatile  oils  are 
lighter  than  wnttT,  although  some  of  them,  as  oils 
of  cloves,  cm-niunon  and  wintergreen,  are  beOiVier. 
They  differ  from  fixed  oib  in  not  leaving  ft  pamUBI- 
«nt  stain  when  dropped  upon  paper. 

The  color  of  objects  depends  upon  the  ether  waves 
which  they  absorb  and  reflect;  e.g.,  graaa  is  not 
green,  but  it  appears  to  be  grem  because  it  rafleeta 
green  waves  and  absorbs  those  of  other  colors;  a 
paint  or  dye  appears  to  be  a  certain  color  because 
it  reflceta  the  wave  of  the  particular  color  it  ap- 
pears to  be  and  absorbs  all  other  waves.  Matter 
that  does  not  absori)  one  set  of  wave  lengflu  more 
than  another,  but  reflects  them  all  equally,  appears 
white,  and  matter  that  absorbs  practically  all  the 
ether  wavea  incidettt  npon  it  appears  bla^ 


Eggs  are  a  particularly  valuable  food,  for  they 
contain  easily  digested  proteins,  more  leeithin  than 
other  foods,  and  an  abundance  of  mineral  matter, 
especially  phosphates  and  iron,  the  last-named 
bung  present  in  readily  assimilable  form.  The 
protein  of  the  white  of  epg  is  chiefly  albumin,  while 
the  protein  of  the  yolk  is  partly  albumin,  but 
largely  vitellin,  a  phospho-protein ;  part  of  the  fat 
is  in  the  form  of  lecithin.  The  sulphur  present  has 
the  property  of  blaefcemng  silver,  tiie  reaction  be- 
ing due  to  the  formation  of  silver  sulphide.  The 
tarnished  appearance  of  the  silver  decorations,  draft 
arm,  or  other  plated  parts  of  the  fountain  often 
observed,  is  usually  due  to  contact  with  products 
containing  sulphur  or  traces  of  hydrogen  sulphide 
in  tlw  atneapbere. 

A  Paraguavan  plant  called  ''caa^e"  (SUvia 

rebaudiana)  contains  a  pliicoside  estevin.  a  sweet 
constituent  which  is  accompanied  in  the  plant  by 
another  sweet  constituent  rrbaudin.  the  latter  prob- 
ably a  eompoond  of  estevin  with  sodium  and  potas- 


siwn.  Estevin  and  rebandin  are  said  to  be  respee- 

tivcly,  150  and        timc.s  a.\  .s\','L''.'t  l;>  c.iiic  susar. 

According  to  mvesiigatious  recently  reported  m 
a  foreign  technical  Journal,  the  plant  also  contain^i 
a  wax,  resin,  fatty  oil  and  a  bitter  principle  which 
are  present  m  the  crude  principle  extracted  from 
the  plant.  The  leaves  contain  20.26  per  cent  of 
the  sweet  principle,  while  the  entire  plant  contains 
1.6  per  eent 


Certain  chemical  changes  take  place  in  cran- 
bernea  during  atorage,  the  maximum  of  sugar 
being  present  soon  after  picking,  but  slowly  di- 
minishing on  keeping,  the  berry  making  use  of 
it  in  maintaining  its  life  jiro.:cii.s.  The  rate  of 
change  is  much  accelerated  by  a  rise  iu  temperature, 
and  la  moat  pronoonsed  whtti  the  fruit  ia  kept  fai 
tight,  QBTentUated  paAagea. 

Fir  sugar,  or  Donglas  fir  manna,  is  occasionally 

formed  during  summer  droughts  or  in  dry  belt 
regions  on  the  leaves  and  twigs  of  the  Doughia 
fir.  The  sugar  is  found  only  on  healthy  trees,  and 
apparently  is  produced  under  certain  conditions 
by  tbe  reeonversim  of  starch  into  sngar.  The 
Douglas  firs  are  most  abundant  in  the  driest  and 
hottest  part  of  the  dry  belt  of  British  Columbia. 
Examined  dtemieally  at  the  laboratory  of  the  Por- 
est  Sen-ice,  the  manna  of  Douglas  fir  was  found 
to  contain  fifty  per  cent  of  a  rare  variety  of  sugar 
known  as  melezitose,  which  is  also  found  in  the 
so-called  European  falae  manna  or  Briancon  manna. 

The  temperature  at  wlii''1i  snda  water  and  other 
beverages  should  be  drawn  from  the  fountain  ought 
never  to  be  leas  than  45*  F.  If  the  temperatiu*e  be 
higher  than  this,  there  Ls  an  insufficiency  of  iee 
or  there  is  a  defect  in  the  construction  of  the 
apparatus.  Every  apparatus  should  have  sufficient 
block  tin  piping  to  provide  storage  eaiMcity  for  a 
large  quantity  of  carbonated  water  within  the  icing 
chamber  so  that  a  cold  hfvcraire  can  always  he 
drawn.  The  ice  should  be  in  relatively  small  pieces 
and  well  peeked  against  tbe  eoib; 

Citric  acid  will  dissolve  in  three-fourths  of  its 
weight  of  cold  water  and  in  half  its  weight  of 

boiliri!?  water,  the  hot  saturated  solution  readily 
depositing  crj'stals  of  the  acid  on  cooling.  Aqueous 
solutions  of  citric  acid  quickly  develop  mould 
growths,  and  for  this  reason  such  solutions  should 
be  prepared  only  when  wanted  for  me.  Citrie 
acid  crystals  arc  permanent  in  air,  but  gradually 
deliquesce  in  a  moist  atmosphere.  The  so-called 
** fruit  acid"  used  by  .soda  dispensers  is  usually 
made  by  dissolving  citrie  acid  in  twice  ita  weight 
of  distilled  water. 

Polishes  containing  potassium  cyanide  are  eb^ 
jectionable  around  the  soda  fonntain.   The  foflow^- 

in£r  is  very  satisfactory  for  cleaning  dirty  or  tarn- 
ished silverware;  To  a  saturated  aqueous  solutibm 
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of  sodium  hsnMonlpliito  tdd  a  little  fine  whitiiig. 

Apply  with  a  brush  or  sponge  and  nib  well.  Rinse 
in  hot  water  and  rub  dry  with  ;i  polishing  cloth  or 
eluunoi)^  which  should  be  ki  i>t  m  a  lightly  ekied 
drawer  or  eabinet,  and  shaken  before  using. 

When  milk  is  ;dlowed  to  stand  undisturbed  for 
some  time,  or  when  it  is  submitted  to  the  action  of 
eentrifngal  fore^  it  separates  into  two  layers;  the 
upper  layer,  which  is  rich  in  fat,  constitutes  cream, 
while  the  lower  portion  is  known  as  skim  milk  and 
is  comparatively  poor  in  fat.  ISio  amount  of 
eveam  obtained  from  milk  and  the  per  cent  of  fat 
in  the  cream  depend  upon  the  completeness  of  the 
separation.  Ordinarily,  cream  contains  from  15 
to  2a  per  cent,  of  fat,  but  analyses  of  cream  have 
been  occasionally  pnblidied  abowing  miwh  'hi|^ 
pweoiitage8« 

The  geographical  range  of  the  strawberry'  is  very 
wide,  and  practieaUy  extends  around  the  globe. 
The  name  strawberry  is  said  by  WtUis  to  bav« 

arisen  frdrn  the  circumstance  that  in  England 
straw  was  .spread  around  the  plants  upon  the 
ground  for  the  fruit  to  rest  upon  to  keep  it  from 
the  snud  imd  mud.  The  Latin  generic  name  "fra- 
garia''  was  pi  von  to  this  plant  by  Toumefort,  on 
account  of  1:-^  fragrance,  the  name  being  derived 
from  the  Latin  fragram,  a  pleasant  odor. 

Carbon  dioxide  as  liberated  in  the  reaction  be- 
tween marble  dust  or  sodium  bicarboruite  with  sul- 
phuric acid,  is  a  colorleSiy  odorless  ^as  having  a 
faintly  acid  taste.  By  a  pressure  nf  ;{8  atmospheres, 
at  a  temperature  of  0'  C.  (32°  P.),  carbon  dioxide 
is  eoiivertfd  into  a  c<\lorle&s  liquid,  whi'-h  by  inteiisi' 
cold  ( — 110*  F.)  may  be  converted  into  a  white, 
solid,  erystsUine,  snow-like  substance.  It  is  about 
one-half  heavier  flmn  nir.  When  taken  into  the 
stomach  as  in  carbonated  water,  carbon  dioxide  i.s 
not  poisonous,  but  hiirhly  bcnefieiaL  The  reason 
th-it  the  pas  acts  indirectly  as  a  poison  when  in- 
li.dc  i  is  because  it  cannot  support  respiration,  and 
pr  \!  iT-i  tlic  pr(>[)er  exclianpc  l>etwecn  the  carbon 
dioxide  of  the  blood  and  the  oxygen  of  the  atmo- 
spheric nir.  This  is  readily  explained  when  we 
re!ii-  i  i^ci'  t!;;it  common  at ninspherie  air  oontains 
about  four  volumes  of  car!»oii  dioxide  in  10,000 
volumes  of  air,  or  0.04  per  cent.  In  the  process 
of  rc-;piratinii  this  air  is  inhaled,  and  a  portion  of 
the  oxypen  is  ab.sorbed  in  the  lung}*  by  the  blood, 
which  conveys  it  to  the  different  portions  of  the 
aninini  ho  ly  and  receives  in  exchange  for  the  oxy- 
^rt a  ijuantity  of  carbon  dioxide,  produced  by  the 
unlun  of  a  former  sup;  !;  oxygen  with  the  car- 
bon of  the  dilTcrcnt  orgaus  to  which  the  blood  is 
supplied.  The  air  issuing  from  the  lungs  contains 
this  carbon  dioxide,  in  quantity  about  4  volumes 
in  100  of  exhaled  air,  which  is  100  times  more  than 
that  contained  in  fresh  air. 


Names  to  Conjure  With 

On  the  directorate  of  the  Dairymen's  Lc.nRiic,  an  organ- 
iMtion  composed  of  80,406  milk  producers,  appear  the 
names  of  A.  L.  Milk,  of  Cattsrsvgai,  N.  Y.,  Slid  Hsny 
Bull,  of  Campbell  Hall.  N.  Y. 


I  FiH)9  Fountain^ 'Remindmr^  ^ 

FIRST — Keep  a  moderately  stiff  brush  and 
clean  towels.  Empty  and  wash  glassware  thor- 
oughly every  day.  Use  the  brush  to  get  into 
all  crevices  or  cuts  in  t;ie  (glassware.  Use  hot  soap 
suds,  rinse  with  clean  water  containing  a  few  drops 
of  ammonia,  and  dry  on  clean  towels,  so  tbnt  tbe 
p]a.ss  sparkles. 

Second — Keep  all  silver  or  nickel  covers  bright  , 
and  shiny.    Never  use  a  gritty  powder  or  soap, 
but  a  fine  silver  polish.  A  few  moments  work  each 
day  will  keep  the  covers  gleaming  and  so  make  your 
fountain  much  more  attractive  to  the  eye. 

Third — Take  daily  care  of  ail  mirrors.  Once  a 
week  go  over  them  with  warm  water  through  wbieli 
a  bar  of  fine  white  soap  has  been  drawn  two  or 
three  times.  The  soap  is  needed  to  remove  grime 
and  dust.  Dash  out  this  water,  and  wash  again 
in  clear,  warm  water  to  which  a  few  drops  of  am- 
monia have  been  added.  Dry  with  a  soft  cloth,  and 
polish.  Wipe  the  mirrors  every  morning  with  a 
clean  dry  cloth  to  remove  dust  and  any  deposit 
of  smoke  If  there  are  any  specks,  moisten  and 
remove.  If  pastes  such  as  "whiting"  are  used  to 
clean  mirrors,  be  particular  that  it  is  so  fine  that  it 
will  not  scratch  the  sorfsee. 

Fourth — An  tmevcn  delivery  of  charged  water 
is  prevented  by  openinp  the  fountain  gas  vent 
early  each  day  until  a  tine  spray  of  liquid  is  felt. 
This  permits  the  accumulated  gas  to  escape  from 
tbe  draft  arm,  and  makes  for  a  steady  deuveiy  of 
oarbonate<1  water. 

Fifth — Onyx  or  marble  work  should  be  gone 
over  with  a  sponge  squeezed  out  of  warm,  soapy 
water,  and  the  surface  nicely  cleaned.  Dry  with 
a  .soft,  clean  cloth,  .ind  polish  with  a  verv  thin  film 
(»£  a  pood  grade  of  onyx  or  furniture  wax.  Use 
very  little — not  enough  to  catch  dust;  and  rub  in 
well.  This  protects  the  surface,  keeps  tbe  color 
bright,  and  wmlfitajna  a  new-loddng  appearance. 


Said  by  Washington 

The  company  on  which  yon  improve  most  will 
be  least  expensive  to  you. 
I  shall  never  attempt  to  palliate  my  own  foibles 

by  exposinp  the  error  of  anotlicr. 

It  is  a  maxim  witli  lue  not  to  ask  what,  under 
Himilsr  circumstances,  I  would  n<<t  grant. 

I*>c  courteous  to  all,  but  intimate  niM-.  few,  -md 
let  those  few  W  well  tried  before  .\  u  L'ive  them 
your  confidence. 

It  is  easy  to  make  acquaintances,  but  difficult  to 
shake  them  oif,  however  irksome  and  unprofitable 
they  lire  found,  ^tcr  w»  have  ODCC  committed  our- 
selves to  them. 

'Without  virtue  and  without  integrity,  the  finest 
talents  can  never  pain  the  respect  and  I'onciliite 
the  esteem  of  the  truly  valuable  part  of  mankind. 

In  my  estimation  more  permanent  and  genuine 
happiness  is  to  be  found  in  the  sequestered  walks 
of  connubial  life  than  in  the  piddy  rounds  of 
promiscnotis  plca'<nre  or  llic  more  tumultuOUS  and 
imposing  scenes  of  succe.ssful  ambition. 
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Ice  Cream  Soda  Service  in  Japan 

Use  of  Delicacy  Spreading  and  Vendors  to  be  Found 
Throughout  the  Flowery  Kingdom 


ALTHOUGH  civilizjitioii  had  reaehtnl  a  liif?h 
degree  of  development  in  .Japan  while  the 
Indian  was  still  pi-owling  ilu?  wwkIs  and 
plains  of  what  is  now  the  ITnited  States,  it  was 
not  until  recently  that  the  children  and  the  older 
people  of  the 
Flowery  Kinploni 
hecamc  a(-<)uaint- 
ed  with  the  won- 
ders of  ice  cream 
and  the  mysteries 
of  ice  cream  .soda. 
Vor  centuries  he- 
fore  Columbus 
sailed  from  Spain, 
th»  Japanese  live<l 
in  1  u  X  u  r  y,  hut 
their  table  delica- 
cies missed  many 
of  the  treats 
which  the  people 
of  the  Occident 
enjoy. 

Japan  tried  to 
keep  to  herself 
and  succmled  for 
many  years,  but 
in  1854  Commo- 
dore Perrj-  .sailed 
an  American  fleet 
to  the  shores  of 
the  island  and  in-  "f^*" 

formed  her  rulers  ''^'""^  Commission.  Mc 

that  it  was  time  the  place  was  opened  to  other 
nations.  From  the  moment  of  Perry's  visit  Japan 
bef^an  to  advance  accordinR  to  Western  ideas,  tier 
children  were  educated  not  alone  in  the  Japanese 
fa.shion,  but  also  according  to  Western  methods. 
And  as  education  began  to  get  a  foot  hold,  the 
Japanese  began  to  copy  the  habits  of  the  other 
nations. 

The  students  sent  to  the  United  States  carried 
back  to  Japan  many  of  the  fads  and  cu.stoms  of 
this  country.  Ice  cream  wa.s  and  is  one  of  the 
favorite  desserts  of  a  Japanese.  This  is  more  or 
less  strange  as  the  nation  as  a  whole  is  one  of  tcu 
drinkers.  The  tea  is  taken  hot.  Although  a  tem- 
perate race,  the  Japanese  are  very  fond  of  a  wine 
made  from  rice.  This  is  calle<l  .sak«'.  Sake,  by  the 
way,  is  sen'etl  warm  and  is  drunk  from  cups.  But 
although  the  tea  and  wine  are  en.ioyed  as  hot 
drinks,  the  children  and  grown-ups  have  developed 
a  liking  for  ice  cream.  Since  the  introdtiction  of 
ice  cream  soda,  tea  drinking  has  fallen  ofT  to  an 
appreciable  extent. 

>rrs.  David  S.  Spencer,  who  has  served  for  forty 
years  a.s  a  missionan-'  from  the  Methodist  Episf-opal 
Church  in  N'l'joya.  is  authority  for  the  statement 


that  ice  cream  is  sold  in  all  kinds  and  conditions 
of  places  throughout  Japan.  She  says  that  the 
vendor  of  ice  cream  is  ju.st  as  apt  to  be  encountered 
at  the  foot  of  some  lonely  shrine  in  the  mountains, 
as  he  is  to  be  found  in  the  most  densely  populated 

points  of  one  of 
the  larger  cities. 

"In  the  larger 
cities,"  says  Mrs. 
Sanger,  "ice 
cream,  made  by 
American  recipes, 
is  iterved  in  all 
the'  restaurants, 
the  drug  stores 
and  the  depart- 
ment stores.  Until 
rc<'ently  the  Jap- 
anese took  his  ice 
cream  plain,  but 
recently  the  Hos- 
p  i  t  a  1  Pharmacy 
in  Tokio,  a  drug 
store  operated  by 
Americans,  start- 
ed serving  ice 
cream  sodas  and 
sundaes.  This  in- 
novation caught 
the  popular  fancy 
and  8prea<l  like 
tars  in  Japan— CoHrtesy  of  Cen-  wildfire  through- 
thodist  Episcopal  Church  ^^^^  y,^  entire 

limpire  so  that  now  the  vendor  of  ice  cream  soda 
vies  with  the  ice  cream  man." 

The  accompanying  illustration  shows  the  itin- 
erant vendor  of  ice  cream  .soda  as  he  appears  in 
Japan.  He  carries  his  wares  in  a  barrel  which  he 
uses  as  a  counter  whenever  he  sees  an  opportunity 
to  do  any  business.  The  picture  shows  how  aisu 
kurimu,  which  is  Japanese  for  ice  cream,  appeals 
to  the  young  and  old  alike. 


In  cold  weather,  an  attractive  outside  display 
may  be  made  by  using  a  large  .soda  gla-ss,  tea  kettle, 
or  cofifee  pot  from  which  steam  constantly  issuea 
This  effect  is  produced  by  a  gas  jet  inside  the 
container  which  constantly  vaporizes  water  fed 
through  a  small  pipe. 

The  only  way  to  have  plenty  of  clean  towels  is 
to  plan  the  supply  ahead,  allowing  so  many  for 
each  day's  xise,  and  recpiiring  that  each  worker 
shall  u.se  a  damp  sponge  for  such  cleaning  as  the 
sponge  is  suitable  for.  In  this  way,  towel  laundry 
miiy  be  conserved,  the  fountain  kept  dean,  and 
fresh  supplies  be  on  hand  for  the  use  for  which  they 
;ire  intended. 
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A  Modem  New  York  Coffee  House 

Controlled   by    Roosevelt   Interests   the   Management  Plans 
Many  Novel  Features  Including  Bar  Fountain 


ILLr.STRATlN(}  the  truth  of  the 
expression  that  "history  repeats 
itself,"  there  lias  heeii  cstublished 
recently  in  New  York  City  an  api)nr- 
ently  "new"  sort  of  eafe  and  plat'e 
of  public  entertainment.  Hut  thoujrh 
it  comes  anions  us  as  a  novelty,  this 
cafe  or  eoffee  house  had  its  prototype 
in  London  and  in  other  Kti<!;lish  fities 
two  hundred  years  ayo. 

Tho  modern  cofTee  house,  whose 
forel)ears  were  the  haunts  of  the  wits 
in  the  days  of  Goldsmith,  is  lo<'ated 
in  the  heart  of  the  theatrical,  cluh 
and  hotel  district  of  Manhattan.  It 
is  dirtH'tly   across  the   street  from 
Belasco's  theater,  at  1 1'J  West  Forty- 
fourth  street,  and  is  called  the  Cafe  Paulista.  The 
eafe  (tr  cotTee  house  was  first  opened  at  108  We.st 
Forty-fourth  street,  in  .November,  1919.    Hut  .so 
rai»idly  did  the  bu.sines.s  of  the  place  increase  that 
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ill  November,  1920,  the  house  of  an 
iild  idea  lu'oufiht  up-to-dat«  was  prac- 
tically forced  by  its  large  custom  to 
move  into  its  present  larger  quarters. 
Latin  American  Dainties  Featured 
The  cafe  features  Brazilian  coffee. 
^Vhcn  it  was  first  opened  only  coflfec 
and  doughnuts  appeared  on  the  menu. 
Hut  to  these  many  Latin  -American 
dainties  especially  suited  to  .service 
with  colTec,  such  ius  Hrazilian  toast, 
liavc  been  added.    Tea  is  aLso  served, 
and  siindwiches  of  ham,  chicken,  ton- 
gxie  and  imported  cheese.    In  order 
to  accommodate  the  large  number  of 
business  people  who  patronize  the 
cofl'ce  house  a  hot  dish  is  now  olTered 
at  the  luiK'heon  hour,  so  that  those  who  wish  to  do 
so  may  take  tl.eir  mid-day  meal  ther»^. 

Business  Controlled  by  Roosevelt  Interests 

The  main  dininp  room  of  the  Cafe  Paulista  is 


Pcs.dfs  coffi-c  and  doughnuls  many  Lalin  .■Inii-nean  daiuiiiS  art-  served  in  the  luncheonelte  department 

of  the  Cafe  Paulista. 
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on  the  prouud  Wiuyr  and  tal)le«  are  provided  to 
accomm<)<iate  one  huudred  and  seventy-five  guessts. 
In  addition,  the  basement  is  littcd  out  as  u  f^riW 
"for  men  only,"  and  here  at  certain  hours  table 
games  such  as  dominoes,  checkers  and  chess  are 
played.  The  bou!>e  Ls  open  from  8  o'clock  in  the 
morning  until  1 :30  o'clock  at  night.  The  business 
is  incorporatetl  and  i-s  controlled  by  the  Roosevelt 
interests.  Monroe  Doujrln.s  Robiiuson  is  pre.siili>iit 
of  the  Cafe  Paulista  Company,  the  general  man- 
ager of  the  business  being  A.  ^1.  Salazar,  a  native 
of  Brazil  and  a  coffee  expert. 

The  success  of  the  coffee  hou.se  ha-s  been  great, 
but  Mr.  Robinson  and  !Mr.  Salarar  will  tell  you 
that  they  have  but  made  a  beginning.  The  manage- 
ment plans  the  addition  of  many  novel  features  to 
the  furnishings.  e<iuipnieiit  and  ser\'ice  of  the  house 
in  Forty-fourth  street.  Hut  they  do  not  stop  with 
this.  They  believe  that  the  success  achieved  by 
the  initial  cafe  can  be  duplicated,  and  so  will 
establish  other  coffi*e  houses  modeled  on  the  Cafe 
Paulista  both  in  New  York  and  in  other  American 
cities. 

Soft  Drinks  Served  in  South  American  Style 

One  of  the  rontemplatrd  additions  to  the  coffee 


l:nuse  now  in  operation  is  a  soft  drink  bar,  at  which 
drinks  will  be  ser\'ed  in  the  South  American  style. 
The  counter  man  will  place  the  syrup  and  carbon- 
ated water  or  other  ingredients  of  the  drink  before 
the  customer,  who  will  mi.x  and  prepare  the  drin.k 
a<'cording  to  his  individual  taste.  At  this  bar  it 
is  planned  to  introduce  a  number  of  European  and 
South  American  beverages  that  are  practically  un- 
known in  this  countr}'.  Among  these  will  be  sugar 
cane  juice,  which  i.s  prepared  in  much  the  same 
manner  as  is  the  popular  orangeade  at  soda  foun- 
tains. A  specially  designed  .soda  fountain  may  be 
included  in  the  bar  equipment. 

But  mere  description  can  not  fully  convey  an 
accurate  idea  of  the  charm  of  the  Cafe  Paulista. 
One  mu.st  visit  there,  preferably  wearing  a  soft 
collar  and  with  a  companionable  friend,  to  fully 
enjoy  and  appreciate  it.  Though  he  knew  nothing 
of  the  place  he  would  feel,  soon  after  entering  it, 
that  its  atmosphere  was  different  from  that  of  the 
ordinarj'  public  dining  room.  To  the  good  service 
of  the  better  class  of  cafe  he  would  discern  an 
added  informality  and  case,  together  with  a  certain 
(juiet  dignity,  unusual  and  delightful. 


In  the  soda  founlain  dcpartmfnt  the  counter  man     places  the  syrup  and  carbonated  u-atcr  before  the 

customer  who  mixes  the  drink  to  suit  his  taste. 
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Coffee  House  the  Customers'  Club 
But  lliat,  which  makes  this  coffee  house  "some- 
thing different"  is  not  in  its  equipment  and  service 
merely.  It  is  the  business  policy  consistently  pur- 
sued hy  the  owners  jinrl  manager,  of  their  mental 
attitude  towards  their  business  and  its  patrons. 
It  bears  the  same  relation  to  tlie  popular  ooffee 
house  as  does  any  cause  to  its  effect.  Just  what 
this  poliey  is  cannot  be  better  expres-sed  than  it 
has  been  by  Mr.  Robinson. 

*'We  are  striving  to  make  this  coffee  hoose  onr 
customers'  dnb,"  said  he.  "That  is  onr  policy, 
and  it  has  guided  u;3  in  all  that  we  have  done  and 
shall  Ruide  us  in  all  that  we  do.  No  increase  in 
the  number  of  our  establishments  can  change  this 
attitude  towards  our  business,  for  we  deem  follow- 
ing this  policy  of  vital  importance  and  perhaps 
tlie  (rrcatest  factor  in  our  success." 

To  state  tiie  facts,  the  guests  an  ncnrer  hurried. 
They  ait  snd  da^le  over  thdr  coffee  and  toast 
as  long  as  their  wishes  prompt  them.  One  may 
smoke  or  read,  or  if  he  or  she  wishes  to  wxfitidf 
stationery  is  furnished  without  charge.  In  diort, 
the  guests  are  quietly  and  nnnlitrnsivrlv  niade  to 
fed  at  home ;  that  the  coffee  liouse  Ls  a  plate  where 
friend  may  meet  with  friend  and  chat  pleasantly 
of  books,  plays,  baseball  or  whatnot,  or  discuss  with 
a  badness  aasoeiate  or  prospect  the  details  of  big 
and  little  deals.  In  fact  this  cofTce  house  in  West 
Porty-fourth  street,  with  its  inviting  hospitality 
and  cheerful  atmoephere  is  enough  to  eaoae  A  oity 
dwolliti<;  <rnest  to  wonder  how  he  ever  nvwaged  to 
get  along  without  it.  *•     '  . 

Business  Over  a  Cup  of  Coffee 
The  coffee  house  is  not  an  ezpendve  place.  On 
tiw  contrary,  it  is  very  economical  tor  those  who 
patronize  it.  If  it  niay  l>e  said  ti)  'aicr  to  any 
special  classes,  they  are  those  composed  of  business 
and  professional  men  and  women.  Two  may  hinch 
well  and  with  that  zest  that  comes  from  being  at 
ease  at  the  Paulista  for  $1,  or  the  same  individual 
may  drop  :n  and  have  a  cup  of  the  delicious  coffee 
and  enjoy  a  smoke  and  a  restful  half  hour  at  a 
triflbf  outlay.  "Meet  me  at  the  coffee  house  in 
West  Forty-fourth  street"  friends  and  acquaint- 
anees  are  .saying  to  one  another  more  frequently 
every  day.  And  one  wonders  if  it  may  not  come 
to  be  said  in  North  America  as  it  is  sjiid  in  South 
America,  where  the  coffee  house  did  not  lose  its 
popularity  and  ce.ise  to  exist  as  it  did  in  Enu'land 
and  here,  that ' '  the  business  of  the  country  is  trans- 
acted over  A  c«p  of  coffeet"  "Who  can  say  t 

P'Ut  nt  anj'  rate,  tbase  who  believe  that  man  is  a 
social  creature  and  tliat  he  thrives  bi'st  wlieu  triven 
the  opportunity  to  meet  and  mingle  with  Ids  fel- 
lows, will  welcome  the  return  of  the  coffee  house 
and  hope  for  its  eontitiiied  success  and  multiplici- 
tion.    til  '-Iden  times  the  wits,  wise  men  and  liitr 
wigs  of  England  were  wont  to  gather  daily  in  the 
coffee  houses  of  London  in  a  demoeratic  fashion 
to  their  own  e<lificntinn  and  the  benefit  of  art, 
letters,  science,  and  private  and  public  busine^is 
Alexander  Pone,  must  have  had  som*  coffee  house 
scene  before  his  mind's  eye  when  he  sanir: 
"Coffee,  which  makes  the  politician  wise 
And  see  thronirh  all  thinn  with  half-shnt  eves." 


For  the  Vlipen^Bf^^  Eye 


A  conveniently  placed  rack  in  which  parcels 
may  he  laii^  ia  always  appreciated  by  palnma. 

One  of  the  things  which  adds  to  the  enjoyment 

of  a  soda,  is  a  gla.ss  wiped  and  dried  until  it 
sparkles,  and  a  spoon  shining  and  free  from  tarnish. 

It  is  doing  the  little  thin^  as  soon  as  they  need 
doing  which  keeps  a  fountain  working  in  apple  pie 
order,  whethci'  it  is  adding  a  drop  of  oil,  adjustiufx 
a  washer,  cleaning  out  the  plumbing,  or  fixing  a 
hinge.  The  dispenser's  motto  should  anrdy  be, 
DO  IT  NOWl 


It  does  not  co.st  verj-  much  to  have  a  set  of  spoons 
or  soda  glass  holders  replated,  and  then  they  are 
as  good  as  new.  Nickel  parts  of  the  soda  fountain 

arc  not  kept  at,  their  best  with  silver  pc'lish.  Huy 
a  good  make  of  prepared  nickel  polisli.  iiave  clean 
cloths,  and  keep  eveicy  nidcel  eatposun  lustnnia  and 
bright. 


If  nickel  plated  articles  get  dingy  and  dull,  a 
polish  will  not  restore  them.  Take  them  to  some- 
one who  does  niekd  plating  and  have  them  put  on 
a  buffer  or  wheel  to  be  brightene<l  up  in  a  pro[)er 
manner.  If  the  nickel  plating  itself  is  worn  off, 
timi  the  only  remedy  is  replating'— «nd  it  u  not 
«n  eizpendve  process  dther. 

If  for  any  reason  'leaning  or  the  influence  of 
changes  of  temperature  have  caused  the  cement 
to  shell  out  of  any  cracks,  or  seams,  or  unions  of 
the  so<la  fountain  or  the  counter,  or  any  of  the 
auxiliary  apparatu.s,  repair  the  damage  as  soon  as 
posdble,  by  obtaining  from  the  soda  foontain  com- 
pany manufacturing  the  appaxatna,  a  portion  of 
the  kind  of  cement  use<l,  A  very  littfe  time,  a  putty 
knife,  a  little  irifrenuity,  and  a  clean  cloth  to  wipe 
away  superfluous  cement,  wHl  make  a  good  job. 
Remember  that  when  cement  begins-tv  break  away, 
it  will  keep  on  unless  the  break  is  promptly  rc- 
]>aired,  and  sooner  or  later  the  fountain  will  begin 
to  look  badly  and  some  parts  of  it  to  get  Mt  of 
plumb. 

Tf  siidn  fountain  window  shows  a  strong  tend- 
ency to  frost  over,  obscuring  what  is  inside,  the 
value  of  the  window  will  be  lost,  and  this  means  . 
loss  of  business  T'rost  formin?  on  the  window  is 
caused  by  the  air  on  the  inside  being  warm  and 
moist,  while  that  on  the  outside  is  much  colder. 
This  causes  precipitation  on  the  inside  of  the  glass. 
Tf  the  air  inside  the  window  was  colder  than  that 
on  the  outside,  the  frost  would  form  on  the  outside. 

One  way  to  prevent  frost  forming  is  to  keep  one 
or  two  small  gas  jets  burning  near  the  bottom  of 
the  window,  with  perhaps  an  electric  fan  to  keep 
the  cin-ulation  adequate  to  prevent  precipitation. 
Another  method  is  to  take  one  part  of  glycerine 
to  about  eight  of  water,  wring  a  cloth  out  of  thia 
and  wipe  the  window.  The  addition  of  one  or  two 
parts  of  denatured  alcohol  improvea  the  solution. 
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Practical  Considerations  in  Syrup  Making* 


By  H.  A. 

THE  proceas  of  the  manofaetnre  of  a  sfanple 
syrup  is  not  a  difficult  one  to  xmderstaiid, 
provided,  of  course,  that  special  precautions 
are  taken  to  restrain  crystallization.  The  require- 
ments of  a  good  syrup  may  be  stated  as  follows. 

(1)  It  should  possess  a  density  of  not  less  than 
40*  Hcaume;  12)  it  shmild  test  not  more  tlian  48' 
and  not  lean  than  32'  by  the  polariscope;  (3)  it 
alionid  he  free  from  fermentatioB  and  pronounced 
flavor  of  aridity:  (4)  it  should  evince  no  .sign  of 
crystallization  i  von  on  prolonged  standing;  (5)  it 
diould  l)e  ab.siilutely  free  from  all  traces  of  mineral 
acid;  (ti)  it  should  bo  clean,  free  from  suspended 
impurities,  bright,  and  of  a  good  light  golden  color. 

Turning  tt>  the  considiM-ation  of  i>ractical  (jues- 
tions  relating  to  the  manuiacture  of  syrups,  it  may 
be  once  more  stated  that  the  essaitial  feature  lies 
in  tfir  fact  that  the  object  sought  is  to  restrain 
ciT'staili/.ation  altogether.  In  order  to  secure  this, 
it  is  necessary  that  a  sufficient  quantity  of  the  sugar 
should  be  converted  iuto  invert  sugar.  Invert 
sugar  possesses  the  property  not  only  of  not  crystal- 
lizing itself,  but  also  of  lestraining  the  eiystdlisa- 
tion  of  sugar.. 

In  symp  making  the  whole  object  soufrht  (AMuld 
be  to  convert  a  sufficient  aniniint  nf  snuar  into  in- 
vert sugar,  to  prevent  crystallization  in  the  linished 

Rate  of  Inversion 

Practically  my  acid  will  etfect  the  inversion  o£ 
cane  sugar,  bnt  the  rate  of  inversion  will  depend 

on  four  things: 

.  (1)  The  strength  of  the  a<  ul  eiuployed;  (2) 
the  quantity  present;  (3)  the  temperature  of  the 
Qrrap;  and  (4)  the  length  of  time  of  the  reaction. 

The  most  rapid  inversion  is  .secured  when  rela- 
tively strong  acids,  such  as  the  mineral  acids, 
hydrochloric  or  sulphuric,  are  employed.  The  use 
«f  these  reagents  is,  however,  precluded  in  the 
manufacture  of  syrups  for  direct  consumption. 
Conse<iuently  it  becomes  ne<'.easary  to  find  some 
other  reagent  capable  of  causing  tlic  necessary  in- 
version, the  presence  of  which  will  not  be  detri- 
mental to  the  finished  syrup. 

Under  these  circumstances,  various  vegetable 
acids  suggest  themselves,  notably  tartaric  acid,  cit- 
ric acid,  or  even  lime  .fniee;  but  here  afrain  it  seems 
not  unlikely  that  tlieir  miploymcnt  in  the  requisite 
quantity  would  materially  increase  the  cost  of  the 
manufacture  of  syrup. 

Oettiiig  Bid  of  Lnpnrities 

Boiling  of  the  .sj'mp  should  be  done  with  great 
care — skimming  off  the  surface  occjusionally  to  re- 
move the  scum  or  other  impurities. 

The  operation  of  clarification  conducted  properly 
anlBces  only  to  remove  a  portion  of  the  impurittefi. 
md  the  remainder  must  be  trot  rid  of  by  persistent 
filtration.    The  u.se  of  skimmers  constructed  of 
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perforated  plate,  or  stout  trays  of  fiue  me((h  wire- 

iranze  seems  >l,'shMl''c.  On  ttir  su 'ccss  of  this 
operation  the  appearance  of  the  lini.shcd  syrup  will 
largely  depend;  hence  too  much  stress  cannot  be 
laid  on  its  importance.  The  em]  of  the  operation 
is  determined  when  the  syrup  lias  reached  the  re- 
quired spec-ilic  gravity.  This  is  determined  by 
testing  the  hot  syrup  by  means  of  a  hydrometer. 
The  instrument  commonly  employed  in  syrup  boil- 
ing is  the  fieanm6  hydrometer. 

Densitiei  of  Hot  and  Cold  Symp 

As  already  pointed  out,  finished  sjTups  should 
jiossess  a  density  of  not  less  than  40  Beaume  cold. 
This  is  secured  in  the  operation  of  boiling  by  con- 
tinuing the  concentration  until  the  hot  liquid  gives 
a  reading  of  35°  Beaume  with  the  hydrometer,  the 
difference  between  the  hot  and  the  cold  reading 
being  accounted  for  eon  traction  during  eooHng. 
The  following  tabular  statement  sliows  the  apin-nxi- 
uiate  correspondence  between  the  densities  of  hot 
and  eold  qrmp: 

D«nstit;i  of  finhhed  Drnsitif  of 

gyrtip  hot  cold  syrup 

34*  Beaum^  39*  Beaume 

3.')°      "  4D"  " 

36*     "  41'  " 

37"     "  42"  " 

For  convenience  of  reference  the  following  table 
shows  the  equivalent  value  (new  scale)  of  Beaume 
d(^;rees  and  specific  gravity  at  84*  F.  for  the  values 
likely  to  be  eneonniltted  in  qrrup  making: 

Specific  gravity  ■  Bettumi 

1.3132  85* 

1.21330  36* 

1.8876  37' 

1.3490  38' 

1.3620  39* 

J. 3760  40' 

1.38M)  41' 

1.4010  42' 

.\  point  of  some  imj)ortanec  is  that  synii>s  should 
not  contain  any  appreciable  amount  of  iron,  since 
the  j)rescnec  of  it  causes  them  to  be  dark  in  il  r. 
No  doubt  the  use  of  copper  vessels  for  boiling 
syrup  is  to  be  preferred  to  those  made  of  iron,  since 
tiierclty  the  ri.sk  of  eontaniinatiun  with  iron  is 
minimized,  and  the  production  of  a  good  light- 
colored  syrup  ensured. 

fltotage  of  Sjfup 

The  question  of  storaee  of  finished  syrups  il 
also  im|)ortant.  When,  a-s  has  sometimes  been  done, 
the  syrups  aie  run  down  into  wooden  coolers — 
usually  employed — trouble  has  been  not  infrequent- 
ly experienced  owing  to  the  starting  of  leakages 
in  the  wood,  and  loss  has  resulted  in  consequence. 
On  this  account  concrete .  or  stone  coolers  are 
greatly  to  be  preferred  for  the  reception  of  the 
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hot  liquid;  it  is  further  very  lic^iiable  that  re- 
servoirs o£  suflicieat  capacity  should  be  provided 
into  which  the  syrnp  can  be  nm  from  the  eoolen 
aiiu  stored  prior  to  runniuR  off  into  Inirrels  for 
shipment.  This  method  relates,  of  course,  to  regu- 
lar agrrup  manufacturers — those  who  supply  Ixutt- 
lers.  As  relates  to  bottlers  dilution  remarks  will 
be  found  later  on.  The  absence  of  such  tanks 
renders  more  difficult  the  0[)€rati()n  of  blending  to 
obtain  a  uuiform  product  They  are  best  cou- 
straeted  of  stone  masonwork  or  concrete,  and  the 
interior  shouhl  be  laced  with  cement,  and  free 
from  cracks,  since  the  presi'iiee  of  these  latter 
Affords  room  for  harboring  bacterial  and  fungoid 
organisms  likely  to  be  detrimental  to  the  stored 
syrup. 

They  should  be  fitted  with  a  satisfactory  cover 
to  prevent  dust  pcttinp  in,  and  shmild  preferably 
be  provided  with  two  cocks,  one  at  ttie  bottom  and 
the  other  j  ijcut  9  inches  above  the  bottom  of  the 
reservoir.  Tltis  allows  room  for  any  fine  suspended 
dirt  to  settle  Ht  the  bottom  of  the  eistem,  and  the 
clear  su'/einatant  liquid  to  be  drawn  off  without 
disturbing  it.  Ever}'  precaution  should  be  taken  to 
maintain  tanks  used  for  storing  in  good  condition, 
and  before  commencing  they  should  be  thoroughly 
overhauled  i'nO  cleaned. 

Quiti-  nitturally  if  bottlers  should  resort  to  tiij 
methods  dis'iibcd,  it  would  be  all  right,  for  thea 
the  syruji  is  always  ready  in  any  quantity,  i)rovid- 
ing  a  poper  dilution  is  made  just  before  it  is 
wanted  fur  oottling  purposes.  This  is  easily  ac- 
ooinplishinl  l)y  adding  a  sufficient  quantity  of  purs 
water,  to  reduce  the  spei'ific  gravity  from,  say 
89-42*  BeaumS,  to  27-30''  Beaume— wliichevsr  de- 
gree is  used. 


An  Interesting  Side  Line 

A CERTAIN  soda  fountain  man  with  a  good 
deal  of  space  to  spare  and  witiiout  a  large 
amount  of  capital  to  invest  in  side  ]ine^, 
kept  his  eye  peeled  for  something  which  would 
have  a  furnishing  value  in  the  store,  and  yet  yield 
him  Nomethinp  of  a  i)n)fit. 

One  very  cold  day  he  was  serving  a  young  hidy 
at  his  fonntain  whom  he  happened  to  have  kno^vn 
for  a  number  of  years.  He  aLw  knew  that  she  had 
ridden  five  miles  to  town  in  a  chilling  wind  in 
her  father's  oi>en  ear,  and  yet  a  very  l>eautiful  f 
bud  nestled  fresh  and  unblemished  upon  her  fur 
collar.  Re  eonld  not  nnderstand  it,  for  he  had 
(^•n  lier  alitrht  from  that  ear  herself  and  knew  that 
the  flower  had  not  been  pureiuiscd  after  her  arrival 
in  town.  So  he  took  the  liberty  of  asking  her  why 
the  lovely  rose  bud  wa.s  not  frozen. 

She  smiled,  unpinned  it  from  her  coat,  and 
handed  it  to  him.  It  was  the  most  realistic  imita- 
tii'Ti  whii'li  he  had  ever  seen,  and  she  informed  him 
wits  made  of  fine  tis.sue  paper  by  her  sister  who  was 
a  cripple  and  who  had  just  returned  from  New 
York  where  the  art  of  flower  making  was  quite  the 
rape.  She  pave  him  the  flower  and  asked  him  to 
refer  any  possible  custoniei-s  to  her  sister,  who 
would  be  glad  to  make  up  orderi  of  different  kind«. 


This  was  enuu^'h  to  start  the  bee  buz/iuis'  in  the 
bonnet  of  our  friend.  At  the  first  opportunity,  ha 
took  his  own  fliTv«r  and  ynnt  oat  to  eaU  on  tlie 
young  lad}-.  He  found  some  very  beautiful  samples 
of  her  work, — ^lilies,  roses,  violets,  carnations,  chrys- 
anthemums, and  otiwr  floral  beauties.  In  addition 
to  this,  there  M-ere  wonderful  ba-sketS  alsO,  made 
of  paper,  and  many  fancy  articles. 

He  made  this  proposition  to  her.  Tie  would 
devote  a  wall  case  section  to  a  diaplsy  of  ber  goods 
which  he  would  sell  on  commission.  He  would  also 
take  orders  for  special  supplies,  such  as  favors, 
place  cards,  etc.  Then,  two  afternoons  a  week,  she 
was  to  come  to  his  store  where  she  would  give  les- 
sons for  a  small  charge,  to  anyone  desirinir  to 
learn  the  art.  He  would  pay  her  so  mueh  outright 
for  her  time,  and  would  have  the  receipts  of  the 
lesRona  and  the  profits  on  the  sale  of  the  supplies 
whieh  he  would  stoek. 

She  was  delighted  with  the  opportunity,  and  as 
the  charge  of  the  soda  fountain  man  was  really 
small,  a  large  class  wss  soon  formed,  snd  it  was 
rnre  indeed  that  he  did  not  do  a  brisk  business  these 
afternoons,  in  the  ssUe  of  .soda  water  and  candy,  as 
wdl  as  materials  for  the  art  work.  Many  dropped 
in  to  see  the  work  going  on^  and  it  proved  to  bis  a 
profitable  venture. 

TImo  "Un  goods  themselves  sold  readily,  for  the 
flowers  were  very  beautiful  and  could  scarcely  be 
told  from  freshly  picked  ones.  They  la.sted  for 
months,  or  until  the  paper  cot  soiled,  so  there  was 
no  loss  through  flowers  withering,  and  besides  the 
stock  was  kept  nnder  glass,  so  there  was  no  dietori- 
oration  here. 

Occasionally  when  the  cla.ss  showed  signs  of 
dropping  off,  a  Souvenir  Day  would  be  stsged,  and 
every  soda  fountain  patron  would  l>e  given  a  roee 
bud  or  a  tiny  bunch  of  violets  and  a  pin,  and  it 
was  always  noticeable  that  sfter  this,  there  wil 
always  nn  influx  of  new  students  in  the  Flowar 
Class,  and  that  kept  business  going. 

In  the  eoumu  of  a  few  months,  enough  flower* 
were  aocumnlat^'d  ahead  to  open  branches  in  a 
couple  of  ne«r-by  towns,  and  the  little  flower  maker 
profited  handsomely,  and  the  soda  man  hid  a  niee 
little  inenm<>  from  this  side  line  as  well. 

Perhaps  there  is  somebody  in  your  locality  who 
would  be  glad  to  consider  a  similar  plan.  Easter 
is  coming,  you  know,  and  with  it  flowers  and  a 
renewed  interest  in  bright  and  hemrtifial  things. 
Besides,  ever>-  normal  individual  lovss  flowwt 
twelve  months  in  the  year. 

There  are  a  number  of  ways  in  whieh  the  sods 
fi  untain  can  be  linked  up  with  tlii^  plan,  and  the 
(lr)\vers  made  to  pull  for  a  Carnation  Sundae,  a 
Lily  Delipht.  a  Violet  Memory,  a  Nareissos  Dessert, 
a  Jonquil  Favorite,  etc.,  etc.  Keep  something novd 
going  and  the  people  will  keep  coming! 


Great  Pical 

The  chaiDiNon  pumpkin  grower  has  been  found.  His 
name  is  S.  J.  White  and  he  lives  near  Paragould,  AiIl, 
of  course.  He  claims  to  have  picked  thirty-one  pumpkins 
from  one  Vine,  the  total  weiRht  of  the  "fmit"  bein«  TBO 
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and  in  such  eases  sweet  milk  is  best.  Approxi- 
mately tbree  or  four  quarts,  or  even  more, 
^}i'Mi'ii  be  used  daily  in  half  pint  qwuititiM 
taken  every  hour  or  two. 

Already  the  medical  profession  is  using 
nature's  own  food,  milk,  to  combat  various 
diseases,  and  will  continue  to  do  so  in  the 
future  as  the  importaooe  of  tbft  diet  and  nntri- 
ti  >M  ill  the  sneeessftil  combatting  of  disease  is 
realized." 


v  Conducted  by  EMMA  GARY  WALLACE 

Flowing  with  Milk  and  Honey 

TH£B£  seems  to  be  a  wave  of  nstural  revul* 
sion  sweeping  over  the  country  rdatire  to 
meals  of  the  gourniand  tyin  .  As  we  look  back 
upon  the  euormouB  "feeds"  of  pre-war  days,  and 
then  look  across  the  sea  at  the  starving  nullimis 
do<)iiiP(I  tn  fatniiio  and  doath  if  help  does  not  come, 
we  are  iiulmed  to  a{j;m.'  with  Mr.  Hoover  that 
"enough  is  enough;"  tliat  there  should  be  no 
waste ;  and  that  we  aliould  eat  for  efficiency  as  well 
as  for  temporary  satisfaetton. 

At  this  time  I  might  give  a  lontr  and  tiresome 
talk  on  milk  as  a  food  and  its  advantages  even  at 
the  present  rather  high  price,  but  probably  every- 
one has  read  dozcn.s  of  sufh  summaries,  and  so 
let  us  get  right  down  to  the  bniss  tacks  of  what 
■ulk  can  be  made  to  mean  on  the  Luncheonette 
menn  at  this  partieiilar  time  of  year  and  in  this 
exiais  of  the  world's  food  history. 

LnpestsBee  of  Kilk 

Con-ii]  rable  attention  is  h>iriL'  f>>r  :w'd  upon 
both  sweet  and  sour  milk.  ^Ifti'hnikoff,  who  so 
long  miMK'ated  sour  milk  as  a  means  of  planting 
in  the  into^liiu-^  tlie  liiutoria  bulparicus  to  oppose 
the  germs  of  putrelut-tion,  dyscnterj',  and  typhoid, 
has  won  many  scientific  followers,  and  from  time 
to  time,  follow-up  experiments  have  been  conduct- 
ed along  similar  lines. 

Professor  R.  C,  Fi^licr  nf  the  Connecticut  Col- 
lege of  Agriculture,  now  comes  forward  with  some 
interesting  discoveries  of  bis  own.  He  does  not 
discredit  >fctf htiikolT's  contention,  but  shows  that 
in  human  nutrition  sweet  milk  will  often  be  as 
valuable  ns  sonr  milk,  and  is  frcqu'-ntly  better 
borne  by  the  stomach  which  will  not  tolerate  the 
acid  milk. 

"The  beneficial  cfTcets  of  milk  in  the  suc- 
cessful treatment  of  various  intestinal  diseases, 
such  as  typhoid  fever,  has  for  some  time  been 

known  to  the  medical  profession,  but  not  until 
recently  has  it  been  realizefl  that  the  explana- 
tion lay  in  its  ability  to  change  the  intestinal 
flora  from  the  putrefactive  type  to  the  bacillus- 
acidophilus  group,  the  presence  of  which  is 
associated  with  a  minimum  amount  of  imt re- 
faction and  accompanies  the  general  well-being 
of  the  individual."  says  Professor  Pisher. 

""Whether  bulr.ir-  lis  milk  or  fresh  s^vcet  milk 
is  preferable,  depends  upon  ennditions.  If  the 
sabjeet  is  constipated  the  bulparicus  milk  will 
prove  helpful.  Hn  the  other  hand^  some  in- 
•dividuals  apparently  do  not  tolerate  acid  milk 


MntliilkBeOnaik 

Til  is  shows  that  we  are  not  using  enough  milk. 

We  American  people  arc  so  largely  creatures  of 
habit,  that  we  go  on  doing  the  tiling  today  and 
tomorrow  and  endlessly  which  we  dM  yssterdsj 

and  the  day  before 

People  in  healtli  can  and  should  give  milk  a 
larfxer  place  in  their  diet  than  most  people  give  it. 
And  what  is  more  practical,  or  simpler  to  serve, 
at  the  Luncheonette  than  milk  and  milk  foodsf 

In  fa<'t,  an.v  light  luncheon  place  ma':ni<:  ,i  inlty 
of  pure  dairy  products  can  win  a  name  for  itself 
along  these  lines. 

Re<;ular  buttermilk  procured  from  the  chuminc 
of  cream,  prepared  buttermilk  made  with  yogiirt  or 
lactic  acid  tablets,  sweet  milk,  cream,  flavored  milk 
drinks,  and  malted  milk  drinks,  also  prepares!  with 
nulk  or  eream,— will  all  Iselji  to  make  the  back- 
ground of  a  fine  list  of  drinks.  These,  varied  with 
buttermilk  lemonade  and  hot  milk  with  orange 
flavoring  and  nutmeg,  will  alt  ftad  ready  sale. 

One  of  the  drawbacks  of  milk  as  it  w  so  often 
served  in  tlie  average  luncheon  place,  is  that  it  is 
not  of  prime  quality,  or  that  people  are  afraid  it 
miiv  Vnar  germs  of  ly[>]inid  nr  suvie  nfher  milk- 
borne  disea.se,  or  that  the  milk  is  luke  warm,  or  of  a 
"sky-bluev  variety. 

Serve  "Ctotifled'*  Pndnot 

A  way  to  get  around  these  disadvantages  is  to 
.serve  "eertified"  products  of  the  highest  possible 
grade  from  some  dairy  known  to  be  above  suspicion. 
This  fact  slioidd  be  freely  advertised,  tou'cthcr  with 
sonic  outstanding  f.iet.s  as  to  the  value  of  milk  as 
a  vitamine-giving  food,  and  as  to  its  nourishing 
Mualities  in  comparison  with  other  commonly  used 
food  atnfb. 

The  break  fa.st  menn  can  offer  any  of  the  milk 
drinks  or  coffee  with  real  cream,  ceraal  with  eream, 
milk  or  ereamed  toast,  m  bananas  with  eream.  Fmit 
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waffles  and  honey,  and  a  glass  of  ri(!h,  creaniy  milk 
would  be  an  agreeable  vamtioii.  Never  mind  it 
«ofllee,  eggs,  bacon  and'  daoghniits  ai«  left  ont.  Their 
absence  will  give  the  hens  a  chance  to  brinfr  down 
the  price  of  eggs,  and  honey  is  one  of  nature's 
most  wholeMuna  nreets. 

Taxiety  of  Milk  Soaps 

A  nourishing  milk  aoup,  of  which  there  is  a 
goodly  selection, — Cream  of  asparagus,  celery,  spin- 
ach, lettuce,  inusl:room,  watcrcress,  cauliflower,  cu- 
cumber, almond.  String  beau,  mashed  chestnuts  with 
green  j  eppert,  eream  of  crab,  lobster,  oyster  aoup 
or  stew,  (  ream  of  clatn,  clam  and  tomato  bisque, 
clam  chowder,  com  chowder,  etc.,  etc.,  should  be 
called  upon  to  vaiy  our  daOy  living.  These  so- 
called  "cream"  soups  are  really  made  of  milk,  with 
enough  thickening  to  give  a  creamy  consistency, 
with  or  without  the  addition  of  Gream  tO  improve 
their  flavor  and  richness. 

The  aTorage  individual  jmit  ordera  aleak,  roast, 
chops  or  game  as  luncheon  as  a  matter  of  course, 
without  realizing  that  much  similar  portions  of 
naat'Wonld  fnlly  aatidy  appetite  if  prefaced  bj  a 
vegetable  or  cream  soup. 

Many  prefer  a  light  dish  at  noon,  such  as  a  bowl 
of  deliciously  cooked  rioe  with  cream,  a  bowl  of 
crackers  and  milk,  bread  and  milk,  or  rolls,  with  a 
glass  of  battermilk  or  eoffee,  a  salad,  and  a  deesert. 
As  to  desserts,  these  fall  naturally  iintler  five  heads, 
— ^pies,  puddings,  frozen  goods,  gelatine  desserts, 
and  fmits. 

Lttncheon  Besierti 
Fresh  or  stewed  fruits  are  always  simple  and 
wLoleaome,  and  a  great  many  find  a  dirii  of  frnit, 

with  or  without  the  addition  of  whipped  cream,  or 
a  little  ice  cream,  verj'  refreshing,  without  taxing 
digestion.  Fredi  fruits  of  some  kind  are  nearly 
always  in  season,  and  then  we  can  fall  back  on 
stewed  or  canned  fruit,  such  as  peaches,  pears, 
freshly  stewed  figs,  apricots,  or  other  varieties.  The 
rather  tart  fruit  calls  for  heavily  sweetened  cream. 

Among  the  favorite  puddings  are  custards  and 
custard  desserts.  In  faet.  Tnrj-;t  eu?;tard  des-serts 
are  flavored  milk  food,  such  as  chocolate  thickened 
with  cornstarch,  caramel  custard,  tapioca  pudding, 
sago  pudding,  rice  puddinp.  and  so  on.  These  foods 
are  solid  nouri-shmenl  aud  if  well  made  and  istcely 
aeasoned,  are  really  greater  favorites  than  the  e.x- 
pensive,  fancy,  foaqr  preparations  which  only  ap- 
peal to  a  few. 

Pies  and  Qdatine 

The  pies  naturally  fake  in  the  soft  or  filled  pies, 
most  of  which  have  a  basis  of  milk, — custard,  cream, 
eoeoaniit,  dboeolate,  or  lemon  cream,  while  the  gda^ 

tine  desserts  are  not  u.sed  nearly  an  much  as  they 
should  be  in  their  most  agreealjlt  and  plea.sing 
forms. 

To  the  majority  of  people,  the  gelatine  dessert 
calls  to  mind  a  clear  fi^-flavored.  .ielly-like  snb- 
stance  with  u  dn  s.'^iiiir  of  eu'stard  or  whipped  cream, 
and  among  these,  the  leading  favorites  are  coffee 
gelatine,  orange,  cherry,  lemon,  raspberry  and 
strawberry. 

By  far  the  greater  majority  of  Luncheonettes 


overlook  the  opportunity  to  please  and  draw  trade 
offered  by  gelatine  desserts  of  »  varied  character. 
Qet  away  from  the  nsual,  and  offer  something  novel 
and  delicious.  Here  arc  a  few  formula.s  which  are 
well  worth  a  trial,  and  if  the  art  of  making  them 
properly  ia  maatered  they  ahonld  beeome  atendbiys 
on  the  m«nQ. 

Parisian  Ivory  Cream 

2  tablespoonfals  grantilated  gelattoe 

4  tahlespoonfuls  cold  water 

8  tablcspoonluls   boiling  water 

1}4  quarts  nuciiuni  i  ream 

1  cup  powdered  sugar 

8  tablespoonfuls  strained  cherry  juice 

Set  the  gelatine  aside  to  distolTe  in  the  cold  water. 
When  it  has  stood  until  tliorouglily  soaked  up  and  soft, 

which  will  take  a  ha!f  an  hour  or  more,  dissolve  in  the 
boilinf?  water.  Add  fhr  supar  and  the  cherry  juice,  stir 
until  ail  is  nicely  bltiidt-d.  Strain  into  a  bowl  aud  set 
in  a  pan  of  ice  water  until  the  mixture  begins  to  thick- 
en. Whip  the  cream.  Fold  into  the  thickening  jellf 
sad  heat  until  the  mixture  becones  thick  and  begtas 
to  bold  its  shs^  Have  ready  smsH  moMs  with  s  wal- 
nut meat  in  the  bottom  of  each.  Two-thirds  fill  the 
molds.  Set  aside,  and  when  wanted,  unmold  in  a  small 
silver,  glass  or  ctiina  plate.  Dress  with  a  custard  sauce, 
or  more  simply  with  a  teaspoonful  of  currant  jtlly.  Thia 
is  attractive  to  the  eye,  light,  and  pleasing.  If  you  wish, 
you  may  dress  the  indiytdual  creanas  with  a  ipoouiol  of 
cnishcd  fmit,  sneh  as  is  used  at  the  soda  fouatsn. 

1  lemon  * 
1  cup  tsrt  trait  Jake 
1  cup  Sttgar 
4  eggs 

1   rounding  tablespooDfuI  gcsnnlsted  gdatloe 

M  cup  cold  water 
Grate  the  rind  of  the  lemon.  Squeeze  the  juice. 
Strain,  mix  with  the  fruit  juice  which  may  be  the  juice 
of  canned  cherries  or  strained  sweet  orange  joice.  The 
oraive  joice  ia  very  deiirable.  Mix  with  the  sagar  aa4 
the  wetl  beaten  egg  yolks.  Put  fai  the  top  of  a  deuMe 
boiler  and  stir  constantly  until  the  mixture  thickens. 
Mc.intimc,  have  the  gelatine  thorouRhly  soaked  in  the 
cold  water.  Add  this  and  keep  on  stirring  until  the 
gelatine  is  all  dissolved.  Beat  the  egg  whites  very  stiff. 
Partly  cool  the  gelatine  mixture,  pour  over  the  egg 
whites*  and  set  the  whole  into  a  pan  of  ice  water.  Beat 
imlil  ihicik  enoogh  lo  bold  its  shape.  Turn  into  individ- 
ual molds,  each  one  of  wbtcb  has  three  hahres  of  Lady 
Fingers  outlining  it  Chill.  Unmold  and  Berre  on  a 
pineapple  slice.  Or  these  individual  n-sv.Trian  Crcama 
are  very  good  indeed  with  a  dressing  of  crushed,  sweet- 
ened strawberries. 

Orange  Mold 

3  tablespoonfuls  granulated  gelatine 
1    cup  cold  water 

1  cup  boiling  water 

2  cups  sugar 

yi  cup  lemon  juice 

2  cups  orange  juice  end  palp 

1  qosrt  cream 

Beaten  whites  of  6  eggs 
Soak  the  Kclatine  in  the  cold  water,  and  then  add  the 
hnilin^r  water.  Stir  until  the  mixture  is  perfectly  clear. 
.\dd  the  sugar,  orange  jnice  and  pulp,  and  lemon  juice. 
Put  into  a  bowl  in  a  pan  of  ice  water.  While  this  is 
thickening,  beat  the  whites  of  the  eggs  nntil  stiff,  and 
beat  the  cream.  Fold  egg  whites  and  cream  togedieiL 
When  the  gelatine  mixture  begins  to  set,  best  in  tfw 
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cream  preparation  and  whilk  llOtU  fonmy  and  it  lH-K:ns 
to  harden.  Line  individual  small  dishes  with  three  sec- 
tions of  orange.  Fill  with  the  gelatine  mixture,  working 
smoothly  in  place  with  a  silver  knife.  Set  aside  to 
harden.  Unmold  and  MITe  with  a  slice  of  sponge  calce. 
If  desired,  plain,  uoiweeteaed  and  nnwhipped  cream 
may  be  offered  with  this  dessert. 

The  popularity  cf  many  dairy  lunches  is  due  to  the 
excellence  of  the  miik  and  cream  used,  and  the  superior 
quality  of  the  bread  and  rolls  offered.  It  is  well  to 
think  about  this,  for  bread  and  butter  can  be  a  very 
ordinary  food  which  does  not  tenptt  or  the  bread  and 
roll!  can  be  so  delicious  and  apongy  and  the  batter  so 
golden  and  finely  flavored  diat  they  become  food  for 
princes. 

Good  bread  is  the  foundation  of  good  sandwiches,  and 
cottage  cheese  can  be  prepared  in  a  variety  of  ways 
for  sandwiches.  One  way  is  to  make  the  cheese  moist 
and  delicious  with  melted  butter  and  Mit  to  tatte,  roll 
into  tiny  balls,  and  serve  plain  or  a«  part  ol  a  aalad 
or  Qse  as  a  sandwich  filling.  Nicely>flavored  cottage 
cheese  can  be  mixed  with  chopped  nuts,  or  orange 
marmalade,  or  chopped  sweet  pimcntoes,  chopped  pi- 
mento 5tufti.il  :)li\uv,  celery,  or  flaked  shrimp  or  lobster, 
the  latter  with  a  little  mayonnaise,  to  make  very  pleas- 
iag;  mbttaatial  sandwiches. 

Aa  evening  meal,  or  an  after-theatre  lunch,  consist- 
ing  off  a  plate  of  dahity  landwiches  with  coSee,  and 
served  with  ice  cream  dreaaed  with  fresh  fruity  cannot 
but  prove  happily  successfuL 

Talking  Aboot  Honey 
The  poaiibilities  of  honey  must  not  be  overlooked 
at  the  Lnndieonette.  Sugar  is  apt  to  b«  tiwught  of  as 
the  only  sweetening,  and  we  forget  the  fact  timt  honey  10 
one  of  nature  5  own  sweets  and  a  partly  dtgeeted  iood 
which  the  delicate  and  the  tired  nay  takn  without 
trouble. 

The  old-fashioned  baking  powder  biscuit,  HkI.:,  fluffy, 
tender,  and  hot,  served  with  golden  paU  of  rich  butter 
and  a  diab  of  atcmiaed  honey,  will  call  back  pleasing 
memories  to  many  a  grown-up.  Warm  biscuits,  with 
honey  and  a  salad  and  a  glass  of  creamy  milk  or  a 
cup  cf  fragrant  tea  of  coffee,  will  make  a  very  satisfac- 
tory lunch.  * 

Cakes  made  with  honey  keep  moist  almost  indefinitely. 
They  do  not  dry  up  as  those  prepared  with  sugar  do. 
Honey  may  bc  QSed  in  any  recipe  calling  for  sugar,  by 
substituting  a  ctip  of  honey  for  a  cup  of  sugar,  and 
one-fourth  less  liquid.  Where  the  recipe  calls  for  mo- 
lasses, substitute  a  cup  of  honey— Strained^  of  COWIC 
for  a  cup  of  molasses,  gauging  the  amount  of  Sod*  ac* 
■  cording  to  the  acidity  of  the  honey,  as  this  varies  con- 
siderably. Usually  it  takes  a  little  more  soda  for  use 
with  honey  than  with  molasses  or  sugar.  If  baking 
powder  is  used,  do  not  vary  the  amount  of  baking  pow- 
der but  dissolve  a  quarter  of  a  teaspoonful  of  soda  m 
some  of  the  liquid  of  the  recipe,  m  order  to  neutraUxe 
the  acidity  of  the  honey. 

Because  of  its  novelty  in  foods,  honey  will  make 
friends  for  the  luncheonette  in  which  it  is  properly 


A  vcrv  delicious  icing  is  made  by  using  half  honey 
and  hali  sugar  and  proceeding  otherwise  fa  the  USUal 
manner.    Such  icnie  *»"  harden 

Baked  goods  made  with  honey  will  keep  until  the 
butter  or  fat  contained  therein  becomes  rancid,  and  if 
kept  in  a  cool  place,  this  condition  can  be  postponed  for 
months.  If  the  cake  is  made  wiUiout  butter,  in  the 
form  of  crispy.  =maT.  cakes  or  cooWes.  they  will  keep 

indefinitely.    A  very  de«"«>«»  «"^r^*  .JT  "*3' 
blending  cottage  cheese  seasoned  with  buttW"  ana  salt, 
with  just  enough  honey  to  moisten  jt  shghtly. 


To  serve  a  "health  lunch,"  offer  two  honey  cheese  sand- 
wiches (adding  chopped  nuts  if  you  will),  a  ripe  or 
baked  apple,  and  a  cup  of  malted  milk  or  cocoa  with 
whipped  cream.  Crisp  crackers  spread  with  a  honey 
and  cheese  mixture  are  a  great  favorite. 

Honey  Health  Bnu  BffMd 

1  pint  wheat  flour 

2  teaspoonfuls  soda 
yi  teaspoonful  salt 

1   cup  strained  honey 
1    pint  sour  milk 

1  cup  chopped,  floured  raisins 

2  lU)!.^  hr;in 

Sift  together  the  flour  and  salt.  Stir  in  the  bran  and 
raisins.  Dissolve  the  soda  in  a  tablespouiiiul  of  hot 
water.  Blend  with  the  honey  and  the  sour  milk.  Beat 
the  aistares  together.  Either  bake  for  for^  aimitca 
in  a  slow  oven,  or  steam  for  thrrc  hours. 

Honey  Baby  Sponge  Cake 
1  cup  sugar  8  eggs 

1  cup  strnincd  honey         1  pint  sifted  flour 
Put  the  sugar  and  the  honey  in  d  saucepan  over 
the  stove.    Boil  until  ,:i  syrup  is  formed  which  will  spin 
a  thread  or  hair.   Beat  the  yolks  of  the  eggs  until  they 
are  very  light,  having  these  all  ready  to  pour  the  hot 
symp  -over.  Beat  until  the  mass  is  cold.  Add  the  flonr 
gradoaHy  and  then  fold  in  .die  beaten  vriiites.  Kaya 
ready  three  small-sized  pans  lined  with  greased  white 
paper.   Divide  the  batter  and  bake  in  a  slow  oven.  II 
preferred,  two  good-sized  cake  tins  may  be  used. 
Honeysuckle  Cakes 
cups  strafaed  honey 
cu])  hutter 
1     teaspoonful  cinnamon 
yi  teaspoonful  cloves 
3^  caps  flour 

1  teaspoonful  soda 

4    tcaspoonftils  water 

2  cops  chopped  raisins,  floured 
2  eggs 

Heat  the  honey  and  the  butter  until  the   two  are 
blended,  add  the  spices,  and  set  aside  to  cool.  Beat 
the  whole  eggs  and  dissolve  the  soda  in  the  water. 
When  the  honey  mixture  is  cold,  stir  in  the  eggs  and 
the  soda,  gradually  add  the  flour,  and  lastly  the  raisins. 
This  shonU  be  thick  enough  to  drop  by  spoonfds  upoo 
a  buttered  tin.    If  nnt,  a  little  more  flour  may  be  added, 
as  different  flours  have  different  thickening  properties. 
Bake  in  a  moderate  oven.   These  are  very  nice  to  serve 
with  cottage  cheese  sandwiches  and  a  glass  of  milk. 
Peniui  loe  Oram 
To  each  gallon  <rf  cream,  nllow  three  cups  (eight 
ounces  each)  of  strained  honey.    Uix  ami  IrceMw 
Chopped  fruits  may  be  added,  if  desired. 

AhMka  Honey  Bee 
To  cadi  quart  of  milk,  allow  the  yolks  of  12  eggs,  I 
pint  of  honey,  and  I  quart  of  cream.  Heat  the  milk  in 
a  large  double  boiler;  beat  the  egg  yolks  and  the  honey 
together.  Add  to  the  hot  milk  and  cook  until  the  mix- 
ture thickens.  Turn  in  half  of  the  cream  and  scald  for  a 
moment.  Remove  from  the  tire  .ind  conh  Wliip  the 
rest  of  the  cream  and  fold  in.  Freeze.  This  is  in  re- 
ality, a  honey  parfait.  It  is  very  rich  and  very  smttt 
portions  are  served.  To  make  a  less  rich  mass,  the  Cfliv 
whiles  may  be  beaten  stiff  and  folded  in  at  the  same 
time  that  the  cream  is  added.  This  will  make  a  faurfcr 
bulk  and  a  much  less  rich  production. 

Cranberries  With  Honey 
Prepare  the  cranberries  and  Uke  by  weight,  equal 
quantities  of  cranberries,  honor,  and  water.   Cook  tfie 
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berries  in  the  honey  and  water  until  the  aldns  are  soft. 
Draw  to  the  back  of  the  stove  «nd  rimmer  nntil  the 
HMM  is  thick  enough  to  jelly  when  cooL  Or  if  preferred, 
it  nuy  be  left  in  tJie  fbrai  of  a  preserve-like  aavcc.  The 
honey  in  this  connection  >■  desirable,  as  it  kills  the  bitter 
taste  of  the  cranberries,  which  is  objectionable  to  many* 
In  the  months  to  come,  an  clement  of  novelty  can 
be  added  iu  your  service  by  using  dairy  prorijct;,  ami 
good  things  made  of  honey.  Incidcotally,  you  might 
develop  quite  a  profiuble  side  line  bjr  sdHof  Straiaed. 
bottled  hiwey  ol  stiperior  qmlitjr. 


Three  Salad  Recipea 

Combination  Salad 
Upon  crisp  lettuce  lay  half  a  doicn  butter  beans,  which 
have  been  cooked  until  tender,  two  slices  of  tomato,  half 

a  dozen  pieces  of  cucumber,  a  ritiR  of  green  pepper,  and  a 
couple  of  thin  pieces  of  Bermuda  onion  which  liave  been 
crisped  in  ice  water.  Finish  with  French  Dressitu;  ani! 
sprinkle  with  cold  bacon  which  has  been  fried  and  chopped. 
Potato  Mad 

Cook  potatoes  until  tender  but  not  over-done.  While 
warm,  sfice  very  thinly  with  a  sharp  knife.   Have  ready 

boiled  salad  dresoir-i;  A. Id  to  this  if  necessary,  salt,  pepper, 
a  little  more  sUK<tr,  an<l  a  teaspooiiful  of  minced  onion 
to  each  cup  of  the  dressing.  Hlcnd  this  mixture  with  the 
potato  and  let  staiid  at  least  two  hours  in  a  very  cold 
place.  When  ready  to  serve,  mix  a  half  cupful  of  chopped 
celery  and  a  tabtespooaful  of  chopped  parsley  to  each 
pint  of  die  salad.  Arrange  oo  lettuce  and  gannsh  wHh 
a  star  of  cooked,  cold  bc^  and  a  piece  of  haid  boiled 

egg- 
Combination  Chicken  Salad 
Select  a  fowl  which  is  large  and  very  fat.  Dress  it 
and  cut  it  into  portions.  Take  equal  weight  of  veal  and 
lean,  fresh  pork.  Cut.  the  veal  into  small  pieced  about 
the  siie  of  the  chicken,  and  treat  the  lean,  fresh  pork  in 
the  same  manner.  Slice  in  an  onion  and  three  stalks  of 
celery.  Cover  with  hot  water  and  simmer  until  the  meat 
is  tender.  Arrange  that  there  will  tfe  very  little  liquid 
left.  Drain  and  put  aiide  what  broth  there  is.  Put  the 
pork  and  veal  in  a  dripping  pan,  put  into  the  oven,  and 
brown  litthtly.  Rc-movc  the  chicken  meat  from  the  bones. 
Cur  the  chicken,  vcal  and  pork  into  small  pieces.  Dress 
with  French  Dressing  and  let  stand  »  couple  of  hours. 
When  ready  to  serve,  take  two  tablespoonfuls  of  this 
mixture  and  toss  with  a  tablcspoonfnl  of  cooked,  green 
peas,  a  little  chopped  parsley,  and  a  little  chopped  celery. 
Serve  in  a  nest  of  lettuce  with  a  touch  of  nMyoniudse; 
Garnish  with  two  slices  of  hard  boiled  egg. 

I  J^fiJttxfcrs  to  Correspond ents 

Kephir 

(F.  F.  G.) — Kephir  is  the  fermented  milk  of  cows  or 
Koats.  extensively  usc  l  f  ;.  tl-.c  inhaMtantt  of  the  Caucasus. 
The  fermenUtion  is  induced  by  neins  of  k^hir  graina^ 
which  contain  a  special  ferment   The  mode  of  its  pre- 

parat'on  is  described  as  follows;  Goat's  milk  is  put  iOta 
a  sheeii-skin  bonlc  and  coaprulafed  with  a  piece  of  calf's 
or   ^Ihc-  '-  The  bottle  is  ai'itatcd   from  time 

to  time,  norc  milk  bcinn  adde'l  as  the  former  coaftilates. 
In  the  process  of  time  yellowish  b  jdies  of  a  seed-like  char- 
acter and  about  the  size  of  a  pea  are  formed  in  the  mass. 
These  are  kephir  grains  or  nuts,  whose  formation  is  tssen- 
:ial  for  the  production  of  the  beverage.  When  about  to 
make  kephir,  one  of  these  grains  is  soaked  hi  a  small 
quantity  ■.;  milk  until  it  swells  or  is  "ripe."  The  ripened 
grain  is  then  put  into  the  milk  which  is  to  be  fermented. 
Lactic  and  alcoholic  frrmenlar  1  rijins  in  a  few  hOMTS, 
and  is  allowed  to  proceed  from  one  to  three  days. 


According  to  various  authorities,  the  chief  bacterium 
found  in  kephir  is  the  Leptothrix  iispon  emieaiiea,  with 
which  are  asaodated  B.  Lactknt.  B.  Butyrieus.  and  various 
*Hvild  yflasts.*  The  object  of  the  maker  of  kephir  or 
koumiss  is  to  encourage  vinous  and  restrain  lactic  irrmen- 
tation.  Mare's  milk  is  said  to  contain  less  casein  and  fat 
but  more  lactose,  than  goat's  milk,  for  which  reason  it 
is  better  for  making  koumiss.  Cow's  milk  is  too  rich  in 
casein  and  fat,  and  shouUI  be  skimmed  or  diluted  for  this 
purpose.  The  milk,  whatever  its  orii^n,  is  more  or  less 
changed  in  the  process;  there  is  a  sl^t  loss  of  protein, 
owing  to  peptonization,  and  a  considerable  loss  of  sugar 
liy  trans:nrniat:on  info  alcohol,  lactic  acid,  and  CO,.  The 
production  of  alcohol  varies  from  1  to  2  [Kr  cent.  The 
lactic  acid  causes  the  casein  to  be  precipitated  in  very 
fine  particles,  which  include  a  small  amount  of  albumin, 
proteose,  albumose,  and  peptone.  A  very  little  fat  becomes 
disofganized  as  a  rule,  forming  fatly  adds  and  butyric 
add;  but  when  the  beverage  is  made  from  cow's  oiillc;  die 
amount  may  be  sufficient  to  render  it  unpalatable.  It  is 
said  that  kephir  and  koumiss  differ  very  little  in  composi- 
tion, except  when  made  from  cow's  milk  or  with  additional 
sugar. 


Mushroom  Catsup 
(R.  J.  T.) — All  published  formulas  for  niu.shroom  cat- 
sup are  closely  similar,  and  we  are  unable  to  name  the 
distbguiahiiig  characteristics  of  the  English  type.  How^ 
ever,  hers  are  three  formulas  taken  from  different  Enir- 
lish  formolarica,  one  of  which  may  anawer  your  pui^ 
pose; 

(1)  . 

Press  the  mushroonis  in  a  tincture  press,  and  boil  the 
Juice  with  J4  ounce  black  peppercorns,  1  ounce  pimento, 
yi  ounce  ginger,  ]i  ounce  cloves,  I's  ounces  of  shallots 
and  8  ounces  oi  salt  to  each  gallon.  Or  sprinkle  the 
mushrooms  with  salt  (1  f  u-ji:.!  to  2  pci-ks),  stir  ;u:ca- 
sionally  for  two  days,  then  squeeze  them  gently  in  a 
hafr  sieves  and  boil  the  liqidd  with  pepper  and  other 
spices. 

<2) 

riacr  alt^rnatrly  layers  of  iiifthri mnis  and  salt  in  an 
earthenware  pan,  using  one-fourth  pound  of  salt  to  each 
2  quarts  of  mushrooms.  After  6  hours,  break  the  mush- 
rooms Into  pieces  and  set  aside  in  a  cool  place  for 
three  days,  stirring  every  morning.  Next  strain,  and 
to  every  quart  of  juice  add  ounce  each  of  allspice  and 
gincrcr,  '/':  tcnsponful  of  powdered  mace,  and  one  tea- 
spoonful  of  cayenne  pepper.  Put  the  mi.rture  into  a 
closely  covered  stone  jar.  set  in  a  pan  of  boiling  water, 
and  boil  briskly  for  S  hours;  then  empty  the  contents 
into  a  porcelain  kettle  and  sinuner  gently  for  half-an- 
hour,  and  allow  to  stand  over  night  in  a  cool  place  to 
settle.  Decant  the  clear  liquor,  which  preserve  in  botdes 
filled  to  the  mouth  and  tiffhtly  corked.  It  is  recom- 
mended that  the  corks  be  sca-ed  and  that  small  bottles 
be  used,  as  the  catsup  spoils  rapidly  when  exposed 
to  the  air. 

(3) 

Gather  mushrooms  in  dry  weather:  take  the  larcre, 
fully-grown  flaps,  and  see  that  they  arc  I'rte  from  insects 
and  e.irth.  Add  to  each  peck  of  mushrooms  \'j  pound 
salt,  breaking  up  the  funtri  and  strewing  on  the  salt; 
let  the  mi.xture  stand  for  three  days  in  a  large  earthen- 
ware pan,  stirring  and  mashing  each  day;  then  strain 
out  all  the  juice.  To  every  quart  of  juice  add  ^  ounce 
black  pepper,  14  ounce  bruised  ginger,  H  ounce  allspice, 
'  :  ounce  cayenne  pepper,  and  %  ounce  powdered  mace. 
Put  the  juice  and  spires  into  an  earthenware  jar  and 
'  .!  a  water  bath  i  >r  ;I;ree  hours.  Let  the  apicCC 
remain  in  the  catsup  when  bottled. 
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Southern  Ice  Cream  Convention 

Manufacturers  Hold  Eighth  Annual  Meeting  in  Macon,  Georgia — 
W.  M.  Sidebottom  Chosen  President  of  Association  — Little 
Rock,  Arkansas,  Selected  as  1921  Convention  City 


WM.  SIDEBOTTOM.  of  Nashvilic,  Tcnn,.  was 
^  elected  president  of  the  Southern  Association 
of  Ice  Cream  Manufacturers  on  the  tinal  day 
of  the  eighth  annual  convention  of  the  association  held 
December  7,  8  and  9  in  Mmoo,  Ga.  Little  Rock,  Ark., 
wai  chotea  «t  tihc  cUy  in  vrtiith  tbe  1921  conventioa 
will  be  held.   Other  officer*  elected  for  tbe  ensuioff 

year  are: 

\V.  W.  Campbell,  Shreveport,  La.,  vice  president;  J. 
W.  Clopton,  Decatur,  Ala.,  aecretary^treasurer;  aad  J. 
D.  Kinnett.  Macon,  Ga.,  director  of  the  National  \aM* 

f  I.-r  Ctctltt.  Manufacturers.  Those  chOMS  to 
compose  the  bunrd  of  directors  of  the  Southern  associa- 
tion arr:  M.  J.  Costa,  Athens,  ;  \V.  E.  Drakt-,  N'ash- 
ville,  Tenn.i  D.  S.  Cox,  Columbus.  Miss.;  F.  \V.  I-angc, 
Ensley,  Ala  ;  J.  R.  Jones,  Little  Rock,  Ark.;  G.  H.  L. 
WhHc  Raleigh,  N.  C;  R-  W.  Frayerschmidt,  Charles- 
tOI^  S.  C;  C  A.  Kent.  Kent  wood.  La.;  W.  J.  Barritt, 
Tampa,  Fla.;  and  Hargis  Hughes,  Lexington,  Ky. 

The  convention  was  called  to  order  on  the  morning 
of  its  opening  :l:<y  t  y  A.  M.  Thornton,  of  Shreveport. 
La,,  retiring  president  of  the  association,  with  more 
than  300  delegates  from  ten  Southern  states  in  attend- 
ance Glen  Toole,  Mayor  of  Macon,  welcomed  the  dele- 
gates and  extended  to  them  the  hoqpiulity  and  freedom 
of  the  city  in  a  pleasing  speech.  A  fcatnre  of  tbe 
opening  day  was  the  president's  annual  adoresSi  d^T« 
ercd  by  Mr.  Thornton.    He  said  in  part: 

Association  Means  Efficiency 
"\Vc  are  here  to  take  part  in  and  to  listen  tO  discus- 
sions, to  hear  of  and  to  consider  new  methods  and  ap- 
pliances, and  to  get  into  closer  personal  contact  with 
our  fellows.  What  we  are  really  about  is  taking  a  short 
cut  to  manuiiacturing  efficiency,  and  it  behooves  each 
and  every  one  of  ns  to  follow  the  program  of  this  con- 
vention with  all  attention  and  earnestness."  After  brief- 
ly referring  to  the  number  of  supply  men  present  and 
gracefully  acknowledging  the  association  s  debt  to  them 
for  their  ready  help  and  hearty  co-operation,  Mr.  Thorn- 
ton paid  tribute  to  the  efficient  work  and  loyalty  of  the 
secretary-treasurer  of  the  association,  J.  W.  Clopton, 
in  these  words; 

"Nothing  has  been  too  much  trouble,  no  journey  too 
long  or  weather  too  inclement,  to  interfere  with  hi* 
enthusiastic  efforts  for  the  welfare  and  advancement  of 
the  association  and  the  prosperity  of  its  members." 
In  cooclading  Ms  address  he  said: 

"Let  me  impress  on  you  that  your  membership  in 
this  association  is  more  important  to  you  now  then 


ever  before.  In  the  face  of  present  conditions  we  need 
to  counsel  together  wisely  and  often,  and  for  this  this 
association  is  the  way  and  the  means.  Because  the  in- 
dustry in  which  we  are  has  developed  so  rapidly,  many 
of  us  have  beooiae  a  little  cartleat.  But  we  cannot  af- 
ford to  be  so  now.  To  meet  the  exigencies  of  the  times 
we  must  stay  l  oiir.i!  together,  work  hand  in  hand  with 
one  another,  and  apj>rcc»ate  and  lay  hold  of  the  benefits 
to  be  derived  from  livins  np  to  OUT  asioctatioa't  slognB 
— 'Co-operation.' " 

Odier  Speedica  and  Addresses 
A  number  of  addresses  on  manufacturing  problems, 
trade  conditions  and  technical  matters  were  delivered 
fi'  fure  the  convention,  among  which  was  one  by  W.  W. 
Campbell,  of  Shreveport,  La.,  on  the  subject  of  "A 
Successful  Check  System  for  the  Return  of  Enptie*.'* 
J.  W.  Metbvin,  of  Macon,  Ga.,  spoke  on  the  paatenr- 
ization  of  milk,  and  urged  the  immediate  need  of  legis- 
laiion  re<iu;ring  COOipulsory  pasteurization.  Among 
others  wiio  spoke  was  F.  P.  Stewart,  of  Knoxville,  Tcnn. 

The  Dixie  Flyer,  an  organization  of  travelling  ice 
cream  supply  men,  met  in  Macon  in  connection  with  the 
ice  cream  manufacturers.  Officers  of  this  organizatioB 
were  elected  as  follows:  P.  N.  Miller,  Jr.,  Birmingham, 
Ala.,  president;  B.  B.  Scott,  Providence,  R.  L,  vice 
president;  and  Tom  Stewart,  Cincinnati,  O.,  secretary- 
treasurer. 

On  the  second  day  the  convention  passed  a  resolution 
that  tbe  members  of  the  association  urge  congressmen 
and  senators  from  their  respective  states  to  repeal  the 
tax  of  one  cent  on  ice  cream  cones,  or  change  die  law 
so  that  ft  will  affect  less  adversely  the  sale  of  ice  cream. 
rtoiSS  With  Banquet  and  Ball 

The  convention  ended  with  a  banquet  in  the  main 
dining  room  of  the  Hotel  Dempsey  and  a  minstrel  per- 
formance followed  by  a  dance  in  the  hotel  ball  room. 
\V.  E.  Sidebottom,  the  newly  elected  president,  was 
toastmaster  at  the  banquet,  the  "members  of  honor" 
for  the  evening  being  the  founder  of  the  association, 
C.  A  Kent,  of  Kcntwood,  La,,  and  his  wife,  whose  visit 
to  the  convention  occurred  at  the  same  time  as  the  twenty- 
ninth  anniversary  of  their  wedding.  The  speaker  of  the 
evening  was  F.  Roger  Miller,  of  the  Macon  Chamber 
of  Commerce. 

Following  the  address  of  Mr.  MlUcr.  the  toaatmaster 
said  that  the  city  of  Macon  had  won  a  warm  place  in 
the  hearts  of  the  members  of  the  asso  i.a  i.  Resolu- 
tions were  adopted  thanking  C.  A.  Odom,  chairman 
of  the  tocal  arrangements  committee,  whose  work  had 


L/iyiiizeo  by  CjO 


78 


THE  SODA  FOUNTAIN 


[  Januabt,  1921 


dciiic  much  to  make  the  convention  a  success;  the  lo- 
cal ice  cream  manufacturers;  and  the  Chamber  of  Com- 
merce, newspapers,  hotels  and  other  agencies  that  had 
contributed  to  the  anccess  of  the  conventioa  and  the  ' 
pttuare  ud  cntcrtuaineiit  of  the  gucitt. 

A  list  of  the  delegates  registering  at  fbe  coaventioii, 
arranged  by  states,  follows; 

Alabama — J.  W.  Clopton,  Decatur;  R.  \V.  Barnes, 
Selma;  D.  W.  C.  Yarbrotigh,  Birmingham;  J.  C.  Bccnc, 
Huntsville;  F.  W.  PaRe,  Ensiey;  J.  C.  Boihea,  Mobile; 
K.  Hicks,  Anniston;  Paul  Trowb,  Florence;  A.  Kentzer, 
Montgomery;  S.  C.  Oliver,  Tailedega;  M.  C  Lowe, 
Gadiden;  J.  Jones,  Sdaia|  L.  Bishop,  Mobile. 

Arkansas— Andrew  Makirs,  I^ne  BInff;  C  H.  Moore, 
P'tr.r  nhiff;  E.  Taylor,  I'lrc  n!ti«T;  F.  T.  Watson,  Little 
Rock;  J.  R.  Jono;,,  Little  Rcc;^;  j.  O.  Jones,  Jonesboro; 
Charles  Hoobcrry,  Tine  iiluff. 

Florida— J.  VV.  Barritt,  Tampa. 

Georgia — A.  O.  Giovanni,  Dublin;  S.  H.  Marshall, 
Albany;  C.  A.  Odom,  Macon;  J.  H.  Helmer,  R.  C  Jessap, 
Atlanta;  A.  Roy,  Colombiis;  F.  Poster.  Macon;  J.  Costa, 

Athrn-.;  G.  A.  Sankan,  Augusta;  Sam  Waxelbanm, 
Mouitnc;  E.  K.  Whalcy,  LaGrange;  J.  D,  Kinnett,  Ma- 
con; J.  M.  Haynie,  Augusta;  G.  P.  Currey,  Augusta; 
George  Moore,  Atlanta;  A.  E.  Drewr,  Rome;  W.  F. 
Flowers,  Macon. 

Kentucky— J.  M.  Culver,  Fulton;   Hargis  Hughes, 
L«xhigto& 

Louisiana— C.  A.  Kent,  Kentwood;  B.  C  Brown,  New 
Orleans;  J.  E.  Mons,  New  Orleans;  B.  IL  Harris,  New 
Orleans;  R.  H.  Knott,  Ruston;  W.  W.  Campbell,  ShffOTe- 
port;  A.  M.  Thornton,  Shrcvcport. 

Mississippi — A.  K.  \V\  iviji,  Cor  nth;  R.  T.  Moore, 
Clarksdale;  H.  D.  Brookshirc.  Meridian;  S.  N.  Sutton. 
Vicksburg;  H.  C.  Peterson,  Laurel;  V.  L.  King,  West 
Point;  D.  S.  Cox.  Jr^  Columbus;  F,  J.  McElroy,  Meri- 
dian; P.  M.  Cahi.  Coluntms;  T.  F.  Harrdl,  Brookliaven; 
J.  R.  Hall,  Lexington;  N.  C  OutldKny,  Dorant;  H.  L. 
Kalncr,  Natchez. 

North  Carolina— K.  K,  Kennedy,  Hickoiy;  H.  Brody, 
Ashevillc;  G.  H.  L.  White,  Raleigh. 

South  Carolina — V.  O.  Garrison,  Greenville;  Edward 
Halm,  Charleston;  R.  W.  Frayerschmidt,  Charleston; 
R.  W.  R^ers,  Columbia. 

Tennessee— W.  M.  Sidebottain,  Nashville;  J.  C  Lot- 
ell.  Columbia;  F.  O.  Rettlg,  Chattanooga;  P.  B.  Stuart. 
Knoxville;  W.  O.  Lint-,  Knoxvillc;  W.  E.  Drake,  Nash- 
▼ille;  O.  L.  Darter,  Chattanoopa;  K.  J.  Piech,  Nashville; 
George  K.  Brown,  Chattanoot;  i :  ^f,  Tht-rry,  Memphis; 
A  F.  Carroll,  Memphis;  John  Decker.  Nashville;  H.  C 
Dutlinger,  Memphis;  A  R.  ^iamson,  South  Pittf 
1>urg. 

OKLAHOMA  ICE  CREAM  MAKERS  MEET 
The  wxth  annual  convention  of  the  Oklanoma  Asso- 
ciation of  Ice  Cream  Manufacturers  was  held  in  Okla- 
homa City,  Okla.,  December  6,  7  and  8,  at  the'Skirnn 

hotel.  Members  of  the  association  declared  during  the 
closing  hours  of  the  convention  that  from  the  stand- 
point of  both  the  attendance  and  the  importance  of  the 
business  transacted  the  meeting  had  been  the  most  suc- 
eessfid  yet  held.  Members  of  associations  in  allied  lines 
of  industry  figured  prcMoinently  in  theoonventiooand  co- 
operated with  the  ice  cream  manufacturers  in  making 
the   sessions  entertaining  and  instructive. 

The  strictly  entertainment  features  of  the  meeting 
were  committed  into  the  hands  of  the  Wolfhounds,  and 
under  the  direction  of  C.  R.  Hauk  they  were  carried  out 
in  a  delightful  fashion.  On  the  last  day  of  the  conven- 
tion officers  of  the  association  were  elected  for  the  en- 
mmg  year,  as  fellows:  J.  B.  Porter,  Tulsa,  president; 
R.  G.  Colbert,  Ardmore,  vice  president;  and  M.  T.  Coch- 
ran. Alius,  secreury-treasurer. 


ICS  CRBAM  MEN  AT  CHARLBBTOM 

The  Tenth  Annual  Convention  of  the  Ice  Cream  Manu- 
facturers Association  of  West  Virginia  Re-elects  W. 
H.  B.  Sine  PnMoA  ci  AModatiaB 

The  Ice  Cream  Manufacturers'  Association  of  West 
Virginia  meeting  in  Charleston,  W.  Va.,  December  14 
and  IS  in  its  tenth  annual  convention,  re-clcctcd  W. 
M.  n.  Sine,  of  Clarksburg,  president,  and  chose  Wheel- 
ing as  the  1921  convention  diy.  Other  offieers  ol  the  as- 
sociation elected  are: 

S.  B.  Haffner,  Elldns,  vice  president;  C.  F.  Jamison, 
Huntington,  aeetetary;  and  Joe  L.  Wilson,  HnattingtiMi, 
treasurer.   The  board  of  directors  chosen  follows:  H. 

B.  Rrrnlley,  R1-.H-hc!d;  F.  A.  Hi:mmc1l,  McDonald;  D. 
W.  \\  icklinc,  ]i[ullciis;  J.  H.  Cline,  Charleston;  W.  M. 

B.  Sine,  Clarksburg;  S.  B.  HaSiicr,  Ettdas;  and  Joe  L, 
Wilson.  Huntington. 

Bpsnhcn  and  Bpeedisa 

The  election  of  ofTiccrs  and  the  selection  of  next  year's 
convention  city  concluded  the  business  of  the  conven- 
tion, which  Littrictcd  one  of  the  largest  attendances  of 
members  and  manufacturers'  representatives  of  any  held 
by  the  association.  Several  able  and  instructive  ad- 
dresses were  delivered  before  the  assembled  manufac- 
turers, among  which  was  that  of  W.  K.  Weaver,  of  Rich- 
mond, \'a..  superintendent  of  the  American  Railway 
Express  Company,  who  spoke  on  the  subject  of  the 
express  company  as  a  factor  in  the  ice  cream  manufac- 
turing industry.  .Among  others  who  spoke  before  the 
convention  were  J.  S.  Darst,  state  auditor  of  West  Vir- 
ginia; O.  S.  Jordan,  president  of  the  Ice  Cream  Supply 
Men's  Association  of  New  York;  and  H.  A.  Trench, 
production  manager  of  the  Imperial  Ice  Cream  Com- 
pany, Clarksburg.  W.  Va.;  H.  G.  Bradley,  of  the  Hus- 
band's Creamery  Company,  Bluefield,  W.  Va.;  E.  A. 
Phillips,  Jersey  City,  N.  J.,  of  the  Davis- Watkins  Dairy- 
men's Manufacturing  Company;  \V.  H.  Duff.  II.  of 
Barker,  Duff  &  Morris.  Pittsburgh,  Pa.;  and  Thomas 

D.  Cutler,  of  iht  Ice  Cream  Trade  Journal,  New  Yorl^ 
N.  Y. 

Attending  Manufacturers 

The  manufacturers  registering  at  the  convention 
were:  C  W.  Shctler,  Wheeling,  W.  Va.;  T.  J.  McOinfll, 
Wheeling,  W.  Va.;  C.  B.  Hyatt,  Parkcrsburg,  W.  "Va.; 

E.  E.  Levisey,  Lewisburg,  W.  V  .  ;  D.  W  Wicklinc, 
Mullens,  W.  Va.;  W.  M.  B.  Sine,  Clarksburg,  W.  Va.; 
H.  A.  Trench,  Clarksburg,  W.  Va.;  S.  B.  Hcffncr,  El- 
kins.  W.  Va.;  E.  K.  Jones,  Lester,  W.  Va.;  F  A  Hum- 
mell,  McDonald,  W.  Va.;  C  F.  Jamison,  HuntiiiKion, 
W.  Va.;  Joe  L.  WUsoQ,  Huntington,  W.  Va.;  H.  Gor- 
don, Montgomery,  W.  Va.;  Ben  ShoiVi  Montgomery, 
W-  \'a. :  Chas.  Sclb,  Montgomery,  W.  Va.;  W.  O.  Triplett, 
Grafton,  \V.  Va.;  H.  G  Bradley,  BlueficW,  W.  Va.; 
Miles  Johnson,  St.  Albans,  W.  Va.;  L.  Cablish,  Charles- 
ton, W.  Va.;  J.  J.  Schmidt.  Charleston,  W.  Va.;  J.  H. 
Cline,  Charleston,  W.  Va.;  G.  C.  Parks,  Charleston. 
W.  Va.;  F.  A.  Ferguson,  Charleston,  W.  Va.;  J.  J. 
Stdnmete,  Charleston,  W.  Va.;  W.  A.  Berder,  Charles- 
ton, W.  Va.;  William  Jones,  Charleston,  W.  Va.;  Joe 
Farris.  Charleston,  W.  Va.;  Joe  Sodaro,  Charleston, 
W.  Va.;  C.  P,  Nair,  Clifton  Fortre,  Va.;  L.  P.  Cranston, 
Portsmouth,  O.;  and  K.  B.  Weaver,  Newark,  O. 

Other  Vlalloia 

Representatives  from  various  firms  dealing  in  supplies 
for  ice  cream  manufacturers  were  registered  as  follows: 

A.  J.  Miller,  Sanitary  Tinning  Company.  Oviland; 
J.  H.  Manss,  French  Brothers-Bauer  Company,  A.  Isaac, 
K^stone  Fruit  Products  Company;  W.  S.  Moore,  Arm- 
strong Cork  and  Insulating  Company;  W.  P.  Monaghan, 
Triumph  lee  Machine  Company,  all  ol  Cindnnatt;  W. 
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J.  Bechlcr,  National  Ammonia  Company,  St.  T.oiiis; 
C  C.  Lawrence,  Miller  Pasteurizing  Machine  Com- 
pany, Canton,  O.;  A.  G.  Nagel,  Bessira  Company,  Louis- 
ville, Ky.;  Frank  A.  Wright  and  J.  W.  Harris,  B.  Heller 
Compaiiy,  Chicago;  D.  H.  Gundmm.  Ketnwr>WilHaii» 
Stamping  Company,  Richmond  Hill,  N.  Y.;  A.  L.  Riser, 
0«amery  Package  Company,  Toledo,  O.;  Miss  Maud 
E.  Weeks,  editress  of  the  Creamery  and  Milk  Plant 
Journal,  Chicago;  J.  A.  Hamilton,  Sturgess-Burn  Mfg. 
Company,  Chicago;  F.  B.  Lage,  Central  Ohio  Supply 
Company,  Columbus;  C.  W.  Heritage,  S.  Gumpert  and 
GoaiMmy,  New  York;  J.  S.  Bissell,  Crown  Fruit  and 
Estnct  Company,  New  York;  F.  £.  HoUweg,  Thomas 
W.  Ditan  Company,  New  York;  Henry  Knock,  Ameri- 
can Hiihn  Metallic  Packing  Company,  NVw  York;  Mar- 
shaU  Miller,  Kichmcnd  Cedar  Work'^,  Riciimond,  Va.; 
Charles  R.  Phillips.  G.  R.  Ryan  MIk.  Cnmpany,  Ro- 
chester, N.  Y.;  A.  A.  Stern,  A.  Daiggcr  and  Company, 
Chicago;  E.  F.  Venard,  J.  B.  Ford  and  Company,  Wyan- 
dotte, MidL;  H.  L,  Labar,  Internatkmal  Salt  Coi^Miiy, 
Sctanton,  Ba.;  Thomas  E.  Renton  and  P.  J.  Goodwin, 
Greenwood  Construction  and  Supply  Company,  Pitts- 
burgh; C.  G.  Chappell,  Dairymen's  Supply  and  Con- 
struction Company,  Pittsburgh;  J.  W.  Comfort,  Aschcn- 
bach  and  Miller,  Philadelphia;  N.  W.  Betts,  Chalmers 
Gelatine  Sale  Corporation,  Ridimood,  Va.;  P.  R.  Cun- 
dall.  Enterprise  Dairy  and  Creamery  Supply  Con^ny, 
Columbus;  L.  L.  Hughes,  Hughes  Gelatine  Conqnay, 
Detroit,  Mich.;  C.  A.  Beall,  Rax  Extract  Company; 
Brooklyn,  N.  Y.;  A.  G.  Simon,  Victory  Cone  Company, 
Charleston;  A.  E.  Parks  and  W.  E.  Harold,  Solar  Metal 
Products  Company,  Columbus;  George  K.  Greene,  Hen- 
ry A  Kt'.!N  I'v  fcmpany,  Baltiinore;  O.  S.  Jordan  and 
C  R.  Fickes,  Sterling  Salt  Company,  New  York;  M. 
J.  Goodwin,  Elyria  Enameled  Products  Company,  Elyria, 
Omi  J.  F.  Ruff,  The  Cream  Production  Company,  Port 
Hnnm,  Mich.;  O.  E.  Cullumt,  Sharplesi  Separator  Com- 
pany, West  Chester,  Pa.;  Don  Jamison,  The  Scthness 
Company,  ChiraKo;  Fred  Wagner,  Everbright  Can  Com- 
pany, Langsdale,  Pa.;  James  B.  Morris,  Chcrry-Bassetl 
Company,  Baltimore;  H.  M.  Coleman,  Essex  Gelatine 
Company,  Boston;  J.  M.  Tindall,  Smiih-Hecht  Com- 
pany, JodiaaapoUs;  J.  B.  Bracker,  Merrill-Sohle  Sales 
Corporation,  Rochester,  M.  Y.;  W.  D.  McCormick,  l£o> 
Cormick  Company,  Pittsburgl^  and  T.  O.  MiUett  J.  O. 
Whitt  and  Company,  Boston. 

TBZANS  OPPOSE  1IBB  OW  OOCOAMUT  OIL 

Im  Cream  ICannfacturers  of  tale  In  CooivcntlaB  at 
Wlaco  Pass  Resolution  Oppodng  Use  of  Any  Fat 

Except  Milk  Fat  In  Ice  Cream 

On  the  third  and  last  day  of  the  thirteenth  annual 
convention  of  the  Texas  Ice  Cream  Manufacturers' 
AasodatioD,  held  at  Waco,  Tex.,  early  in  December,  F. 
B.  Webster,  of  Sulphnr  Spring*,  was  deeted  president, 
and  Fort  Wr-th  chosen  as  next  year**  convention  dtf. 

Other  otficers  elected  were: 

J.  W.  Latha,  Brownwood,  vice  president,  and  H.  P. 
Owalcy,  Fort  Worth,  secretary.  Officers  of  the  Nap 
tional  White  Cape,  an  allied  organization,  were  deeted 
na  idtows:  George  L.  Bosdecker,  Dallas,  preddent; 
B.  F.  Owsley,  Fort  Worth,  vice  president;  and  W.  W. 
Wrenn,  Fort  Worth,  secretary. 

In  its  final  session  a  resolution  was  adopted  by  the 

eoavcntion  in  opposition  to  the  use  of  nny  fats  other 
tfND  milk  fats  in  the  mantiactnre  of  ice  cream.  The 
fl«s6latlon  was  cafled  forth  by  a  report  that  an  effort 

was  to  be  made  to  persuade  Texas  manufacturers  to 
itse  cocoanut  oil  instead  of  butter  fat  in  ice  cream  mak- 
ing.   The  resolution  declared: 

"Be  it  resolved,  that  the  Texas  Ice  Cream  Manufac- 


tuiors*  Association  go  on  rccurJ  as  opposing  the  use 
of  cocoartut  oil,  oleomargarine,  or  any  fats  other  than 
wilk  fats  in  the  manufacture  of  ice  cream. 

"As  such  practices  are  directly  in  cppo^i&on  to  all 
state  and  national  law*,  the  Tocaa  aeaodalion  will  put 
forth  its  best  efforts  to  ice  cream  as  a  ^tinct- 

ly  dairy  product 

"It  is  further  resolvcr!,  th.it  a  copy  of  these  ceaofal- 
fions  be  sent  to  the  Texas  food  and  dairy  commisstoneff 
the  national  food  and  dairy  commissioner,  and  the  secre> 
tarics  of  each  and  every  Ice  Cream  Mannfactitring 
•aaodation.'* 


LICORICE  FLAVOR  AGAIN  POPULAR 
Arc  the  old-fashioned  confectionery  flavors,  those 
which  our  mothers  and  fathers  ddighted  in  but  which 
wc  have  been  negkctiog,  comtog  badk  into  favor? 
That  they  ar^  at  least  one  leading  confectioner,  Vernon 
Porter  Peck,  of  Berkeley,  Cal.,  emphatically  declares. 

*7ake  the  case  of  licorice,"  he  said.  "There  was  a 
time  when  this  reached  high  popularity.  Everything 
that  could  pr  -^sih  y  he  so  flavored  was  flavored  with 
licorice.  Then  the  public  tired  of  it,  and  licorice  candy 
became  a  drug  on  the  market,  except  in  a  few  cheap 
lines.  Now,  however,  licorice  is  appealing  to  the  public 
palate  once  again  and  there  is  more  of  a  demand  for 

candy  Widi  tUs  flavoring-  than  in  yeari." 


BOSTON  DBALBRS  SUFFER  BY  FIRB 

Two  firemen  were  injured  and  several  had  narrow 
escapes,  thirty  families  were  driven  into  the  streets  and 
a  property  loss  estimated  at  not  less  than  $200,000 
sustained  «ii  a  fire  which  occurred  in  Boston.  MasSn 
Janaary  2;  in  a  five  story  brick  boflding  at  Albany  and 
Harvard  streets,  which  btulding  was  occupied  almost 
exclusively  by  firms  engaged  in  the  soda  water  trade. 
The  fire  startrtl  in  the  first  floor  office  of  S.  G.  PaiicCT 
&  Company,  and  quickly  spread  to  the  top  floor. 

In  addition  to  S.  G.  Parker  &  Co.,  the  other  firms  who 
lost  heavily  are  the  Standard  Bottling  &  Extract  Com- 
pany, which  also  maintained  an  office  on  the  street 
floor,  the  Dr.  Swett  Root  Beer  Company  and  Che  Spring 
Water  Carbonating  Company. 

P.  J.  Flynn,  manager  for  S.  G.  Parker  &  Co.  stated 
that  his  firm  had  $75,000  worth  of  machinery  in  the 
bd^ng  mid  the  other  firms  also  carried  large  ma- 
clrinery  accounts  as  well  ai  heavy  stocks. 

At  first  h  was  believed  the  fire  was' the  result  of 
bungling  on  the  part  of  safe  blower.";,  as  a  po'iccman 
who  was  standing  directly  across  from  thr  hui'.ding 
heard  a  terrific  explosion  and  thr  next  instant  was 
struck  and  knocked  down  by  a  piece  of  the  outer  door 
which  was  hurled  across  Albany  street  by  the  force 
of  the  cxphtsion.  The  safes  of  all  the  finu  were  found 
hitaet,  however,  when  the  fire  was  extingntshed. 

As  the  firm.s  supply  a  large  number  of  dealers  in  their 
territory,  no  time  was  lost  by  them  in  getting  into 
shiqpe  io  at  to  fill  vtden. 

LICBN8SD  TO  CARRY  CKBAIf 

An  automobile  state  freight  line  running  between 
Fresno  and  Modesto,  Cal.,  owned  by  II.  M.  Devlin,  is 
a  common  cairier,  and  is  permitted  by  law  to  carry 
only  ice  cream,  with  rates  set  down  by  the  California 
State  Railroad  Cbmmiasion.  Mr.  Devlin  has  been  hauj« 
tog  ice  cream  for  aone  time,  bvt  as  a  private  carrier. 
The  change  to  a  pnbBc  utdi^  was  made  In  order  that 
his  contracts  can  be  register^  and  his  rates  regulated. 
Most  of  his  contracts  are  with  one  concern,  but  he  mnst 
haul  for  anybody  who  makes  appUcatioa  Bttt  only 
ice  cream. 
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UCBNttBS  TO  KANDU  SOFT  DSINKS 

Advocated  as  Regulatory  Measure  in  Boston  and  To- 
ledo-Builaio  Ordinance  to  be  Tested  in  Courts — 
Amendment  Wanted  Requiring  Stores  to  Affovd  lll^ 
obstructed  View  Thronch  Front  Window* 

The  licensing  of  soft  drink  establishments  and  the  enact- 
ment of  legislation  to  that  end  is  being  urged  and  recom- 
mended in  some  of  the  larger  citjcs  in  wliicli  no  5i)ccial 
license  for  such  places  is  now  required.  The  idea  is  that 
the  requirement  of  a  special  license  to  handle  -v.>ft  drinks 
would  enable  officials  to  weed  out  dealers  who  are  sus- 
peeled  of  selling  soft  drinks  only  «a  a  blind  for  the  sale 
of  hard  ones,  or  in  other  words,  the  adrocates  of  licensuig 
believe  it  will  result  in  better  enforc  e  mrnt  of  the  prohi- 
bition laws  and  make  for  better  morals  and  less  crime. 

In  the  fifteenth  aimual  report  of  the  Licensing  Board 
of  the  city  of  Boston.  Mass.,  the  details  of  conditions  in 
that  city  imder  prohibition  are  pointed  out,  and  stress  is 
laid  on  the  cvib  resulting  from  the  secret  and  illidt  sale 
of  intoxicating  liquors,  for  no  smalt  part  of  which  the 
soft  drink  cstaUli-shmunts  are  charged  to  be  responsible. 

"Xo  license  is  required  by  the  present  law,"  the  report 
readi,  "for  tlie  sale  of  non-itiiuxicatntj?  licverages  UOkss 
food  also  is  sold,  and  as  a  result  numerous  places  are  open 
for  the  sale  of  soft  drinks  without  any  license;  These  soft 
drinks  are  of  many  varieties  and  are  designed  to  resemble 
former  ales  and  beers  in  appearance  and  taste. 

"Many  of  the  objections  to  places  where  liquor  formerly 
was  sold  apply  to  these  places.  For  example,  the  danger 
of  men  and  women  being  allowed  to  mingle  without  con- 
trol or  regulation  by  licensing  authorities,  thus  giving 
opportunity  for  immors!  soKdtation,  unsanitary  conditions 
and  the  temptation  to  sell  intoxicating  liquor  secretly.  TIic 
board  there turc  rctuninu-udi  IcKiiliition  rctjuiring  a  license 
for  all  places  selling  soft  drinks." 

In  Toledo,  O.,  the  proposal  to  license  retail  dealers  in 
soft  drinks  and  other  restrictive  measures  dealing  with 
the  establishments  selling  non-alcoholic  beverages  are 
being  considered  by  a  sub-committee  of  the  city  council. 
Among  the  proposed  laws  is  an  anti-screen  ordinance, 
which  the  chairman  of  the  sub-committee  has  said  his 
committee  will  report  favorably.  Another  ordinance  con- 
cerning soft  drink  parlors  which  has  received  the  approval 
and  is  recommended  by  the  sub-committee  is  that  requiring 
soft  drink  places  and  billiard  rooms  to  close  promptly  at 
midnight  Safety  Director  Greenhaigh  has  been  quoted 
in  the  press  as  saying  that  the  enactment  into  laws  of 
these  proposals  will  assist  materially  in  the  efforts,  of  the 
police  to  "clean-up"  Toledo. 

~In  its  4nal  report  to  the  oounty  judge  the  December 
gnad  jury  sitting  at  BulFato,  N:  Y»  urged  more  stringent 

supervision  of  soft  drink  establishments  as  a  means  of 
reducing  crime,  and  referring  to  the  fact  that  revolver 
permits  are  issued  to  the  pro;irieiors  of  these  resorts,  said: 

"We  raise  the  question  as  to  why  these  permits  are 
issued.  If  no  satisfactory  reason  can  be  given  as  to  why 
a  soft  drink  place  should  be  provided  with  a  revolver  as 
compared  with  other  erdinaiy  places  of  retait  business,  we 
recommend  t!T-<'  [  crmits  be  revoked." 

Buffalo  some  few  months  ago  adopted  an  ordinance 
requiring  retail  dealers  to  take  out  licenses.  But  in  addi- 
tion to  this  law  there  is  an  agitatkm  in  tiiat  city  to  amend 
die  mnnidptl  laws  regulating  soft  drink  establishments 
requiring  that  they  shall  be  so  arranged  that  an  un- 
obstructed view  of  their  interiors  may  he  had.  A  letter 
reconimrnclinK  ."-uch  an  amendment  was  written  to  Mayor 
Buck  on  December  7  by  Rev.  George  A.  Fowler,  to  which 
the  Mayor  replied  as  follows: 

1  have  taken  up  with  Chief  Higgins  your  letter  of 
December  7.  in  which  you  propose  that  the  city  adopt  an 


ordinance  'that  the  front  or  street  window  or  wiodowa  of 

any  store,  or  room,  where  beverages  of  any  kind  whaV 

.soever  arc  sold,  or  soid  to  lie  drunk  on  the  premises,  shall 
be  oi  clear  transparent  glass,  that  any  blind,  .screen,  cur- 
tain or  anything  that  might  obstruct  a  clear  view  of  the 
interior  of  said  room  or  store,  and  every  part  thereof  be 
forbidden.' 

"As  you  probably  arc  awarr  thr  city  adopted  an  ordi- 
nance a  lew  months  ak'o  rc<iu:riiig  all  soft  drink  places  to 
take  out  a  license.  This  ordinance  is  soon  to  be  tested  in 
the  oourts.  If  the  power  of  the  city  to  make  such  an 
ordinance  is  upheld.  I  do  not  believe  such  a  one  as  you 
propose  will  be  necessary.  There  are  certain  obvious 
dilBcnlties  in  the  wny  of  the  ordinance  which  you  suggest. 
For  example,  it  wottU  prevent  the  use  of  the  windows  for 
display  purposes  and  would  deprive  many  merchsnts  of 
a  very  valuable  advertising  feature  of  their  bu.sinesv  At 
any  rate,  if  the  council  has  no  right  to  license  soft  drink 
idaees  and  compel  their  closing  at  specified  hours  it  has 
not  the  power  to  regulate  other  matters  relating  to  them. 
Consequently,  it  seems  to  me  advisable  to  wait  until  tlie 
courts  have  dttided  what  we  can  do  under  the  liceociiie 
ordinance,  and  have  had  a  chance  to  see  bow  it  wotim 
before  enacting  other  lav.-:  .vhi-h  -.vnuld  be  something  oC 
a  hardship  to  perfectly  legitimate  places  of  business." 


Apropos  of  Blue  Law  Le^slarion 

Some  of  our  readers  may  be  interested  in  the  follow- 
ing item  clipped  from  the.  Smalltown  Chrotiicler  of 
January  3,  1932. 

*The  social  season  attained  the  pinnacle  of  sucoeta 
last  Friday  evening  when  the  local  branch  of  the  Tntrr- 
national  Reform  and  Prohibition  League  held  its  annual 
debate.  The  Grand  Opera  House  was  rented  for  the 
occasion  and  the  available  seats  were  crowded  with  so- 
cially elect  of  Smalltown. 

"As  is  usual  the  suhjci.  t  lor  dcti.itc  was  a  great  moral 
<li:estion,  "War  or  Soft  Drinks  '  Which  is  the  (IreataT 
Evil  to  the  World  ?'   The  teams  for  debate  were  


"Too  much  can  liardly  be  said  in  praise  of  the  wit  and 
eloquence  of  the  opposing  sides  and  both  showed  a  mas- 
tering of  statistics  staggering  to  tlu  less  well  '.i-.t.  >rincd. 
To  the  victors  wc  extend  our  heartiest  congratulations 
and  no  less  to  the  losers  who  championed  the  cause  of 
§oft  drinks  and  put  tip  a  magnificent  defense.  Indeed 
so  well  did  they  make  the  best  of  a  bad  case  that  it 
seemed  that  the  Judges  would  have  been  compelled  to 
award  them  the  laurel  wreath  had  not  Mr.  R.  E.  Former 
of  the  opposiru:  team  ilinthrd  the  ca.sc  for  his  side  by 
his  masterly  maihcmatical  demonstration  that  the  money 
wasted  on  soda  fountain  beverages  in  1951  would  have 
sufficed  to  place  in  the  hands  of  each  man,  woman  and 
child  in  China  and  Africa  a  fifteen  page  illustrated 
booklet  showing  the  evils  of  indulgence  in  ice  cream. 

"The  success  of  the  evening  was  marred  somewhat 
by  a  sad  incident.  During  Mr.  Former's  first  speech 
he  made  some  historical  references  to  former  limes  when 
the  use  of  alcohol,  tobacco,  tea,  coffee  and  other  harm- 
ful drugs  was  permitt^.  An  old  gentleman,  whose  aaagm 
we  forbear  to  mention  though  it  is  known  to  most,  if 
not  all  our  rcadtrs.  became  temporarily  deranged  and 
w.Ts  h.t-ard  to  crv  "  Those  were  the  good  old  days."  or 
w<.rds  to  that  effect.  He  was  nmovtd  without  further 
trriuh'ic  and  has  since  acted  normally,  but  it  is  feared 
that  dissipation  in  his  youth  has  seriously  affected  his 
mind.  The  family  are  prostrated  and  have  the  sympathy 
of  the  entire  town  in  their  disgrace." 
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STRICTLY  ACCORDING  TO  LAW 


An  Auatnliui 


By  F.  a  W. 
"W*  an  Bhact  of'iHpteian  mt  pnwnt,  but  when 
foDr  ttaffed  lSi»  new  health  ngnlatioa  will  be 
tightened  up." — A  member  of  tfM  ^nclpliai  HmMi 
Commisaion  to  a  preMman. 

Scene:  A  >odm  {otutain  parlor  in  Mdboume  at  9  a.01., 

on  a  Monday,  in  1922.  The  proprietor  in  charge.  Enter 
a  lady  customer.  She  scats  hcrsc'f  aud  the  proprietor 
hastens  forward.  (Tht  pmprietor's  .letion  wa.s  permis- 
sible, for  according  to  an  agreement  with  the  Soda  Jcrkers' 
Union  proprietors  are  allowed  to  harry  on  obM^iiilic  • 
pennit  from  the  anion'*  aecretaiy.) 
"Yei,  mutamr' 

"I  would  like  s  lemon  sqnaab." 

"Yes.  madam;  hut  under  the  new  awards  of  the  court 

(;n!y  members  of  the  union  arc  allowed  to  serve  !cmon 
squashes.  It  is  certainly  after  starting  time,  but  t-u  y  g  > 
slow'^ — <jh,  I  beg  pardon,  I  forgot  that  term  was  il!cg,^l, 
owing  to  a  ruling  of  the  Commontration  Arbitration  court. 

"Oh,  yes,  here  is  the  dispenser;  but  I  am  sorry  he  cannot 
serve  you  yet  awhile,  ninrl.im.  Von  see,  under  regulation 
f our-u;)-seven-S!x-tli: t;c-[>uiiit-cight.  he  has  to  be  stcrih/cd 
before  cornmcncir.(.T  operations.  J:  takes  quite  a  little 
time,  and  causes  a  dearth  of  dispensers.  Unfortunately, 
the  engineer  was  not  on  hand  to  insert  the  thermometer 
in  tlie  aterilianc  tub,  and  if  ag^w  dse  did  it  there 
wtmU  be  a  strike  So  die  kle  diipeoier,  not  bavdig 
altogether  lost  the  Dutch  courage  obtained  Sunday,  wallced 
into  a  boiling  hot  baft.  It  was  unfortunate  for  all  con- 
cerned, as  owing  to  the  Corkmen's  Workpcnsation  act 
we  had  to  pay  £12  a  week  to  all  his  relatives  and  the 
Meritisinf  plant  was  declared  black. 

Then  we  put  ia  a  fnmisataw,  but  the  nan  in  dttfse 
gave  the  dose  too  strong  and  enr  seeond  dispenser  col- 
lapsed. .  .  It  was  sad,  and  very  expen.sive.  Squashes 
that  used  to  be  6d  arc  4s  9d  now,  but  it  is  satisfactory  to 
have  things  sterilized.  Of  course  I  don't  mean  that  I 
am  in  favor  of  the  dispensers  being  over  sterilized. 

'^e  won't  be  much  longer,  madam— that  is,  if  he  comes 
thro'iph  right.  It  is  rather  a  trying  tine  till  I  see  him 
emerge.  When  he  does  come  out  we  have  to  conjointly 
sign  a  document  that  he  has  been  well  and  trulv  r!one. 
It  will  soon  be  over,  and,  fortunately,  you  can  .ict  as  a 
witness.  It  has  to  be  sifincd  before  a  justice  <  i  the  pr-ifC, 
but  I  have  got  elevated  to  the  bench  to  facilitate  business. 
Ah.  here  we  are.  Sign  there,  nudam,  please;  and  now 
we  shan't  be  long." 

The  Dispenser:  "Yes,  madam?" 

The  Lady:  '*A  lemon  aqoMh." 

The  Dispenser:  "Just  wait  •  moment  while  I  run  ofcr 
tlie  regulation  mentatfy.  "Ah,  yes^-^e  retires  to  the 
fountain  and  deftly  puts  citrus  var,  limonium  through  a 
press,  electrically  sterilized,  lie  then  passed  the  juice 
and  a  bowl  of  sugar  to  the  lady.  "There,  madam,  you 
have  the  expressed  juice  of  citrus  raedica,  var  Lin^onius. 
Yon  must  add  die  sugar  yourself,  for  according  to  regu- 
lation sixty,  squash  ahoU  not  contain  any  substance  cap- 
able of  reducing  its  natural  eddity." 

The  I..^<U  :  (after  having  added  «9l»r  to  the  jido*.) 
"But  I  can't  drink  it  like  that." 

The  Dispenser;  "Ob  no,  madam,  we  do  not  suggest 
such  a  procedure.  Btrt  to  be  Strictly  1^  according  to 
regulation  sixty,  yott  must  add  Ae  aerated  wate*  yonnw. 
1  am  ceruinly  allowed  to  tiim  the  tap,  but  I  get  ^  ^ 
for  that   Just  wait  until  I  initial  the  time  book.' 

The  Lady:  tMi,  bodwrl  "         '  *  *  ~*  *^ 


old  squash.  It  seems  like  a  blessed  medical  prescription. 
Bring  me  an  ice  cream." 

The  Dispenser:  "Pardon  nu^  did  yoa  tay  kc^  cr  k» 
cream?  Legally,  yon  kooir,  (here  is  a  oecessity,  tSaet  tfw 

regulations  have  been  tightened  up,  for  extreme  predsioa 

ui  diagnosing  the  requirements  of  the  customer.  If  you 
demand  ice  cream,  the  definition  c  f  is  very  exact  It 
must  contain  not  less  than  Ihrc-c  parts  per  centum  of  fat, 
derived  solely  from  milk  and  eggs.  Now  ices,  contrariwise, 
can  be  composed  of  wholesome  foodstulTs  with  or  without 
addition  of  harmless  vegetable  substances." 

The  Lady:  (looks  at  her  watch)  "It  is  now  10  JO.  Can 
I,  or  can  I  noi  otMaia  refreshments  at  this  place?" 

The  Dispenser:  "Certainly,  ma^lam,  but  it  is  necessary, 
in  order  that  wc  should  act  strictly  in  conformity  with 
regulations  that  we  should  be  most  precise  and  interrogate 
customers  regarding  their  exact  requirements.  If  they 
ask  for  ke  cream  ad  we  give  them  lee*—** 

The  Lady:  (inlemptinc  him)  "Good  momingi  I  mtist 
have  wandered  b  here  by  error.  I  thought  from  the 
appearance  that  it  was  a  soda  parlor,  but  I  find  I  made 
a  mistake  and  am  probably  in  a  morgue.  But  just  one 
word:  How  in  the  world  do  you  find  time  to  do  any 
iHisiness?"  (The  lady  flounced  out  without  waiting  for 
an  answer.) 

The  Diapcnacr'a  Soliloqny 
"Business  1  That  woman  must  have  come  from  Wayback 
to  use  ft  word  like  diat  Nnie  out  of  ten  people  never 
heard  of  it  I  Gee,  it  seems  a  long  white  to  Imodi-off  time.' 
It  wiU  be  nearly  twenty  minutes  before  I  am  relieved  by 
the  second  shift  Hope  there  ain't  going  to  be  any  more 
rush  trade.  Business!  Fancy  business  in  this  old  town 
since  the  balmy  bureaucrats  took  charge.  Queer  word — it 
sounds  like  bees  buzzing,  and  what  a  fuiuiy  woman.  I  have 
a  faint  reooHcction  of  having  heard  something  abont 
this  thing  called  business.  I  am  going  to  adc  the  bom 
about  it,  he's  an  M  timer  atid  may  give  me  a  Sne  on  it 
Maybe  it  was  a  cnmmnn  thinp  in  them  good  old  days  he 
slcites  about." — .-lusiraiMn  Soda  Fountain  Magasint. 


LET  THE  RESERVES  BE  READY 
That  the  hotel  men  of  New  York  City  step  out  and  do 

a  little  "blue  lawing"  on  the-r  own  liook  in  order  to  brim; 
home  to  the  careless  and  unsuspecting  public  what  a  blue 
law  Sunday  would  be.  was  proposed  at  a  recent  hotel 
men's  luncheon  at  the  Park  Avenue  hotel.  New  York. 
The  proposal  was  that  on  a  certam  Sunday  every  hold  in 
the  city  cany  out  by  agreement  and  m  all  its  harrowing 
details  the  Mknrtng  program  for  a  fnlt  tweoly<4oiir  hours: 
No  barber  and  no  shoe  shines. 

No  bell  boys— fruests  to  get  their  own  ice  water  and 
crack  their  own  ice. 
No  telephones — only  communications  by  ouija. 
No  newspapers. 
No  arrivals  or  departurea. 

No  dhdng  room  ope»-^ii^  cafeteria  hi  which  gaesU 
must  wait  on  themsdvea. 
No  chambermaids— gnetti  make  didr  own  beds. 

No  lights  except  candles. 
No  hot  water. 

No  mail. 

No  music  except  religious. 
No  talking  in  lobby. 

CoUectico  for  work  among  heathen;  gnetts  must  refrain 
from  stmnlanti  tod  ium  amoUng. 


I  dm^  difadt  ru  have  dwt 


Make? 

"Kitty  la  sttd)  a  reaoureeful  girl** 
"Whafs  on  your  mind?" 

"Why  die  other  day  when  she'd  left  her  vnity  f 
home  she  powdered  her  oos*  with  a  marshnMnew." 
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A  TALK  WITH  A  TEA  TASTER 

Tea  Is  Tea.  of  Which  There  Is  Only  One  Variety  of 
Plant,  and  the  Two  Types,  Green  and  Black,  are 
Due  to  a  Difference  in  Curing  and  Not  to  a  DiSerence 
in  Tea  Plants— Edgar  Quackenbush,  for  Twenty-five 
jrcan  a  Taa  Tastar,  Talks  Batactaiaingljp  of  His 
Wocle 

The  profession  of  tea  tasting  is  not  nearly  so  popular 
as  that  of  acting  in  the  moiriet.  or  even  as  those  of  law, 
medicine  or  dentistry,  perhaps  for  the  reason  that  a 
tea  taster  is  generally  supposed  not  to  be  able  to  fol- 
low his  profession  and  at  the  same  time  live  and  enjor 
good  health  for  a  period  of  mere  than  five  years.  Bat 
if  this  he  the  rule,  Edgar  Quackenbnih  n  an  exception, 
for  for  twenty-five  years  he  has  followed  the  trail  rf 
the  little  leaves.  R:reen  and  black,  with  all  his  senses,  and 
still  lives  to  tell  the  tale  entertainingly  tO  ICtmn  Stonn 
of  the  ^cw  York  "Evening  Post" 

It  irks  Mr.  Quackenbush,  we  are  told,  to  be  asked 
which  tea  is  best,  and  the  qnestwn  is  apt  to  provoke  him 
to  foquire  in  tarn  '^ich  it  the  best  fmit?"  All  tea, 
he  says,  is  the  product  of  one  plant,  which  product  is 
divided  into  two  types. 

*T  have  to  l.T.iRh  at  the  stories  I  hear  about  the  dis- 
tinction between  green  and  black  tea.  There  are  just 
two  types  of  ten  in  the  world — the  uiiferinentcd  or  ercni. 
and  the  fermented  or  black.  There  are  not  two  varieties 
of  the  tea  plant  fai  China.  h«t  esaentially  one." 

Mr.  Quackenbush  goes  to  Qiina  usually  in  the  spring, 
and  works  steadily  at  his  profession  every  day  through- 
out the  season,  whirh  may  be  sometimes  as  long  as 
six  months.  But  he  does  not  go  into  the  "tea  districts" 
himself.  He  says  he  is  averse  to  travel  in  China,  not 
because  of  bandits  but  on  account  of  the  native  con- 
ception of  a  hotel,  irilieb  is  the  provision  of  enough  floor 
space  for  the  guettt  to  lie  on.  He  was  asked  if  there 
were  not  "explorer^'  who  go  forHi  on  denkeya  «nd  b 
chairs  to  discover  new  kinds  of  tea 

"If  I  heard  of  one,  I  would  seek  to  kill  him,"  Mr. 
Quackenbush  replied  fiercely.  "There  art  t  inanv 
icinds  of  tea  now.  They  plant  the  bushes  in  a  new  re- 
gion and  Itraightway  the  climate,  the  soil  and  the  way 
they  raise  it  produeea  a  new  kind  of  tea  which  I  have 
to  watch  for  years — antil  it  gels  into  its  stride  commer- 
cially and  becomes,  if  ever,  safe  to  recommend. 

"There  are  no  brands  of  tea  for  people  who  live  in 
tea  growing  countries.  They  please  themselves  with  a 
flavor  at  tome  shop  and  buy  that  kind.  But  in  this 
country  and  hi  Europe  the  hnporters  have  given  trade 
names  to  certain  flavors  to  guide  the  cuttoincr,  so  that 
one  might  be  led  to  the  mistaken  coMluaton  that  the 
sources  of  tea  varied  like  the  nuteriaU  of  different 
•oaps." 

But  tilOUgh  there  »•  but  the  one  tea  bush,  the  varia- 
tions in  quality  between  the  producU  of  different  lo 
calities  and  resulting  from  clhnatic  conditions  and  other 
causes,  are  numberless.  Wholesale  dealers  do  not 
therefore  order  tea  bv  trade  names  but  send  a  ■Maple 
to  the  importer  to  be  matched  like  a  piece  of  silk  for  a 
dress.  That  is  where  the  tea  taster,  with  his  finely 
trdncd  tenses,  comes  in. 

More  like  studios  than  laboratories  jure  tbe  roomsin 
New  York  and  in  the  Orient  where  Mr.  Qanckenlmsh 

sriff^  at  endlc^s  little  heaps  of  tea  leaves.  Tea  rOOms 
must  face  exactly  north  for  uniform  llKht,  and  the  tee 
Wmdow  h»»  wood  nr  Ltun  runni-i,:  up  tivr  .ir  ^ix  feet, 
at  an  meUne  which  permits  the  true  Hght  of  the  sky  to 
eoine  down,  at  the  same  time  shutting  out  reflected  hght 
from  buildings  opposite.  The  counter  is  painted  dul. 
black  to  orevent  ttiection. 
Rerolving  tobtes  are  used,  which  hold  about  twenty- 


five  cups,  and  the  judges  h.-ivc  only  to  turn  them  to 
ffin^.prirc  the  drawings  of  the  saiiiplci.  Judgment  is 
rendered  on  the  smell  of  the  hot  leaf  in  the  pot,  the 
test  in  the  COp,  the  appearance  and  smell  el  the  iXf  les^ 
and  the  appeuince  of  the  infuaed  leavM. 

*The  most  common  miitnke  made  in  preparing  ten  ia 
the  failure  to  have  the  water  frtehly  boiled  and  boiUag 
hard  when  it  is  poured  on,"  Mr.  Quackenbush  says 
"In  the  testing  rooms  we  would  never  use  water  that 
had  been  boiled  for  many  minutes.  It  gets  fiat  and 
spoils  the  flavor  of  the  tea." 


STOLEN  ICE  CREAM  THSUt  UNOOINO 
At  the  anntial  dhmer  of  the  Unlvenity  Settlement 

ciation  in  MilwauWce.  Wis  ,  a  few  days  ago,  eighty  young 
women  sit  nibtlmg  cake  and  casting  furtive  glances  at 
the  d<X'r  leading  to  tlic  kitchen.  All  were  wondering  why 
the  ice  cream  did  not  accompany  the  cake  for  dessert,  as 


Finally  Mrs.  J.  A.  Jacobs,  director  of  the 
arose  and  sUrted  an  intensive  investigatfoa  The  dief 
said  the  ice  cream  had  arrived  on  tlic  premises,  he  had 
seen  it  with  his  own  eyes  at  the  l>ack  door,  "in  ze  tree 
bccg  cans,"  but  that  when  lie  went  to  fetch  it  in  a  little 
later,  it  had  mysteriously  di.sappeared  and  left  no  trace. 
Mrs.  Jacobs  went  from  the  cook  out  in  the  rear  of  the 
building,  where  the  ice  cream  bad  made  its  unexplained 
exk.  A  high  board  fence  separated  the  premises  from  an 
alley  way  a  short  distance  away,  and  as  she  stood  wonder- 
ing, she  thought  she  caught  the  sounds  of  subdued  voices 
coming  fffom  baUnd  the  fence. 

She  want  forward  to  the  fence,  on  tiptoe.  It  certainly 
had  been  voicei  she  bad  heard.  She  saw  a  board  in  the 
fence  wm  booe  at  ill  bottom  end,  and  softly  swtogiag 
it  to  one  side,  the  peered  through.  And  befidldt  There 
was  the  missing  ice  cream,  all  three  cans  of  it,  and  about 
it  were  four  ragged  urchins  delving  into  the  cans  with  all 
eight  of  their  dir^,  pndgy  hands  and  atuflinK  atnang, 
stuffing! 

Widwut  ditturbmg  the  buccancera,  Mn.  Jaoobi  returned 
to  the  dining  room  and  reported  her  dltCOffiy,  Quidcly 

n>obilizing.  the  eighty  young  women  hurried  to  the 
jtreet  and  clo'^ri',  the  ends  '  f  tlie  alley,  while  the  chef 
manned  the  hole  in  the  fence  armal  with  a  spoon  a  foot 
long.  Escape  being  thus  cut  off,  the  ice  cream  bandits 
capitulated;  and  though  they  were  not  incarcerated,  the 
emidatori  of  Captain  Kidd  when  last  heard  from  WCre 
paying  penalty  for  tbdr  crimes  for  each  had  a  aevere  and 
pronounced  case  of  ttomadie  ache. 


SUGAR  COMPANY  ENJOINED 
Federa".  Judge  Frank  H.  Rudkin.  of  San  FraodtCO, 
Cab,  has  issued  a  temporary  r;  straining  order  against 
the  California  &  Hawaiian  Sugar  Company,  the  First 
National  Bank  and  the  Canton  Bank  of  San  Francisco, 
triiich  prevents  them  from  presenting  for  payment  let- 
ters of  credit  amounting  to  $558,000  against  the  Con- 
tinental Candy  Corporation  of  Chicago.  The  candy 
cornnany  entered  into  a  contract  with  the  sugar  com- 
pany last  May  for  the  dcliverv  of  1.250  toni  of  white 
Java  sugar  at  $19  85  per  hundred  pounds,  the  deliveries 
to  be  made  in  September  and  October,  1020.  Tt  now 
COirtenda  that  the  contract  was  void  in  that  it  is  m  vio- 
latkm  of  the  anti-tniSt  law.  and  that  it  further  violates 
the  Federal  statntei  covering  the  re  sale  suR^;;  ^he 
letters  of  credit  involving  the  sum  of  5^5 58.000  were 
,  icd  from  the  First  National  Bank  and  the  Great 
Lakes  Trust  Company  and  authorised  the  sugar  com- 
pany to  draw  when  final  deHverlea  shoald  kwt  been 
made. 
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FOUNTAIN  EXPERT  AND  GLOBE  TROTTER 

Few  men  have  had  wider  opportunities  for  obserr- 
ing  the  ini  and  otita  of  the  fountain  industry  and  its 
rdated  Hum  than  has  George  S.  Ward,  of  New  York. 

 Starting    in    1896  with 

George  Walter  Fleming, 
a  confectioner  of  Syracuse, 
N.  Y.,  he  has  been  affili- 
ated with  the  industry  in 
▼ariotia  caincities  ever 
since  and  atill  continues  at 
it,  his  particular  specialty 
being  the  developmeitt  of 
new  Ideas  hi  eonaeetioB 

With  soda  founttiin  con- 
struction, more  especially, 
the  solving  of  refriKf ration 
problems.  At  the  present 
time  he  is  engaged  in  pro- 
modag  the  talca  of  the 
••Brtan-Stebi  Bdlf*  soda 
fountain  land  aceeMories. 
manufaetnrtd  by  tliC 
BratioitdB  Bros.  Soda 
Fountain  Co.,  of  New  York  City. 

Mr.  WVird  may  be  said  to  be  a  veriublc  globe  trotter, 
and  in'the  trade  his  winniag  smile  is  Imowo  from  Port* 
land,  Me.,  to  Ftortbad,  Ore.  Besides  looking  in  upon 
the  prospects  of  the  fountain  huslness  in  Cuba,  Mexico, 
Hawaii,  Hongkong,  Manila  aud  various  other  places, 
he  served  Uncle  Sam  for  three  years  under  the  colors 
in  far  ofl  Mindanao,  P.  I.  He  has  many  interesting  ex- 
periences to  relate  concerning  his  travels  in  foreign 
eeimtrtes.  In  the  Fhilipipine  Islands  he  found  a  nnm- 
bcr  of  large  Americait  soda  fountains  in  operaticm  in 
the  larger  towns,  and  that  as  far  sooUl  as  Zsmhoango 
and  Jolo,  the  visitor  can  get  soda  water  serred  in  the 
modern  way.  In  the  United  States  at  the  present  time, 
he  observes,  the  soda  fountain  business  is  a  year  'round 
proposition  and  there  is  no  break  in  the  season.  The 
fact  tlat  he  continues  to  sell  most  of  the  old  time  ex- 
perienced aoda  fountain  men,  is  evidence  C<  Us  abUily 
and  standing  w«th  the  trade. 


Gnaei  5.  Wa«d 


THE  BOSDBN  COMPAmrB  PKIZB  CONTEST 

The  recipe  contest  for  soda  fountain  dispensers  con- 
by  the  Borden  Company  of  New  York  which 
was  announced  in  the  September  issue  of  The  Soda 

Fountain,  ha-  pnxlnccd  results  with  Wiitch  the  company 
is  greatly  pleased  and  gratified-  A  much  larger  num* 
bir  .-,1  rccipi  s  was  sent  in  than  was  expected  and  it  is 
announced  that  all  of  these  are  good  and  some  excep- 
tionally so.  The  prizes  offered  wrrt^  as  follows:  first 
prise  $50;  second  prize  |25:  third  prize  $15;  and  ten 
others  of  $10  each. 

The  purpose  of  the  contest  was  to  develop  new  uses 
in  drinks  and  soda  fountain  refreshments  of  the  Bofden 
Company's  malted  luilk,  It  was  thought,  s.-.id  the  man- 
ager of  the  company,  that  the  contest  would  result  not 
only  in  an  increased  consumption  of  nutritious  mi'.k 
food,  something  which  would  benefit  consumers  as 
well  as  the  manufacturer,  but  would  have  Ae  effect  of 
benefitting  the  soda  fountain  business  penerally  through 
(bringing  out  formulas  for  new  and  popular  drinks. 
Contests  of  this  sort  make  for  bigger  busmess  and  bett,  r 
service  The  prosperity  of  the  soda  founUin  shop  or 
department  is  dependent  on  sales  and  sales  on  custott- 
era  and  whatever  increases  the  satisfaction,  pleasure  OT 
well  being  of  the  latter  wUl  show  «n  increased  patron- 
e,  and  sack  contests  should  be  enoNuraged. 


A   DBVIATION   FBOM   ADVSKTIIINa  AST 

How  Violation  of  Establislud  Canon  and  Untrammeled 
Use  of  English  Brought  Buaineu  to  One  Fountain 

Any  advertising  agent  or  ^agency  will  tell  you  that 
it  requires  skill,  training  and  experience  to  write  ad- 
vertisements that  will  "pull"  business.  This  may  be 
correct  in  general  but  one  druggist  has  had  an  expert* 
cttce  with  some  soda  fountain  advertisuig  which  con» 
vinced  him  that  this  isn't  always  true.  He  has  been 
presented  with  a  big  increase  of  business  as  a  direct 
result  of  some  ads  which  without  question  violated  every 
canon  of  the  advertising  art. 

The  story  of  how  it  happened  is  interesting  and  it 
may  be  that  others  oould  use  the  same  idea.  At  any 
rate  he  is  wiUmg  4o  pass  it  on  fot  what  It  is  worth,  ad- 
mitt:ng  that  hts  Own  good  ferttme  was  entirely  acci- 
dental. 

His  store  is  one  of  a  number  located  within  a  few 
blocks  of  the  high  school  building  in  a  city  of  about 
fifty  thousand.  Naturally  he  had  a  fair  soda  fountain 
and  candy  trade  with  the  students  but  Dothing  hqrond 

the  ordinary.  One  day  three  or  four  girls  came  in  and 
asked  to  talk  with  him  for  a  few  minutes.  Not  being 
entirely  stupid  or  lacking  in  experience,  he  foresaw  a 
demand  for  a  contribution  to  something  and  was  corre- 
spondingly pleased. 

A  few  words  proved  his  forebodings  nwre  wdl- 
feunded  and  he  listened  to  an  explanation  of  a  plan 
to  publish  a  school  weekly  in  which  he  naturally  must 
wish  to  take  a  page  of  advertising  space  at  ten  dollars. 
He  hardly  liked  to  refuse  them,  though  he  had  his  ideas 
of  the  paper  aa  an  advertising  medium,  so  he  made  the 
best  of  a  bad  Job  and  compromised  on  a  half  page  tor 
four  issues.  When  the  bargain  was  made,  one  of  the 
girls,  whom  he  knew  slightly  cried,  "Oh  Mr.  Johnson, 
won't  you  let  me  write  your  ads?  I  know  I  could  write 
beautiful  ads  about  ice  cream  and  chocolates." 

As  he  now  admits,  he  regarded  the  money  aa  wasted 
anyhow,  so  he  told  her  to  go  ahead  .ind  fill  the  space 
if  she  wished  and  thought  no  more  about  it  for  six 
weeks  or  more,  in  fact  not  until  after  the  first  number 
had  appeared.  He  did  notice  a  gratifying  increase  in 
soda  fountain  business  but  did  not  connect  it  with  his 
advertising  venture  until  hc  happened  to  be  at  the 
fountain  one  afternoon  as  a  bevy  of  girls  came  in  after 
school.  What  he  heard  of  their  conversation  convinced 
him  that  they  had  been  attracted  by  the  ad  in  the  school 
wedcly  and  he  at  once  procured  a  copy. 

Perusal  left  him  weak  with  laughter  and  hc  describes 
the  ad  as  a  most  wonderful  conglomeration  of  super- 
lative eulogistic  adjectives,  adverbs  and  cxclamatioa 
points.  The  following  week  brought  one  even  more 
extrenw  if  possible,  but  the  ads  brought  business  be- 
cause they  appealed  to  the  high  school  girls,  either  be- 
cause of  the  free  and  untrammeled  use  of  the  English 
language  or  because  they  were  obviously  written  by 
one  of  the  girls.  It  was  not  k>ng  before  Johnson's  Drug 
Store  was  the  one  place  of  refreshment  mentioned  among 
the  girls  for  the  fashion  was  set.  for  the  bov?  it 
takes  no  extensive  knowledge  of  youthful  psychology 
to  know  where  they  went  for  sodas  and  ice  cream. 

As  a  result,  the  fortunate  advertiser  instead, of  getting 
his  fair  share  of  a  big  trade  in  ice  cream  sodas  and 
chocolates,  coralled  nearly  all  of  If,  greatly  to  his  fi:ia;i. 

dal  benefit;  and  the  young  lady  who  still  acts  as  hi* 
advertifing  agent  baa  onliniited  credit  at  the  founUin. 
which,  by  the  way,  has  been  more  than  doubled  in  size. 
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HOW  TO  KEEP  BUTTER  AND  CHEESE 

The  Different  Varieties  of  Cheese  Requite  Much  Dtf> 
fercnce  in  Care — Short  Notes  on  Keeping  Butter  ud 
Some  of  the  Better  Known  Kinds  of  Cheese 
Qtiestions  ere  often  asked  by  retailers  as  to  the  best 

way  in  which  to  keep  butter  and  cheese.  Ordinary 
dairy  or  store  cheese  gives  little  trouble  in  this  respect, 
though  if  it  is  bought  in  bulk  the  boxes  should  be  turned 
ever  every  two  or  three  weeks.  In  common  with  all 
other  cheese,  when  it  is  exposed  for  sale  it  should  be 
placed  under  glass  to  keep  it  moist  and  free  from  ditat 

Butter  is  very  siuceptlble  to  cold  or  heat,  and  will 
collect  any  foul  odors  easily.  Therefore  it  should  be 
kept  in  a  cool  place,  and  will  be  better  preserved  if 
placed  in  a  light  brine,  which  shtjuUl  be  enough  tii  com- 
pletely cover  it.  Care  should  be  used  in  buying  but-icr, 
and  the  stock  kept  frcsb.  Unsalted  butt^  should  be 
kept  cool  and  free  from  air,  and  not  more  than  one 
week's  supply  kept  in  hand. 

Swiss  cheese  should  be  kept  in  a  cool  place  and  not 
exposed  to  draughts.  When  cut,  it  should  be  covered 
with  a  salt  Mck  saturated  with  water  and  kept  moist; 
in  fly  time,  vinegar  is  preferable  to  salt  water.  Never 
let  •  loaf  stand  on  its  edge,  as  it  is  apt  to  break  or 
crack  on  the  uiside.  Do  not  lay  more  than  two  cheeses 
together,  as  there  is  danger  of  injuring  the  one  imder- 
neath.  It  is  not  safe  to  carry  stock  longer  than  three 
months,  as  it  is  apt  to  get  hard  and  brittle.  The  best 
place  for  its  storage  is  a  cool,  draughtless  cellar 

Roquefort  and  Gorgonzoia  cheese  are  brittle  and 
break  easily,  and  shouM  be  handled  with  care.  They 
should  not  be  placed  more  than  two  high  after  removal 
from  their  packages,  as  the  weight  of  the  upper  ones  is 
likely  to  irack  those  below.  They  shoul<l  be  kept  free 
from  dr.iught  and  as  cool  as  pnv,:l,le  without  freezing. 
The  best  way  to  retail  Roquefort  or  Gorgonzoia  cheese 
is  to  cut  them  in  quarters  and  eighths  and  wrap  each 
piece  in  tin  foil. 

Camrtnbert  should  be  kept  COOl  aiul  free  from  air.  If 
soft,  exposure  to  air  will  harden:  if  too  hard,  placing 
under  a  tilass  j^lolic  will  soften.  Not  more  '.ban  a  week 
or  ten  days'  supply  should  be  bought,  as  this  cheese  does 

not  improve  with  age. 

Neufchatel  and  "Phfiladelphia"  cream  cheese  keep 
best  when  freely  exposed  to  air.  In  warm  weather  they 

should  be  kept  on  ice,  but  without  covering  which  may 
cause  them  to  mold.    Not  more  than  a  week's  supply 

should  be  kept. 

llunster  cheese  should  not  be  kept  for  any  great 
length  of  trnie,  and  it  is  recommended  that  no  more 
than  a  month    or  six  weeks'  supply  should  be  laid  in 

at  any  time  The  time  for  which  it  may  he  kept  can 
be  IcnKthetird  by  taking  the  chee'e  frotii  its  original 
package  and  rubbing  with  the  hand  until  grease  appears 
on  the  outside.  Glass  globes  are  very  necessary  in 
handling  this  cheese  on  the  sales  counter. 

Limburger  should  be  kept  hi  a  cool  celUr,  if  possible, 
and  the  boxes  should  be  turned  over  every  twO  OC  three 
weeks.  If  it  shows  a  tendency  to  become  lOO  SOft, 
sticks  should  be  placed  between  the  boxes  to  keep  the 
cheese  from  heating.  If  this  cheese  is  made  in  Septem- 
ber or  October,  it  will  keep  all  winter  if  properly  cared 
for  but  if  made  to  summer,  it  should  be  used  by  Janu- 
ary I  following.  When  escpoeed  for  sale  H  shonW  by 
all  means  be  kept  under  a  glass  cover. 

Fromage  de  Brie  and  HandeMse  cheese  keep  well 
in  the  original  boxes.  The  HandcV.^se  boxes  should 
be  turned  over  every  few  days,  however,  an.l  not  more 
than  a  two  weeks'  supply  should  be  ke;,t  If  f  romage 
de  Brie  should  become  too  soft,  it  may  be  hardened  by 
taking  the  top  from  the  box  and  expostog  to  the  nir 
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in  a  cool  place.  It  may  be  softened  by  placing  under 
a  glass  cover. 

English  dairy  cheese  should  be  treated  the  Bane  M 
store  cheese.  It  Is  considered  to  fanpfov*  willi  agi^ 
though  it  crumbles  when  cut,  this  is  to  be  ci^ccted. 


RHODE  ISLAND'S  MILK  LAWS 

The  passage  of  a  new  milk  law  by  the  General  As- 
sembly of  Rhode  Island  at  its  coming  session  is  sought 
by  Dr.  C.  v.  Cfaapin,  superintendent  of  health  of  the 
City  of  Providence,  and  other  officials.  In  the  main  it 
win  seek  to  differentiate  between  low  grade  and  adulter^ 
atrd  milk.  There  is  a  vital  need  for  the  prntrr f:on  of  llic 
public  in  this  respect  in  Rhode  Island,  it  was  said  at  a. 
meeting  held  to  draft  such  a  measure. 

At  present  the  law  makes  no  distinctk>n  between  low 
grade  milk  produced  from  cows  incapable  of  coining 
up  to  a  high  sttndard  and  milk  which  ku  been  adulter- 
ated in  one  way  or  another.  This  wotln  a  hardship  on 
many  producers.  The  new  bill  will  attempt  tO  be  fair 
to  producer  and  consumer  alike. 

In  spite  of  this  condition  the  state  Food  and  Drus 
Commission,  in  its  annual  report,  found  that  high  grade 
milk  and  cream  only  were  Iwiiig  vsed  by  ice  cream 
mannfactttrers  and  bakera. 


CALIFORNIA  INDUSTRIES  LUNCHEON 

The  annual  holiday  luncheon  of  the  Caltfomia  Indus- 
tries Association  held  in  the  ballroom  of  the  Palace 
hotel,  San  Francisco,  before  Christmas,  was  a  huge 
success,  all  records  for  attendance  being  broken.  Six 
hundred  members  of  the  organization  and  their  wives 
attended  the  event  and  three  hundred  were  turned  away. 

The  luncheon  was  held  under  the  direction  of  the 
leading  wholesale  candy  manufacturers  of  the  city,  and 
artistically  garbed  candy  girls  passed  among  the  table* 
distributing  boxes  of  Choice  confections  to  women 
guests. 

Oscar  Boldcmann,  chocolate  manufacturer,  was  chair- 
man, and  in  a  short  address  directed  attention  to  the 
importance  of  the  confectionery  business  and  the  op- 
portttidties  for  mafciag  San  Francisco  a  manutactarinf 
center.  He  referred  especially  to  the  cheapness  ot  raw 
materials,  the  unexcelled  shipping  facilities  and  th%* 
perfect  climatic  conditions.  The  candy  men,  be  declared, 
had  determined  to  "put  California  on  the  map  as  a 
eaiuly  quality  State." 

The  other  speakers  and  their  subjects  were:  Horace 
Guiitard,  "Chocolate  Manufacturmg  in  California'; 
Harry  lloefler,  "The  Candy  With  a  Personality";  E. 
J,  Hroniida,  "Hromada  Candy  Company";  D.  L.  Gbir- 
ardelli.  "Say  Gear  ar-Delly  Chocolate."  and  W.  M. 
Thompson,  "Pacihc  Coast  Candy  Company." 


LOVELL  St  COVELL  STAFF  MEETING 
C.  Norman  Lovcll,  president  of  Lovell  &  Covell  listenid 
to  good  advice  on  business  conditions  given  to  him  by 
his  salesmen  and  executives  at  the  recent  annual  dinner 
of  the  company  at  Young's  hotel,  Boston,  Mass.  Ifr. 
Lovell  told  the  men  it  was  their  night,  and  he  was  pre- 
pa>red  to  hear  anything.  It  is  the  annual  custom  of  the 
company  at  these  dinners  to  air  all  the  ideas  and  mis- 
takes of  the  year,  and  as  there  were  twenty-four  men 
present,  the  president  heard  nearly  every  kind  of  an 
opinion  on  candy  manttfactnre.  Mr.  Lovell  sUted  that 
to  his  mind  the  candy  hushiess  is  perfectly  sound  and 
that  the  alarmi'^ts  who  talked  about  the  failures  of 
candy  makers  because  of  the  sugar  situation  were  OB- 
duly  excited. 
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OKOWTH  OF  J.  HUHGBKFORD  SMITH  CO. 

Prrdopmcnt  of  the  BurincM  tnm  a  HnoAto  Begin- 
ning  Poonder  Attribotet  to  GanfabwH  and  Atcancy 
of  Detail— Pum'k  Ptroducto  mm  Knoini  TbnWitfiaat 

the  World 

In  coruicclion  with  the  recent  announcement  of  the  action 
taken  by  the  J.  Htuigerford  Smith  Coi.,  of  Rochester.  M. 
v.,  tn  increasing  its  capital  stock  to  $2,600,000,  H  b  tnterest- 

■r.p  to  note  the  wholesome 
>^;D\vtb  of  tl\e  business  of 
t  ils  c  ii.ccrn  from  its  hum- 
ble beginning  in  1877.  In 
that  year  Mr.  Smith,  follow- 
ing his  gradtiation  a*  * 
hcfliist  from  the  Univerwty 
of  Michigan  in  Ann  Arbor, 
established  a  drug  store  at 
Ausable  Forks,  N.  Y.  In 
those  days  there  were  no 
telephones,  no  typewriters 
and  no  electric  lights,  but, 
a«  li^.  Smith  explains,  "it 
was  a  time  when  tfac  fnndai* 
mental  principles  otbtisiness 
were  no  diflfcrcnt  from  what 
they  arc  tcxlay,  or  any  other 
day,  for  that  matter."  Con- 
cerning this  he  refers  par- 
bnildiflg  coididenoe  in  the 


J.  HvHGBafon  Siimi 


in 


ticularly    to  carcfuInCU 
mind  of  the  public. 
"Tfte  exacting  tnflnenee  of  an  education  in  chemistry 

had  taught  mc  the  importance  of  accuracy  of  detail," 
savi  Mr.  Smith.  ■■Tlit-ii.  tot),  the  experience  of  preparing 
prcst-rii>t:iiiis  in  tht-  tiru|i  store  in  .\iisaMe  Forks  had  shown 
mc  the  value  oi  creating  an  absolute  confidence  in  not 
■only  my  ability  for  accuracy,  but  also  a  confidence  in  the 
purity  and  freshness  of  the  piiamiaceutical  materials  that 
filled  the  pKaeriptkms.  It  was  natural,  then,  Hut  when 
our  little  store  added  a  soda  fountain  to  its  equtpment, 
I  should  handle  the  details  of  thi<i  side  line  of  bosincn 
widi  the  extreme  care  ili.ii  tl  <  drug  trade  rc<|uired." 
Early  Experiments  With  Fruit  Juices 
And  it  probably  was  due  to  this  careful  attention  to 
the  details  of  the  soda  fountain  business  in  that  little 
aortlicm  New  York  town  that  inspired  Mr.  Smith  to 
begin  experimenting  with  odd  combinations  for  use  as 
drinks.  He  found  that  the  addition  of  fruit  juices  to 
carbonated  water  was  unsatisfactory  .ind  up  Xn  that  time 
the  preparation  of  pure  fruit  juices  with  sugar  had  been 
considered  too  expensive  a  product  for  popular  demand. 
Mr.  Smith  was  confident,  however,  that  if  the  right 
process  were  devised  for  omnbimng  the  juices  with  sugar, 
there  would  he  no  difficulty  in  meeting  the  public's  taste 
as  well  as  its  ideas  on  prices.  He  therefore  began  making, 
often  in  the  kitchen  of  his  own  home,  the  concentrated 
syrups  that  have  made  his  soda  fountain  the  pioneer  of 
the  great  bu.siness  that,  he  points  out,  "is,  in  many  in- 
stances, the  better  pert  of  the  drug  trade." 

Gradually,  the  repMation  of  the  little  soda  fountain  in 
die  Smith  drag  store  at  Ausable  Forks  began  to  spread 
far  from  the  little  -town.  Mr.  Smith  recalls  that  Gfover 
Cleveland.  P.  T,  Barnum  and  Whitelaw  Reid,  stoppii« 
over  in  the  town  on  certain  occasions,  sampled  the  delici- 
ous drinks  and  <li:.!ic--  M-rvcil  in  the  Smith  store  and 
became  voluntary  press  atents  for  the  place.  As  a  result 
of  this  "word  of  mouth"  advertising,  demands  for  the 
J.  Uungerford  Smith  products  began  to  pour  into  Ausable 
Forks  from  other  stores  in  other  towns  and  in  time  a 
small  frame  building  was  erected  in  the  town  and  in 
this  little  plant  Mr.  Snuth  obtained  his  big  start  over 
his  competitors.  The  "True  Fruit"  products,  a  name  he 
adopted  at  that  time,  simply  made  trade  and  the  business 


grew  steadily  and  consistently.  "The  logical  onlenme  oi 
supplying  fountains  with  pure  materials  was  an  increased 

demand  and  I  have  often  wondered,"  ^^r  Smith  said 
today,  "why  someone  el.se  had  not  started  to  do  what  I 
had  dune  hmg  before  I  did." 

Katahlishfta  Plant  in  ITm  In  el  mi 

Widi  the  growth  of  the  burinces  in  Ansabte  Forks,  it 
became  necessary  for  Mr.  Smith  to  seek  larger  quarters. 
In  searching  for  a  desirable  location,  Mr.  Smith  came  to 
Rochester  and  decided  to  remove  his  plant  to  that  city 
t>ecausc  of  its  nearness  to  the  center  of  the  district 
producing  many  of  the  fruits  used  in  the  "True  Fruit" 
soda  fountain  requisites.  And  so  it  was,  in  18<Xt,  that 
J.  Hungerford  Smith  found  the  business  developing  into 
a  nodem  plant  in  Rochester.  Several  times  since  then  tiie 
firm  has  increased  its  capacity  until  it  now  has  a  raannfae- 
tory  that  supplies  goods  for  50,000  dealers,  and  from 
year  to  year  equipment,  in  the  way  of  special  machines, 
vessels  and  apparatus,  has  been  added,  much  of  which 
has  been  invented  by  the  concern  so  that  its  output  can< 
not  be  duplicated. 

Modem  Grape  Jnioe  Plant  in  Lawtoo 

In  response  to  many  suggestions  from  customers  that 
the  firm  manufacture  a  grape  juice  equal  ia  qoality  to 
"True  Fruit"  products,  the  J.  Hungerford  Smitli  Co., 
sub.sequeiitly  erected  a  modem  plant  in  Lawton,  Mich.,  this 
liKation  hcinK  selected  because  of  the  excellent  quality 
of  the  Cimcord  grap'.  ^  ^•:o\'.t)  there.  In  Lawton  as  well 
as  in  Rochester  the  company  has  a  most  modernly  equip- 
ped pUnt,  the  Rochester  manufactory  being  one  of  the 
largest  in  the  city,  and  the  firm's  "Royal  Purple"  grape 
juice  and  other  products  are  known  aU  over  the  world. 
The  Rochester  plant  comprises  more  than  300,000  square 
feet.  The  officers  of  the  company  are:  President,  J. 
HnnK'trfiiPfl  Smith;  vice-presidents.  William  H.  Stout 
and  VV.  Frank  Martin;  secretary,  Theodore  O.  Hamlin; 
treasurer,  Junius  R.  Judson;  directors,  Lcroy  M.  Kellas 
and  Rochester  H.  Rogers. 

NEW    ENGLAND    CONFECTIONERS'  DINNER 
The  lOOth  dinner  of  the  New  England  Confectioners" 
Club  took  place  Wednesday  evening  December  15,  at 
the  City  Chib  in  Boston.  Mass.,  wMi  more  than  300 

members  and  guests  present.  "The  new  president  of 
the  club,  N.  Edwin  CovcII,  presided,  and  seated  with 
him  at  the  head  of  the  tabic  were  the  following  former 
presidents:  Edwin  F.  Forbes.  Frank  E.  Clark.  Charles 
F.  Simes,  Fred  II.  Rrown,  James  S.  Bell.  Charles  D. 
Rice,  Walter  H.  Belcher,  and  William  E.  Crosby,  and 
Fred  H.  Dow.  treunrer.  and  Charles  .\.  Mayo^  former 
treasurer  for  18  years,  with  George  B.  Farrington,  secre* 
tary  of  the  club  since  1898.  and  H.  F.  Sparrow,  a  former 
early  secref.iry. 

During  the  dinner  there  were  numerous  stunts  carried 
out  that  kept  the  gathering  in  a  lively  mood  The  one 
quiet  part  of  the  evening  was  when  the  members  arose 
in  silent  tribute  to  Fred  H.  Roberts  of  Wilmington, 
the  only  member  of  the  club  who  has  died  since  the 
last  meeting.  A  set  of  resolntions  expressing  grief  at 
Mr.  Roberts's  death  and  the  sympathy  of  the  club  for 
his  family  were  unanimously  adt^ted. 

Of  the  20  Boston  confectioners  who  formed  the  club 
in  1891,  it  was  announced  that  12  are  still  in  business. 


HOPES  TO  SERVE  PRESIDENT-ELECT 
The  Danish  pastry  expert,  T..  C,  Klitfcnij,  whose 
home  is  in  the  Isle  of  Laesoe,  Denmark,  has  arrived  iti 
this  country  on  a  trip  around  the  world  to  teach  th" 
art  of  pastry  making  as  it  has  been  perfected  by  the 
Danes.  He  says  that  he  served  Danish  pastry  at  the 
wedding  of  Pl-esident  Wilson  in  1915  and  on  various 
occasions  to  a  balttt^t  donen  of  state  governora,  and 
that  he  hopes  sooo  to  acTvc  it  to  Prendcnt-tlect  Harding 
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J^eiufj  Jfoles  of  the  Trade  I 


B«klinff,  llidL— Ftaak  Harlm  hu  opeatd  t  canfaetkiii- 

ery  here. 

Storm  i^ke,  la^The  Pouter  oonfectioiMqr  ttora  has 

beta  burned 

C^rborg.  Wit.— Hie  Darkow  Candy  GMnpuiy  is  open- 
ing a  business  here. 

Negaunee,  Mich. — A  confectionery  has  been  opened  by 
Hctmaa  Maki. 

Maaomainc^  Wis^E.  Fosterling  and  Fred  Domidy  wt 
to  open  a  confectionery  and  biniard  room  here. 

Utica,  N,  Y. — The  Utica  Ice  Cream  Cumpaiiy  has  boUj^ht 
from  the  Lansing  Realty  Company  a  strip  of  land  front'oK 
tit.rt>otbree  feet  in  Lantiiig  itreet 

New  Britain,  Conn. — Reglo  Neri,  of  the  Neri  Brothers 
frxiit  and  confectionery  stores,  is  expected  to  return  from 
Europe  during  the  present  month. 

Worcester,  Mass. — Fire  of  imdetennined  origin  in  the 
Madden  candy  store  at  117  Ifatn  itreet  destroyed  eonfee- 
tionery  valued  at  $1,000. 

Houston,  Tex. — ^The  Eagle  Bottling  Wurks  is  construct- 
ing a  building  in  McKinney  avenue,  at  a  cost  of  $24,00'). 
This  company  is  a  new  enterprise,  which  exi>ecu  to  begin 
opetatiQg  aboat  Febrauy  IS. 

South  Boston,  Mass.— Charles  Zorba.  a  former  candy 
dealer  here,  is  now  engaged  in  the  confectionery  busineis 
at  Saodford,  Me. 

Springdale,  Ark.— The  plant  which  the  Welch  Grape 
Joke  Company  is  to  esublish  at  fliia  place  \»  expected 
to  be  in  full  operation  in  1922. 

Portland,  Ore. — The  Hajelwood  Ice  Cream  Company 
has  admitted  judgment  against  it  fur  $*XW  in  the  suit  ot 
Sam  Papasodere,  by  guardian  and  next  friend,  to  recover 
for  pcrsoiml  injuries  MialdDed  from  beinc  itradc  bgr  a 
delivery  wagon  of  the  company  on  June  10. 

Dover.  N.  H,— George  W.  Merrill,  well  falawm  eoo^ 
fectioncr  and  cigar  dealer,  died  Xovcmber  27,  at  hil  lodg* 
iogs  in  Locust  street,  following  a  short  illness. 

Baraboo,  Wis.— W.  H.  Vogler,  a  confectioned  here,  b 
dead.    He  is  reported  to  have  killed  himself. 

Fond  du  Lac,  Wis. — The  Carnation  Candy  Company  has 
opened  a  business  at  214  South  Main  street. 

St.  Paul,  Minn.-nA  confectionery  has  been  opened  at 
ll<e  Rice  street  by  Mrs.  George  Schndder. 

Burlington,  Vt.— The  plant  of  the  Vcr:Tiont  Chocolate 
Companyi  which  had  been  running  under  a  reduced  sche- 
^yu,  baa  closed  down.   About  400  employees  are  affected. 

Boston,  Mass.— Shortly  befoK  the  holidays  the  Moxie 
Comr>any  closed  all  departments  of  ha  binfawts  throughout 
the  r:i;t.:d  States  for  a  "Christmas  Shopipiag  Dajr"  in 
order  tn  Kive  every  employee  an  opportimity  to  do  Wf  OT 
her  Christmas  shopping. 

Cbarlcstown,  Mass.— Construction  has  been  begun  on  the 
first  tmit  of  a  seven-story  factory  bntUag  in  Main  street 
for  the  W.  F.  SchraA  ft  Sona  Compiiiy,  confectionery 
manuiacturers.  The  unit  under  construction  will  be  ready 
for  occupancy  about  .•\pril  1. 

BoetOO,  MasSw— The  E.  R.  Sherburne  Company  is  de- 
fendant te  a  nh-ior  $2,150,000  damages  for  alleged  breach 
of  contract  in  a  traaiactioa  in  5,000  tons  of  Argentina 
sugar.  The  actkm  was  broogfat  in  the  Federal  District 
Court  by  Moses  Cia,  of  .Argentina.  An  attadunent  for 
$2,500,000  has  been  issued  against  the  defendant  company's 


Sas  FranciKO.  CaL— Fred  Hunt,  an  ice  cream  deMvery- 
dBfloyed      the  Miliar  Ic*  Cnaa  Company,  vaa 


found  flinrdered  in  the  baaaaMBt  of  tiia 
Theater  Decenber  4  EoUoy  ia  bdiavad  l»  teva 

the  motive  for  the  crimes  the  pcfpelratBC  of  "MA  1» 

unknown. 

Bridgeport,  Cbnn^Recent  analytical  tests  of  ke  cream 
mannf  actnred  here  taicen  by  the  city  baetariologitt,  Francsa 
E.  Vioabnrgfa.  ahov  the  product  to  be  witUn  tiie  pure  food 
law.  Practically  all  foodatdfi  will  ooom  under  aimlter 

scrutiny  within  the  next  few  nondia. 

New  Bedford.  Mass.— A  bill  in  equity  for  $20,000  and 
seeking  dissolution  of  partnership  has  been  filed  in  the 
superior  court  by  Zoel  Roy  ai^doit  Archille  Gingras  and 
Alfred  Socbleau.  The  partiea  aie  partnera  in  the  Tip  Top 
Ice  Cream  Company,  at  Acndmet  and  Bates  avenaes. 

Berkeley,  Cal.— The  0.  K.  Candy  Store  in  Shattuck 
avenue  has  sustained  heavy  damages  to  its  stock  from 
water,  which  ran  into  the  building  tfmmgb  go  opcninf  left 
in  the  roof  by  workmen. 

Conrtland,  N.  Y.— The  Reid  lee  Cream  Csnqiany.  wbidb 
closed  down  its  ];!r.-T  at  Cincinnatus  several  weeks  ago, 
is  said  to  have  on  hand  there  a  large  stock  of  powdered 
milk  for  which  there  is  no  present  market 

Springfield,  O.— The  Purity  Ice  Cream  and  Dairy  Com- 
pany is  Inalaffing  a  new  pasteurizing,  cooling  and  bottling 
equipment  at  its  plant  in  South  Wittenberg  avenue.  With 
the  new  equipment  the  plant  will  bave  a  capacity  of  7SD 
gallons  of  milk  a  day. 

Boston,  Mass.— The  cut  of  twenty  per  cent  on  soda 
crackers  —d  what  is  commonly  known  as  cracker  mer- 
chandise aiHOnnoed  Iqr  the  Nattooal  Biscoit  Company,  does 
not  apidy  to  in^idiial  package  gooda,  wMdi  htter  are 
classed  as  luxuries. 

St  Louis,  Mo. — The  Griesedieck  Beverage  Company 
plant  at  3682  Forest  Park  boulevard  has  been  by  the 
receiver  at  public  auction  to  Jantcs  Ctmningham  for  $14(^- 
000.  A  petition  has  been  filed  by  the  receiver  addng  flie' 

court's  approval  of  the  sale. 

Augu5ta,  Me.— The  Division  of  Inspection  of  the  De- 
partmci-.t  of  Agriculture  has  prosecuted  and  secured  a 
number  of  convictions  in  cases  charging  adulteration  of 
milk  and  exposure  of  food  in  unclean  and  unsanitary 
eoodilioaa.  A  number  of  cases  are  yet  pending  in  which 
adulteration  and  misbranding  of  varioui  artidea,  indnding 
bottled  soda  and  ice  cream  is  charged. 

Detroit,  Mich. — Four  downtown  dispensers  have  reduced 
tlie  price  of  ice  cream  soda  from  scvcr.trcn  to  eleven  cents, 
including  war  tax.  One  of  the  stores  reduced  sundaes  to 
eleven  cents.  It  is  reported  that  a  company  operating  a 
ch*in  of  drag  stores,  one  of  which  is  at  Flint,  Mich,  has 
redticed  the  price  on  ice  cream  loda  from  aeventcen  to 
rlrven  cents;  on  sundaes,  from  twenty*tWO  to  seventeen 
cents,  and  on  soft  drinks  from  eleven  to  six  cents. 

Toledo,  O. — The  wholesale  i)rii:e  on  practically  all  brands 
of  bottled  soft  drinks  has  been  reduced  from  ninety  to 
seventy-five  cents  a  case.  The  reduction  will  enable  dealers 
to  sen  some  of  tbe  meet  popular  drinks  at  five  cents  a 
bottle. 

Watertown,  VVi  -  T  C.  HaniiMi  will  Open  a  eoafee< 
tionery  and  tobacco  business. 

Daytoo,  0^-^  bonus  of  $2;20(l  was  voted  and  distri- 
buted to  its  employees  just  previous  to  the  Christmas 

holidays  by  the  C  S.  Ball  Candy  company. 

Waterville,  Me.— The  Skowhegan  Jersey  Creamery  are 
malMtij  preparations  to  begin  the  manufacture  of  ice 
eream.  Uadiinesy  baa  been  already  selected. 

Poughkeepsie,  N.  Y.— BitfwA  Babeodc  ft  Compaay. 
ChiraRO.  III.,  are  installing  a  new  soda  fountain  hi  Ae 
est.if  lishinent  of  Smith  r!rotber<,  Tn  corsequrnre  of  the 
work,  fountain  service  has  been  discontinued  at  Smitk 
Brothers  ptooe  for  several  days. 
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AlkBtowq,  Vtj—Hn  Loax  Ice  Cream  Company,  whole- 
tale  ice  cream  nanttfacturer,  now  operates  twelve  truck* 

constantly  ia  the  distribution  oi  its  [jroduct  The  com- 
pany's truck  service  now  covers  a  radius  as  far  as  thirty 
fiVB  miles  out  from  this  ci^. 

Owonofe  Itidk-Ja  anticipation  of  gnntily  increased 
boaiiwsi  during  1921,  the  Connor  Ice  Crann  Company, 

07>crating  plants  in  Lansing,  in  Ann  Arbor,  and  here,  is 
adding  much  new  equipment  to  its  established  units.  Two 
new  glass  lined  tank,  of  1,000  gallon  capacity  for  the 
storage  of  "mixes,"  before  they  are  sent  to  the  frecacrt 
will  be  installed  in  the  local  plant 

New  Britua,  Conn. — Fire  of  unknown  origin  destroyed 
a  frame  building  in  Church  street,  die  lower  floor  oi 
which  was  occupied  by  Peters  Brothers'  confectionery. 
Two  families  living  above  tlie  confectionery  lost  all  their 
effects  and  had  a  narrow  escape  for  their  lives.  The 
Rialto  theater  building  adjoining  that  occupied  bjr  Petors 
Braibers  vat  alto  bonicd. 

Milwaukee,  Wis. — The  Pabst  Brewing  Company  has  been 
succeeded  by  the  Pabst  Corporation,  which  proposes  to 
manufacture  and  deal  in  various  goods  and  wares.  The 
brewery  is  still  in  operation  to  a  limited  extent,  fg  a 
one-half  of  one  per  cent  beverage. 

Cedar  Grove,  Wis.— A  confectioneiy  and  iee  craam  bnai- 
neat  ia  ihortly  to  be  opened  by  H.  Stokdyk. 

San  ^P^randaoOb  CaL— The  American  Soda  Fountain  Com- 
pany it  morxag.  ita  Padfie  ooaat  oflket  and  aalearoomt  to 
new  quarters  at  S9S  Miaaion  ttreet,  where  nore  floor  tpaee 

is  available. 

Houston,  Tex. — Brandied  and  sherricd  mincemeat  seizet* 
in  grocery  stores  early  in  December  by  Padtfal  prohibition 
agenti»  bat  been  ordered  returned  to  its  ovmcn.  Brandied 
fmita  idaed  at  tiie  tame  time  are  JtiO  being  hdd  by  iSte 

government  agents. 

Boston,  Mass. — Directors  and  officers  of  the  Boston  Con- 
fectionery Company  had  their  annual  dinner  at  Young's 
botd  December  17.  J.  C  Roll  was  introduced  at  pretidiog 
oflker  by  the  present  of  die  company,  Charlet  P.  SUnet. 
Twenty-four  were  present. 

BaltimorCi  Md.— An  order  has  been  issued  by  the  Federal 
eourt  leqafateg  the  Lincoln  Candy  Company  to  appear  and 
ahow  came  why  it  thonld  not  be  adjudged  «  boalarupt.  A 
creditora^  petition  against  the  company  alleget  Indebted- 
ness to  Ferries  Brothers,  the  Gordon  Paper  Box  Cnmp.Tny 
and  N.  H.  Lane  in  the  sum  of  $4,700.  The  court  appointed 
H>  J,  QtSuMt  WarfrngtoOt  D.  C  reeaiver* 

"Boston,  Matter— The  Masiachtitetts  Houae  of  Repteaenta- 
tives,  in  tpectal  tession.  hat  refused  to  repeal  or  amend 

the  2.75  per  cent  beer  law.  The  action  of  the  House  was 
based  on  the  jfround  that  the  voters  of  the  state  had  voted 
in  favor  of  beer  cont.uniiit;  '.h.it  amount  of  alcoiiol  and 
that  the  law  now  on  the  statute  books  would  become 
Operative  in  Massachtoetts  thonld  die  Vobtead  act  at 
any  time  be  repealed. 

San  Francisco,  Cal. — ,\  Sunday  closing  ordinance  has 
been  agreed  upon  for  recommendation  by  the  Supervisors' 
Police  Committee,  the  effect  of  which  will  be  to  close 
many  Itnet  of  bodncat  in  tbit  city  on  the  first  day  of  the 
wedL  loe  cfeam  parlort,  rettaturanta,  and  placet  telling 
drhiha,  bewenget,  millc;  fmit  or  flowers,  at  wed  at  drug 
storf!,  hnrc!';  and  certain  other  1)u<^incsse5,  are  exptettly 
exempted  from  the  operation  of  the  ordinance. 

NorliianiplMlb  Mats.— The  Beckmann's  company  has  dis- 
contintied  the  ice  cream  delivery  butineti.  having  sold  all 
its  trucks  and  delivery  equipment  to  Tait  Brodiers,  Spring- 
field, who  win  carry  or.  iVc  f  iisiucss.  In  announcing  the 
discontinuance  of  this  branch  of  its  business,  one  in  which 
it  liaa  engaged  for  thirty  yean.  Bednwna'^  aaya  it  ia 


essentially  a  manufacturer  of  car.dy,  and  that  its  facilities 
for  the  ice  cream  delivery  business  having  become  out- 
grown, it  decided  to  witJidraw  from  the  latter  and  devote 
more  attention  to  the  "'■'""g  of  candy,  rather  than  more 
to  larger  qoartera, 

Pipestone,  Minn.— Jamea  Anatin  hat  weBgaged  in  fha 

confectionery  btuinett. 

Princeton,  Minn.— JdQ  Hdicr  iiaa  ofened  n  confedlon* 
ery  business  here. 

Topdn,  Iba.--P.  L.  Braahay,  head  of  die  Uneoln  C^ndy 

Company,  Atchison,  Kan ,  recently  a  guest  of  the  indus- 
trial committee  of  the  Chamber  of  Commerce  of  this 
city,  toU  the  committee  that  Topeka  has  traris[wrtationaI 
and  other  advantages  that  render  it  a  logical  location  for 
a  candy  factory,  and  that  a  paid  op  CKfiM  atodc  ol  |S0,0IIO 
would  be  a  sufficient  capitalisation. 

Chicago,  111.— In  an  addrett  before  the  National  Asso- 
ciation of  Practical  Refrigerating  Engineers  at  the  Hotel 
Sherman,  George  E.  Kloss,  Kansas  City,  Mo.,  said  that 
the  butter  fat  content  of  ice  cream  required  in  his  state 
is  fourteen  per  cent  while  in  Illinois  only  eight  per  cent 
is  required.  Kanaas,  he  said,  also  leqaiwd  n  idid  content 
of  thirty-two  par  «ent^  Mitionri  thirty  per  cent,  and  Texat 
twenty-eight  per  ccnL 

New  York,  N.  Y.— The  lobby  of  the  Town  House, 
Central  Park  West  and  Sixty-eighth  street,  has  been  much 
improved  by  the  installation  of  a  handsome  candy,  cigat 
and  news  stand.  The  addition  to  the  lobby  is  finished  m 
wafamt  hi  Iteeping  widi  dw  interior  wuodwuili  and  fnmlah* 
tngs. 

Manitowoc,  Wis. — The  Martha  Louise  Candy  Company 
has  engaged  in  business  here. 

Maoaton,  Wia^— A  ooofecttonenr  abop  wtU  be  opened  by 
AL  ndcferd. 

Waukesha,  Wis. — Frank  Ward  has  oiJcned  a  confection- 
ery and  ice  cream  and  cigar  business  in  the  new  Park 
Theater  buOdfaig. 

Kichmond.  Va. — A  company  to  establish  a  syrup  mill  at 
Monticello,  Fla.,  to  be  known  as  the  Monticello  Syrup 
Company,  eapltaliaation  ISOUOOOi  it  being  asaniaad. 

Portsmouth,  N.  TI. — A  mrctit-.L:  of  the  managers,  sales- 
men and  makers  oi  the  Coon  Ice  Cream  Company  was 
held  here  December  16  and  17.  .^mong  those  attending 
were  W.  H.  Carr  and  C.  A.  Carr,  of  Lewiaton,  Me.,  and 
G.  W.  Haywood,  of  Poland,  lie. 

Willimantic,  Conn. — ^Joseph  Payette,  of  ?;  ra^rne,  Conn., 
has  filed  suit  against  W.  C.  Morris,  proiirictiT  of  the 
Palace  of  Sweets  store,  734  Main  street,  this  city,  for 
$3,000  damages  for  personal  injuries  alleged  to  have  been 
sustained  by  die  plaintiff  on  April  29,  1919,  when  he  was 
struck  by  an  antonobile  which  it  it  charged  was  driven 
by  the  defendant  The  alleged  in)my  occinred  in  Norwich, 
Conn. 

Boston,  Mats.— Employees  of  the  Walter  M.  Lowney 
Company  teedved  fhr  remaining  portion  of  the  fnH-dme 
dividend  for  1920  on  Decenri>er  22.  At  the  tame  time 
the  employees  received  a  meaaage  ffom  Walter  IC.  Lowney 
extending  to  them  the  oompaa/a  best  witbet  for  die  New 
Year. 

Kansas  City.  Mo.— J.  E.  Eatnthaw,  food  and  dtf ry  eom- 

missioner.  confiscated  210  gallons  of  ice  cream  at  the 
Arctic  Dairy  Products  Company's  plant  on  December  18, 
because  the  ice  cream  failed  to  meet  the  eictht  per  cent 
butterfat  requirement  The  illegal  output  is  stated  to 
have  reanlted  from  a  mittahn  in  handling  tlic  f onntda. 

Wheelinp.  W.  V.t. — A  Horner  has  opened  a  soda 
fountain,  confectionery  and  tobacco  shop  in  the  Stand 
dieater  boildhig. 
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Fresno,  Cat— Jones'  Confectioneqr  has  been  opened 
for  basinets  on  East  Tulare  street 

Crcsson,  Pa. — The  McCormick  Ice  Cream  Company 
has  construction  under  way  on  a  new  two-story  plant 
to  cost  124,000. 

Venice,  Cal.— A  disastrous  fir«  ocnvrcd  here  late  in 
December,  wiping  out  the  confectionery  stores  of  X.ein> 

inger  &  Bender  and  R   I..  Shcahan. 

Brooklinc,  Mass. — A  new  candy  establishment,  to  be 
known  as  Walter's  Candy  Sbop,  hu  bcco  opened  at 
1364  Beacon  street,  Coolidge  comer. 

Philadelphia,  Pa.— The  Gates  Home  Made  Candy 
Company,  106  Norris  street,  is  planning  for  improve- 
ments in  its  plant  to  replace  a  recent  tire  damage. 

Haverhill,  Mass.— The  CoO'Cola  Bottling  Company. 
12  White  street,  has  commenced  the  erection  of  a  new 
one  and  two-story  plant  at  Salem.  Mass.,  to  cost  about 
$18,000. 

Daytona,  Fla. — The  Lowe  Bottling  Works  have  ar- 
ranged for  the  construction  of  a  new  branch  plant  at 
New  Smyrna.  Fla.  The  machinery  installation  wiU 
cost  about  $5,000. 

New  York-.  X.  Y.--Thc  Ornn.T'ri!  Beverage  Corpora- 
tion 487  Hruatlway,  has  had  pUns  prepared  for  exten- 
sions and  improvements  in  its  five-story  factory  at  45 
Mercer  street,  to  cost  about  $15,000. 

Cedar  Rapids,  la.— Tbe  Hutcbbuon  Ice  Cream  Com- 
pany has  awarded  a  contract  to  Loomis  Brotherst  Cedar 
Rapids,  la.,  for  the  erection  of  a  new  two-story  and 
basement  plant  to  cost  about  $50,000. 

Philadelphia,  Pa.— The  Humphreys  Candy  Corpora- 
tion is  being  organized  by  S.  W..  P.  W,  and  W.  West- 
eott  Humphreys,  to  manufacture  candy  producU.  The 
new  company  is  represented  t»y  jTosepfa  W.  Kenworthy, 

1507  Finance  TV.n'.ciing. 

Louisville,  Ky.— The  National  Candy  Company,  829 
Soolb  Floyd  street,  has  plans  under  way  for  the  erec- 
tion of  a  new  fivc<story  and  basement  factory  of  re- 
inforced concrete.  D.  X.  Mvrphy  &  Brother.  Louis- 
ville  Trust  Building,  are  architects. 

Lansing.  Mich.— The  Michigan  Ice  Cream  Company  is 
now  in  its  new  quarters  in  what  was  formerly  the  Ar- 
•beiter  Hall,  in  North  Grand  street.  In  this  building, 
which  has  been  remodeled,  the  company  has  one  of  the 
most  complete  ice  cream  manufacturing  plants  m  the 

Glcnville.  N.  Y— At  the  annual  meeting  of  the  Glen- 
\'ille  Branch  of  the  Dairymen's  league  held  in  Gtenrilk 
village  December  17,  officers  of  the  1  -nr  'i  were  elected 
for  ihc  ensuing  year  as  follows;  Mina  Van  Epps,  presi- 
dent; John  Ernest,  vice-pTcsideDt,  and  Cbarles  Kinuin, 
secretary-treasurer. 

Washington,  D.  C— Several  estabhshments  m  the 
District  of  Columbia  have  been  ordered  by  the  health 
authorities  to  discontinue  the  sate  of  certain  rand.es 
declared  to  contain  uncooked  com  Starch.  While  the 
uncooked  cornstarch  may  not  be  said  to  render  the 
candy  impure,  the  health  department  ofTicers  say  it 
makes  it  indigestible  and  therefore  unhealthy. 

The  Coca-Cola  Company,  which  some  time  ago  de- 
cided to  erect  a  hrg«  hlAdtllK  bl  Baltimore.  Md., 
devoted  entirely  to  the  manufiwtmre  and  distribution 
of  its  product  in  this  territory,  has  filed  «!»  the  Build- 
ing Inspector  plans  for  the  construction.  ^  The  plans 
call  for  a  number  of  buildings,  one  of  which  Is  to  be 
more  than  400  feet  long.  One  of  the  features  of  the 
plant  will  be  a  sugar  refinery,  designed  to  refme  all  the 
sugar  used  hi  the  manufacture  of  CocaJ_oU  Accord- 
ing to  the  announeement  about  $300,000  will  be  ex- 
pended on  the  plant 


NATIONAL  CANNBRS  TO  HBBT 

The  Consumer  Relation  to  Industry  to  Receive  Atten- 
tion— Government  OSiciala  to  Participase  in  Dia- 

In  conjunction  with  the  convention  of  the  National 
Canners  A.ssociation  in  Atlantic  City,  N.  J.,  January  17 
to  21,  there  will  assemble  the  Canning  Machinery  atid 
Supplies  Association  and  the  National  Canned  Foods  and 
Dried  Fruit  Broker^  AsaodatioD.  All  parts  of  «he  United 
States  will  be  nyrcsented  and  it  is  cxpeMcd  that  the 
attendance  win  exceed  5,000. 

The  Canners  convention  and  the  meetings  of  its  allied 
associations  will  be  "dedicated  to  the  consumer."  In  a 
Statement  made  by  Walter  J.  Sears,  of  Chillicothe,  O.. 
president  of  the  Canners  association;  Ogden  S.  Sella  of 
Buffalo,  N.  Y.,  president  of  the  Canning  Machinery  and 
Supplies  Association;  and  H.  A.  N.  Daily,  of  Philadelphia, 
Pa.,  president  of  the  National  Canned  Foods  and  Dried 
Fruit  Brokers'  Association;  it  is  said: 

"The  gathering  will  lay  emphasis  upon  the  proper  place 
of  the  consumer  in  relation  to  tiie  canning  industry,  and 
speakers  especially  selected  are  expected  to  bring  it  into 
the  light,  thought  and  advice  of  the  consumer.'* 

H.  T.  Meredith,  secretary  of  the  I'nttcd  States  Depart- 
ment of  Agriculture,  has  been  inviied  to  address  the  agri- 
cultural [iri nl.iLtmn  se^-riori  rif  the  convention,  and  will 
do  so,  other  engagements  permitting.  Otlws  who  will 
address  the  convention  are: 

Arjay  Davies,  EastOll*  Pli,.  president  of  the  National 
Wholesale  Grocers'  Assoeiatien;  J.  A  Uhner,  Toledo,  O., 
preiidrnt  of  the  National  Retail  Grocers'  .\ssociation; 
liatfy  I'.  StrasUaugh,  Aberdeen,  Md.,  vice-president  of 
the  National  Canners'  AssociatiLin ;  Mary  Sweeney,  L.m- 
sing,  Mich.,  president  of  the  Home  Economics  Association; 
Dr.  Carl  L.  Alsberg,  Washington,  D.  C,  of  the  United 
Sutes  Bureau  of  Chemistry;  Dr.  H.  C  Taylor.  Wash" 
ington,  D.  C,  chief  officer  of  farm  management  ud  farm 
economics  in  United  States  Department  of  Agriculture; 
C.  G.  Woodbury,  Washington,  D.  C,  director  of  Bureau 
of  Raw  Products  Kcscardi  of  National  Canners'  Associa- 
tion; Dr.  M.  J.  Koscnau,  Boston,  Mass.,  of  Harvard 
Medical  school;  Professor  E.  O.  Jordan,  Chicago.  111., 
of  the  University  of  Chicago;  W,  D.  Bigclow,  Wash- 
ington, D.  C,  chief  chemist  m'  tl.c  National  Canners' 
Association;  Dr.  Harvey  W.  Wiley,  Washington*  D.  C: 
Russell  B.  Kmgman.  Orange,  N.  J.;  Alfred  UoCann.  New 
"Vork.  N.  v.;  William  A.  Thompson,  New  York,  N.  Y.: 
George  D.  Buckle>'.  New  York.  N.  Y. ;  Stanley  R.  I,at- 
shaw.  New  York,  N.  Y. ;  Charles  CooHdge  Parlin.  New 
York.  N.  Y.;  F.  J.  Ross,  New  York.  N.  Y.;  J.  Harry 
Covington,  Washington,  D.  C. ;  E.  G.  McDougal,  CbicagOk 
Ili;  and  James  Moore.  Rochester,  N.  Y. 


Epicurce  in  IChahi 

Recipes  for  making  various  dishes  and  dainties  such 
as  are  found  in  many  cwrcnt  wagaaines  aie  eagerly  read 
and  clii>|K:d  by  United  States  sobfiers.  eeeording  to  the 

"statement  of  a  lieutenant  with  the  troops  on  strike  duty 
near  Williamson.  W.  Va.  The  officer  made  the  sUtcment 
in  connection  isitl-.  ..  riHipiesi  for  reading  matter  for  his 
men ;  but  as  his  remarks  show,  he  thought  the  interest  of 
the  troops  had  gone  far  enough  in  culinary  matters  and 
should  not  be  further  encouraged  by  a  new  supply  of 
magaaines  oootiMng  Ae  coveted  recipes.  "I  don't  want 
magazines,"  he  said,  "with  cooking  recipes  in  them.  The 
boys  have  cut  out*  enough  recipes  from  women's  pages  and 
such  to  last  the  cook  five  years,  and  :hr>-  in^^i^t  nn  him 
trying  them  all.  I  think  the  cook  will  have  to  get  a  paper 
baler  when  we  break  camp," 
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Incorporations 


Dallas,  Tex. — ^Nixon  Cigar  &  Candy  Company;  capital, 
$35,000;  incorporaton,  R.  F.  Nixon,  O.  1*  WBIiamt  and 

J.  F.  Hyde. 

Toledo,  O. — The  Citizens'  Beverage  Company;  capital, 
$25,000;  iiic«r;HJralor.s,  J.  K.  Seror.  C.  S.  Turner,  J.  IC, 
Alurphy,  William  Coghlan  and  Harry  King. 

Worcester,  Mass.— Royal  Bottling  Company;  capital, 

$20,000;  incorporators,  Solomon  Davitisi it-.,  Jarali  1).  QtiCCn, 
Morris  Lauricr,  Hcnjamin  Davidson  and  Eli  Laurier. 

Lima,  O. — The  Peerless  Caruly  Company  has  increaMd 
itt  capital  stock  from  $15,000  to  $30,000. 

San  Francisco,  Cat— The  Stewart  Products  Corporation; 
capital  $100,000;  incorporators,  C.  \V.  Camm,  S.  Martin 
and  A.  D.  Stewart.  The  company  will  manufacture  ice 
cream. 

Welch,  W.  Va.— The  Tang  Beverage  Company;  capital, 
$10,000;  incorporators,  T.  B.  Nunan,  J.  L.  Mullen,  W.  J. 

Schuster,  Tony  Lo(?i-s  and  Pitc-  Nfrl  -nriri. 

San  Diego,  Cal. — San  Diego  Ice  Cream  Company ;  capital, 

Indianapolis,  Ind. — u\quos  Company;  capital,  ^(OjOOO;  in- 
corporators,  Oscar  Schmidt,  I.  C.  Frush  and  J.  L.  Sdunidt. 
Will  manufacture  soft  drinks  and  distilled  water. 

Boston.  Mass.— <jeneral  Sales,  Inc.;  capital.  fZSjOOO;  io" 
corporators,  G.  L.  Almeda,  Jr.,  J«seph  S.  Pidcfonl  and 

Abbie  G.  Gallagher. 

Toronto,  Can.— Carboiiaiei]  Prcxlucts,  Ltd.;  capital,  $100,- 
000;  incorporator.s,  William  S.  Smith,  Thomas  F.  Hamil- 
ton and  William  J.  Smith.  Will  manufacture  ice  cream, 
food  and  dairy  produetA, 

Monfrra!.  Can  —Cooks'  Friend  Baking  Powder  Company, 
Ltd.;  capital,  $300,000;  incorporators,  George  G.  Ulmer, 
George  G.  Ulmcr,  Jr.,  and  Eugfi-e  L'lriiL-r.  Will  aiann> 
facture  extracts,  yeast  and  baking  powder. 

Brooklyn,  N.  Y^»Hennan  Hcnadict,  Inc^  capital,  $10;' 
000;  incorporators,  Herman  Henscbel,  John  F.  Pany  and 
J.  Brooks  NIdiols.    Will  manufacture  confectionery. 

Detroit.  Mich — Lee  A.  Phaldorf  &  Company;  capital, 
$1,500.    Will  handle  confectionery  and  cigars. 

Winston-Salem,  N.  C. — The  Vanola  Company,  manu- 
farU;rcr  of  c:itidy,  is  arr:int,-in,L;  for  an  incrcTlse  in  capital 

from  $500,000  to  $1,000,000  for  proposed  expansion. 

Colnmbm,  Ga.— The  Chero^la  Companr,  nanttfac- 
4urer  of  bdneraces,  is  arranging  for  an  increase  in  capi- 
tal from  $2S,000  to  $250,000,  for  proposed  expansion. 

San  Francisco,  Cal.  -The  Golden  Pheasant,  which 
conducts  a  fine  confectionery  and  restaurant  on  Geary 
street,  has  called  a  meeting  of  ttO<ld»ldera  to  be  heSd 
on  February  7  to  consider  a  proposition  to  increase  the 
ca^tal  stock  from  $70,000  to  $100,000.  J.  John  Eppinger 
is  secretary  of  the  company. 

STORE  CHANGES 

Watertown,  S.  D. — A.  H.  Struckme>er  has  liouglu  the 
J.  D.  Welter  confectionery. 

Sheltin,  Neb.— The  L.  H.  Archer  bakery  and  confec- 
tionery has  been  bought  by  M.  C  Borright. 

Wolvcrton,  Minn.— G.  J.  WicTCg  has  boni^ht  the  COO* 
fectionery  of  W.  H.  Ranger. 

Staples,  Mann. — Michael  Vlahos  has  bouglit  Gus  Metajcas' 
iotarest  in  the  Olympia  Candy  Kitchen. 

Ishpeming,  Mich. — James  Poulos  and  Alfred  Cousineau 
have  bought  the  John  Poulos  confectionery. 

Bandette,  Minn.— George  Welch  has  bought  the  confec- 
tiooery  of  |.  L,  Donahue. 


Kediicld,  S.  D.— Vergote  Brothers  confectionery  has 
been  sold  to  Dsdevlastos  8t  Zaiilies. 

Woonsockct,  S.  D.— The  J.  T.  Slattcry  confectionery 
has  been  bouglu  by  D.  T.  McMahon,  J.  Morrow  and  T. 
Morrow. 

Foskin,  Wis. — The  confectionery  and  ice  cream  business 
of  G.  E.  Dennewith  lus  been  bought  by  Theodore  Hanson. 

Marinette,  Wis. — Gust.  Jimos  has  bought  the  Georgelan 
candy  store,  the  former  proprietor  of  which  will  open  a 
candy  factory  here. 

Helena,  Mont. — The  Gamer  coofcctionery  has  been 
bought  hy  Jack  Herridt. 

Okkland,  Cal.— Grace  Mottos  has  sold  her  confcctiooeiy 
at  2510  East  Fourteenth  street  to  J.  B.  Stormer. 

Monterey,  Cal. — Frank  W.  Hawkins  has  bought  the 
iotetest  of  John  W.  Irwin,  his  partner,  in  the  Poppy 
Candy  store. 

Riverside,  Cal.— Peter  T  .irl.is  rind  J.  Apostol  have  bought 
a  half  interest  in  the  Pan  Tilla  confectionery  from  T. 
Kollias. 

Long  Beach,  Cal.— W.  Karpes  and  Robert  Orosco  have 
bought  the  Virginia  Sweet  Shop. 

Belle  Plain,  la.— The  Emil  Giiistt  confectionery  bas  beco 
sold  to  Marcucci  Brothers. 

Eagle  Bend,  Minn— William  B.  Nefaon  has  boui^t  the 
Alfred  Anderson  confectionery. 

Little  Falls.  Minn.— E.  J.  Bcattic  has  bought  the  Dan 
Bell  confectionery. 

Baudctte,  Minn.— The  confectionery  and  cigar  business 
of  George  Leahy  bas  been  bought  by  C  P.  Swcnsoo. 

Taft,  Cal.— BaiT.ctt  &  Williams  have  bot^t  tfw  Sttft 

drink  establishment  here  of  Jack  Durnall. 

Manitowoc,  Wis. — Metzger  &  Hcrzog  have  bought  the 
confectkmery  and  news  depot  busbcss  of  Ed.  PhilUps  ft 
Sons.  « 

Stoughton,  Wis.— Win  Llndman  bas  bought  the  eon* 

fectionery  of  Conrad  Akvil. 

Byroiv  Minn.^rank  Pabner  has  sold  his  confectionery 
to  Ehner  tJuia. 

Worcester,  Mass. — The  Joncs-Mannix  branch  confec- 
tiooery  at  365  Main  street  has  been  uken  over  by  the 
Chocolate  Shop,  444  Main  street.  The  poithashig  com- 
pany  will  ccmtimic  the  operation  of  both  stores. 

Allentown,  Pa. — J.  W.  Arnold,  who  sold  his  ice  cream 
manufacturing  plant  at  454  Liberty  street  to  Robert  Balli<rt, 
in  1919,  has  bought  the  business  and  will  re-enter  the 
ice  cream  making  industry  at  his  old  stand. 

Los   Angeles,  Cal. — C.   F.    West   has    purch.T^cd  the 

confectionery  business  of  D.  Brown,  at  1542  N^est 
Vernon  avenue. 

Oakland,  Cal.— Helen  A.  Lucas  has  disposed  of  her 
confectionery  business  at  4065  San  Pablo  avenue  lo 
Kaleel  Brothers. 

F.l  Centra.  Cal— R.  B.  McKInney  has  bnupht  the  El 
Centro  Chocolate  Shop  from  Mrs.  E.  C.  Clayton.  , 

Taft,  Cat.— George  A.  DeWar  has  disposed  of  hi» 
confectionery  bttsioess  at  413  Center  St  to  Mrs.  Bertha 

A.  MontigcL 

Prefcts  His  Straw  "Katy " 
The  operator  of  an  orangeade  stand  in  Twenly-Aird 

street  between  Fifth  and  Sixth  avenues,  New  York,  wsnrs 
a  straw  hat  through  the  snow  and  sleet  of  winter  as  weH 
as  through  the  sunshine  and  dust  of  summer.  .-Nsked  why 
he  wore  a  straw  all  the  year,  the  vendor  of  cold  drinks 
said  tersely:  "Because  I  like  it  better  than  a  fedon." 
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Tafent^  and  Tr€uie  Mar$(st 


PATENTS 
Orantcd  Novonlwr  SO,  1920 

I.JS),315-^*!>rpe  L.   Reuiehline,  Philiidclphii.  P«.    Apparatni  for 

miltmg  can  ice. 

l>6|),«0^Tboiiia*  W.  Williami,  Charletcon.  111.    AttadUMMt  for 


pinf  machines. 

Granted  December  7,  1920 

13R/M-Kex  de  Ore  McDill.  Tampa,  FU.  Fted 

proceti  for  making  aane. 
liltttI4S-^Paul  Egnatoff,  Saikatchewan,  Chiiadm.  Sllflar 

1.361.238—  RapliacI    S.    I':cn;ne.    aj»ijrnor    to    Merrell-Soute  Co., 
Svr.itusc,  N.  V.    Mc'.fioil  M  mar.ufacturing  food  producti. 

1.361.239—  Kaphacl    S.    hlcmi^^n,    as.iKnur.   etc.     Food   product  and 
method  of  marufaciuring  the  tame. 

I,361,4M-William  J.    R»fl[.   Quisicy,   III.     Method  o(  prMerviiu 
carbonated  beveraiei. 

Granted  December  14,  1920 

IJ(l>U— FrcJrrick  C.  Wejlfall.  a.slgr.or  to  T.  N.  Benedict  Mfg. 

Co..  East  Syracuse,  N.  Y.  Pump  for  beTeraje  dupensmg 
machinci  or  loaBlalna. 

XMUtr^fhtM  A.  and  Arthur  L.  B»briek,  Lo«  Ang«le»,  CaL 

Uqtiid  diipanacr. 
liM,W-Valeria  Plughoff,  BuBtfmtMi,  Ung.   Avit  atraiaer. 

I,l«a,216— Charles  Barnard  and  Harry  H.  Cstfi,  Pasadena,  CaJIf. 

Sun  fruit  drier. 

I,l62,as— James  C.  Cenerouas,  WcatficM.  llaaa.    BafTjr  piekcr. 
MSMR-sinion  Bergman,  New  Yark,  W.  Y.  VHyar  S^ar  towl 

and  other  paper  vessel. 

l<MM*-OIi«er  E.  Tcall,  atsijrnor  of  one-half  to  The  Tissue 
Ompany,  Saoianlet,  N.  Y.    C»alaliiar  for  paper  nap- 

l,MUn-«€maa  W.'  BIclar.  Yenkm,  W.  Y.  Sanltwy 
waihec 


21,  1«» 

liiMjtM-Donald  Arthur  Gait.  Cofaa  pat. 
l,Mil,>ai-0)iver  W.  Mojonnler,  Oak  Ftek,  III. 

ing  eyaporaled  aUUt. 
MftM-Charirs  A.  Boaihert  Kaaaa*  Qtr*  Mau 

implement. 

MRJCHj^^ji  a^atmiaa,  Waipiaw  Hawaii. 

Wtjjto,  Hawaii. 


i.m.m  MawwB  a 

lag  Idly. 

I,361,g7^-Mixwell  O.  Johnson.  Walplo.  Hawaii, 
ing  fruit  syrup. 

1J62,9(H-Jn»eph   A.   Valtin.   New   York,   N.  V. 
machine. 

l,3a,M4— John  M.  Canfield,  North  Clensidc,  Pa 

paoalnf  apparatus. 
MtMJD-Klaiar  Rolaod  Sharp.  Dave  npcirt.  Iowa. 


al  tmt- 
•(  ank* 
ProMia  ef  mk- 

Bottle  capping 
Beverage  dis- 
Bottle  capping 


"Billy  Baxter."' 
"Imperial." 


TRADE-MARKS 

Published  December  1,  1920 

127,-w;-  The  Red  Raven  Corp..  Red  Raven,  Pa 

Ginger  ala  and  aartaparilla. 
19.496-^cadletton  A  Woerx,   New   York.   N.  Y. 

non-Intoxicating  cereal,  malt  beverage,  etc. 
tIMm— Scio  M.  Starkey.  New  Brunswick.  N.  Y.    Design.  Koil> 

aide        '"»'''<^*»  bcvcragrs  sold  3%  soft  dniilia  and 

Published  December  8,  1920 
Vjn-^mam  Faad  Cbl,  .Seattle.  Waah.   and   Chicaifo.  Ill, 

Design  "Dem.O."    Malted  Ma-akoholic  beverages. 
10a.27i^  nic  5;)lveaicr-irich«ta  Ce.,  Utila  Falla.  "Da- 

ire  !l.      Ice  craaa,  icaa.  ckany  bar,  etc 
lawa-say  T..y  Co  ,  LMrfaTllIe.  Ky.  Design.  A  wa-akokatte. 
iion-cercal,  maiileaB  bcvcraga  kavlM  aa  a  twie  SMtk 
American  tea. 

'*M*— Tfca  Gattllab  Bauerosthmidt  Straus  Brewing  Cu..  naiti- 

•    awf».  Hd.    "It  has  the  Soap."    Cereal  malt  beverage. 
l27.1W-Tl»e  United  N<«Md  Oacalata.  Oa,  Wilkaa-bane.  fk. 
Design  and  "Ubctty  Ball,"   Salted  paaMta. 

132,3«)-Thf  Metro  Chocolate  Co.,  tac.  Brooklyn,  N.  Y.  Design 
and  '•Metro.      Chocolate  candy. 

!W,.t3J— Anhiir    K.    .<^;hlif  hling.    Sheboyean    Falls,    Wis.  "Cho- 

C  olj."     A  chiCf.litc  dessert  paddirj. 
U4,77S— Don  M.  Dickinson,  Jr.,  Detroit,  Mich.    Design.  Chewing 


IWtai— United  States  Syrup  Co..  San  Francisco,  CaJ.  '•J-in-L" 

Syrup  of  hops  used  In  making  malt  beverages. 
lIMW-Senneir-HerT  Co.,  Sterling,  111.    "SennefTs  Special  Son- 

dae  Syrups  "  roriftrtinnrr's  product  used  for  Ice  cream 
syrup  loppjriK* 

I36,7»-Hootoo  Chocolate  Co..  Newark.  N.  J.    "Hoolon'a."  Sweet 
— -"■         ■'ataa.  ale. 


WM^-Ani  A.  Suji,  New  York.  N.  Y.  "Toraten."  Fruit 
eaofaatloaa  of  varieua  flaTors. 

WsMI-jjalpk  S.  Sherrait.  St.  Louis.  Mo.  "Malted-MII-Krlspa." 
nyeorn  confection. 

IViTW-B.  Heller  &  Co.,  aiieago.  III.  ■'SnowWhip."  A  pra- 
paratioa  In  powdered  form  for  making  meringue  for 
tapping  pies,  desserts,  etc. 

Ul.nC-^Auruta  Ice  4  Beverage  Co.,  Augusta.  Ga.  "Dewdrop." 

Matt  aynp  for  food  purposes. 
lV,n9-XadwriM  Janieec,  Los  Angeles,  Cal.   Signature  ol  appU- 

aaat.    Chocolate  coated  candies. 

Published  December  15,  1920  , 
"'^~GiS'er"lli*  OUMf^  MU  Dcdgib  'ISad 

UMT^-Rnk  M.^  Fo»  &  Co.,  Sacgertaw*.  Ffe. 

ale,  root  beer,  soda,  etc. 
128,0re-Cairo   Products    Co.,  CalfOt  III. 

beer,  ginger  ale,  ntat  eala,  etc. 

133.21»-acveland   Fruit   Juice   Co.,   aereland,  Ohio.  "Rubr." 

hruit  syrups  for  the  preparation  of  soft  drinks. 
1JS.104— Lexington    Brewing    Co.,    Lexington,    Ky.     Design  A 

non-alcoholic  malt  beverage  sold  as  a  soft  drink. 
U7.7S5— American  Chicle  Co..  New  York,  N.  Y.    Design.  Chewing 

KtUB. 

Published  December  21,  1920 

"••M-J'"-    l'^<-    Brc   Confeci.u:i   i  r,,,   Djyton,  Ohio.  Design. 

^o^-alc«holk,    non-ccieal,  maltlcss,   cirbonated  beverage 

variooaip  flavored. 
lSl.m-La«h*a  Prodnets   Co.,   Chicago.   III.     Design.  Maltltaa 

oeverage   containing   less    than   one-half   pee   cant  oC 

alcohol,  sold  as  a  soft  drink. 
ia!.«»-HLouls   Schiller,    San   Francisco.   Csl.     "New  Crow."  A 

non-alcoholic  maltless  beverage  sold  as  a  soft  drink. 
lU.S6»-The  Schuster  Co..  QeveUnd,  Ohio.    "Bicardi  Paaek.*' 

A  Mm-ataakalic^  ■altiaaib  eaiul.  mmi  am-«eml  bafaiw 
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INCREASED  CAPITAL  SOUGHT 
Five  represciiCitivcs  of  the  Sugar  Factors,  Ltd.,  of 
Honolulu,  T.  jr,  arrived  .it  San  Francisco,  Cal.,  early 
in  December  to  confer  on  plans  for  increasing  the  capi« 
tal  stock  of  the  California  &  Hawaiian  Sugar  RefiniDS 
Co..  wUch  imiJiUiiiu  •  lirse  plant  to  the  latter  dty,  it 
bddK  desired  to  proride  ad^tUmal  working  capital  and 
to  bring  the  company's  capitalization  nr.in  r  in  line  with 
the  actual  value  of  its  asseu.  It  is  now  capiulized  at 
$7,5(K)  fioo  and  it  is  plsancd  to  increase  thia  br  about 
$5,000,000. 

Those  who  came  from  the  Islanda  on  this  nisskm, 
and  the  interflsts  thqr  rcipicsant  are:  E.  D.  Tenney, 
Caetle  ft  Cook,  Ltd.;  E.  F.  Bishop,  C  Brewer  &  Co.; 

Tnhn  Wntcrhnnsc,  .Mexander  &  Baldwin;  A.  W.  T.  Bot- 
toniley,  American  Facton,  Ltd.,  and  T.  C.  Davics,  of 
T.  H.  Davies  &  Co. 

During  1920  this  coapsajr  handled  about  $15(MM)0,000 
of  raw  sugar,  ss  compared  with  a  normal  business  of 

about  $30,000,000  before  the  war.  Since  1906  it  has 
increased  its  capacity  tenfold,  about  $5,000,000  having 
been  expended  on  improvcincnts  within  tiie  last  three 
year.s.  its  present  melting  capacity  is  2,000  tons  a  day 
and  its  as.sct.s  are  in  the  ncighljorhood  of  $15,000,000, 

The  company  is  a  close  corporation,  owned  1>y  the 
Sugar  Factors,  Ltd.,  and  the  Spalding  Estate  of  Hono- 
lulu. George  Rolph,  of  San  Franciaco,  is  genersl  man* 
ager. 


BOARD  HOLDS  IC£  CREAM  CONES  FOOD 
lee  cream  cones  have  been  definitely  determined  to 

be  food  and  classifiid  as  such  under  a  recent  decision 
of  the  United  States  Board  of  Gencr.il  .\ppraiscrs.  The 
quest, on  tame  before  the  board  following  the  taking; 
of  duty  on  a  shipment  of  cones  from  a  Canadian  fac- 
tory lo  liuiTalo,  is.  Y.  The  importers  urged  that  ths 
cones  should  be  admitted  free  of  duty  under  paragraph 
417  of  the  tariff  law.  and  their  cententfen  was  anstained 
by  tlic  decision.  The  paraprraph  referred  to  provides 
for  the  free  entry  of  "biscuits,  bread  and  wafers  not 
specially  provided  ior." 
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"POLAR" 


This  "POLAR"  soda  fountain  Installed  by  GREEN  in 
the  Country  Club  of  Virginia,  of  Richmond.  Va.,  paid 
for  itself  in  three  months  and  earned  a  profit  for  the 
Club  of  $7,000. 

Announcement 


Our  handsome  new  calaloK  for  1921 
is  ready  for  prospective  buyers  of  soda 
fountains.  It  contains  illustrations 
and  descriptions  of  our  complete  line. 
This  publication  has  been  prepared  by 
us  at  considerable  expense.  It  is 
printed  on  heavy  coated  paper  and 
comprises  forty  pages  of  information 


about  the  most  practical  soda  fountain 
ever  built.  The  book  has  a  hiph  grade 
cover  with  embossed  plate  and  is  en- 
closed in  a  specially  made  envelope. 
If  in  the  market  for  a  fountain,  sen! 
for  our  new  catalog.  Our  salesman 
will  call  on  you  without  obligation. 
Don't  delay.    Spring  is  near. 


ROBERT  M.  GREEN  <a  SONS 
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will  apply  to  the  dispeu^r  as  well  as  to  the  jobber 
and  manafBetnrer. 


Survey  of  Business  Situation 

Tjedk  Soda.  Fountain  presenta  to  its  readers  in 
tlda  imac  a  comprehensive  survey  of  the  business 

outlook  in  the  .sada  fimnfatn  trade.  Representative 
manufacturers  and  jobbers  have  given  their  views 
on  Ibe  attnation,  and  tbe  atndy  of  theae  view*  will 

be  helpful  to  cver>'  man  in  the  trade. 

No  man  has  to  assume  an  of)tiiinsin  tn  be  pleased 
witdk  the  trade  situation  as  it  is  outlined  in  the 
telefrrams  and  letters  which  we  publish.  The  early 
buying  has  started,  new  equipment  is  beinp  order- 
ed, there  is  no  pessimism  manifested,  and  there  is 
a  spirit  of  confidence  shown  which  is  encouraging 
for  a  prospoKNis  year. 

From  only  one  section  is  there  a  predietion  tlutt 
business  will  not  be  equal  to  that  of  la.st  year.  Thai 
■eetkn  is  the  South,  and  it  is  not  impossible  that 
the  reports  reflect  a  state  of  mind  rather  than  an 
actual  condition.  The  South  has  been  hit  harder 
during  the  periixi  of  readjust  im  iit  than  any  other 
•eetiolu  The  people  there  had  planned  their  affairs 
on  a  basis  of  40  eent  cotton,  md  it  dropped  to  10. 
It  may  take  them  a  little  longer  to  get  adjusted  to 
tho  T>ew  order,  but  if  the  rest  of  the  countrj-  is 
pr  ispcrons,  the  South  will  he  also. 

There  i.s  a  note  of  warning  sounded  in  these 
letters  and  telegrams  that  the  good  bfuineSB  man 
will  heed.  Do  not  <]>-]-Ay  iti  placing  your  orders 
for  there  may  be  a  rush  that  will  make  deliveries 
impoonble.  The  dlippbg  facilities  will  be  much 
better  this  year  than  last,  but  it  is  m;uiifestly  im- 
possible for  all  deliveries  to  be  made  at  the  same 
tfane.  The  man  who  places  his  order  early  is  in. 
snred  a  better  service  than  one  who  ddlays. 

At.  epitome  of  the  sitnation  as  Aown  by  the 
letters  and  telcirranis  from  the.se  representative 
bouses  in  the  trade  is  that  1921  will  l>e  a  prosperou-s 
Tear.  Some  of  the  houses  say  they  expect  to  do 
mnrh  more  bnsine«?  than  in  1920.  It  will  be  found 
that  in  the  fountain  trade  as  in  pver\'  other  line 
the  business  will  go  to  the  houses  that  go  after  it. 
We  have  been  going  tbron|^  a  period  when  doing 
business  was  lai^ely  a  matter  of  taking  order*. 
Fnin  BOW  on  th«t«  win  have  to  be  aellni;,  and  that 


Percentage  of  Profit 

In  this  issue  we  print  an  interesting  communi- 
Ciitinii  from  rmc  of  our  sub:>'Tilv.-rs  who  a.sks  us  to 
advise  hiiu,  from  the  hgures  he  supplies,  the  per* 
eentage  of  increase  in  his  expeasses  and  reeeipta, 
also  his  percentage  of  profit.s  for  the  pa-st  two  years. 

We  are  always  plejused  to  receive  such  raqulries 
and  trust  that  our  subaeribera  will  note  carefidly 
our  replies,  to  see  if  they  are  correct.  This  is  a 
subject  that  should  be  constantly  agitated  until 
every  owner  of  a  fountain  knows  exactly  what  per- 
centage of  profit  he  ia  making,  but  in  order  to  get 
at  aoenrate  figures,  it  is  neeeaaary  to  tate  farranton: 
both  at  the  beginning  and  at  the  closing  of  any 
penod  to  be  covered  and  these  inventories  should 
be  based  ()a  figures  which  represent  the  real  value 
of  the  goods  at  the  time  the  inventory  is  taken. 

This  subscriber's  fountain  is  Iwated  in  a  drug 
.store  and  a  eertaiu  pcrccntagt'  of  the  rent  .should 
be  charged  against  the  fountain,  as  well  as  its 
riiare  of  overhead  expenaea  aneh  as  HfgbA,  hoot, 
taxes,  insurance,  cartage,  delivery,  etc. 

It  is  also  advisable  to  charge  oiT  each  year  a 
certain  pereentage  of 'the  cost  of  equipment  for 
wear  and  tear.  The  average  life  of  a  fountain  ia 
perhaps  10  years,  although  in  many  oases  they  are 
replaced  at  shorter  intervals  and  sometimes  Ia.st 
lor  A  longer  period^  according  to  the  care  and 
servioe  tbe  fountain  reeeivea.  Any  part  of  tiie 
fountain  that  is  replaced,  should  be  charged  to  ex- 
pense and  breakage  of  glasses,. dishes,  loss  of  silver- 
ware, should  idso  be  charged  up  to  expenae  iinle« 
these  are  aeeounted  for  in  the  inventory. 

This  is  a  live  subject  and  we  hope  to  hear  from 
our  sabaeriben  as  to  their  experiences  and  figures, 
for  every  sueeessful  fountain  owner  ia  doing  him- 
self an  injustice  if  be  does  not  have  tome  Menxata 
figarea  as  to  the  profit  his  fountain  is  yielding. 

Cost  and  Selling  Price 

It  is  customary  in  leading  hotels  where  an  ac« 
curate  cost  system  is  in  vogue,  to  have  a  definite 
percentage  of  increase  between  tbe  eost  of  t3ie 
foods  an  1  tlio  sc'Iing  prices.  This  same  system  is 
followed  by  many  of  the  larger  concerns  who  oper- 
ate soda  fomitains. 

For  the  purpose  of  bringing  the  subject  to  the 
attention  of  our  readers  in  such  a  way  as  to  create 
wme  discussion,  we  would  like  to  ask  what  relative 
price  ahould  be  between  tbe  adling  price  and  eost 
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of  materials?  For  instance,  if  your  fountain  sup- 
plies cost  you  $10,000  a  year,  what  selling  price 
alioald  this  yield  or  what  percentage  of  your  sales 
ahonld  be  represented  by  your  purchase  of  sup- 
plies? 

It  is  not  easy  to  adopt  a  imiform  ratio  for  all 
Unds  of  material.  For  eiunpl^  botUed  goods  inigiit 
be  sold  at  one  and  a  half  times  their  cost  beoauw 
there  is  no  waste  or  loss.  Sodas  and  sundaes  would 
ham  another  ratio  and  luncheonette  products  itill 
another. 

We  should  like  to  hear  from  some  of  oar  rob- 
st  riln  rs  on  this  subject.  Tlic  attive  season  for 
fountains  will  soon  be  with  us  and  this  year  there 
will  be  many  read  jintuieiito  ol  prices  both  as  to  cost 
and  Milling  price,  whioh  makes  this  a  timdy  sub- 
ject for  discussion. 

What  Is  yom  expsfienoat 


Before  You  JLower  Prices 
This' will  be  a  season  of  lower  priees  in.  the  foaiF 

tain  trade.  Reports  from  different  sections  of  the 
country  ia  this  issue  of  The  Soda  Fountain  show 
that  dealers  an  already  begkining  to  reduce  the 
price  of  ice  cream,  and  the  open  churge  of  profiteer- 
ing by  retailt-rs  was  made  at  the  re<^ent  convention 
of  the  Wisconsin  ice  cream  manufacturt  re.  No  one 
'  will  take  the  charge  very  seriously,  but  prices  are 
eoming  down  because  it  is  the  imsvitatble  <oav 
sequence  of  the  readjustment  tbrouglh  which  tim 
country  is  going. 

But  while  you  are  considering  the  matter  of 
lower  prices  take  heed  of  the  not*'  of  warning 
sounded  by  W.  F.  Ray,  of  Ann  Arbor,  Mich.,  in 
this  issue  and  eliminate  all  guess  work  as  to  easts 
and  profits.  There  has  been  too  much  guess  work 
in  the  business,  and  no  man  is  going  to  make  a  suc- 
cess of  any  business  who  is  gusSBUlg  at  bis  eost^ 
his  overhead  and  his  profits. 

It  may  be  well  before  you  annoimce  your  reduc- 
tion in  price  to  find  out  what  is  the  salarj'  cost  (or 
each  service  in  your  store  and  how  much  is  the 
overhead  cost.  Mr.^Ray  has  figured  ont  that  his 
is  two  cents  for  one  and  fmir  cents  for  the  other 
on  ice  cream  sodas  and  sundaes,  and  while  that  may 
seem  high,  are  yon  prepared  to  dispute  those  Hi- 
rnrfv.  with  any  of  yonr  owtiT 

It  was  Davy  Crockett  or  one  of  the  other  old 
htimdingers  of  his  time  who  said  to  be  sure  you 
are  right  and  then  to  go  ahead.  That  is  good  advice 
for  the  dealer  before  he  begins  to  reduce  his  prices. 
Let  him  find  out  and  not  guess  what  the  ice  cream 
soda  is  costing  him,  and  then,  and  not  until  then, 
he  can  be  in  a  position  to  ebanfe  bis  priees. 


Take  Tip  from  Ground  Hog 
■\Vlien  the  ground  hos  came  out  on  Candelmas 
Djiv  this  year  in  most  places  in  the  Unit*>(l  States 
he  did  not  see  bis  shadow,  and  that  means  an 
early  spring.  For  the  soda  ftmntain  trade  an  earfy 
si>rire  means  more  hnsines';.  Yon  may  not  be- 
lieve in  the  legend  of  the  ground  hog,  but  it  is  a 
good  -Oung  to  take  the  tip  this  year. 
This  is  the  time  of  year  to  clean  boose,  to  get 


vendy  for  the  rush  of  business.  If  there  is  any 
painting  tO  be  dODC  around  your  place,  do  it  now 
when  business  is  a  little  slack.  Do  not  wait  for 
the  spring  rush  which  will  come  with  the  first 
warm  days.  If  you  are  going  to  put  up  a  new 
electric  sign  or  repair  the  old  one,  do  it  now. 

Look  over  yoor  equipment  and  satisfy  yoarself 
that  you  luivc  enough  for  a  big  year's  business.  If 
you  arc  short  of  anji,hing,  put  in  your  order  now 
for  deliver^'  whenever  you  want  it.  Doia*t  delay 
until  it  is  impossible  to  get  it  when  yon  waat  it 
and  you  will  have  to  take  it  when  you  can  get  it. 

l^c  certain  that  your  fountain  is  in  first  class 
shape,  that  no  repairs  are  needed  on  the  ehaira  or 
other  fnmitnre.  Give  your  entire  plaee  a  thonrai^ 
going  over,  a  regular  spring  house  denning  so  that 
when  the  rush  starts  you  will  be  ready  to  take  care 
of  it,  and  will  not  be  thinking  of  the  things  which 
will  have  to  be  attended  to  in  the  way  of  xepaira 
and  putting  your  place  in  condition. 

Take  the  tip  from  the  ground  hog,  and  do  your 
house  cleaning  now  in  anticipation  of  an  early 
spring  and  a  raA  of  business. 

Give  your  customers  what  they  want  and  do  not 
try  to  give  them  aometliing  just  as  good. 

Just  vemonber  that  it  is  the  repeat  business  tiiat 
makes  money  for  a  soda  fountain.  No  msfldiailt 
ever  got  rich  from  a  tran.sient  trade. 

Cleanliness  is  next  to  godliness  in  every  line  of 
endeavor,  and  it  is  a  ({aestioo.  if  in  the  soda  fouik* 
tain  bnsiness  it  ia  not  even  more  than  thai 

People  ;i]v  a\  s  have  and  probably  always  will  ask 
foolish  questions  at  a  soda  fountain.  And  for  every 
f  oolisb  iiuestion  asked  there  dioald  be  a  eonrteooa 
answer. 

Have  at  least  one  thing  at  your  fountain  differ- 
ent than  that  of  your  competitors.  That  one  thing 
will  he  an  advertissiniant,  and  people  will  talk 

about  it. 

Real  sales  ability  behind  a  soda  fountain  will 
always  attraet  new  and  hold  old  customers.  If  you 
find  a  dispenser  wibo  can  sell  watch  him  build  up 

your  trade. 

There  is  one  thing  to  remember  about  the  foim- 
tain  trade.  If  you  i^esse  the  individuals  you  can 
easily  please  the  community.  Therefore  try  to 
please  every  person  who  comes  to  yonr  fountain. 

If  you  get  a  good  attendant  behind  yonr  soda 
fountain  keep  him  tliere  Ymr  n  imlar  customers 
do  not  like  to  have  a  stranger  waiting  upon  them 
every  time  Hiqr  eome  in.  They  will  think  there  is 
something  wrong  with  Ilia  place,  and  they  may  be 

right. 

It  will  soon  be  spring  when  the  young  man's 
fancy  turns  to  thongbts  of  love,  and  a  yonng 

woman's  to  the  newest  soda  fountain  concoctions. 
You  can  just  feci  sorry  for  the  young  men,  but 
be  prepared  to  give  the  yoong  woman  the  latest 
in  seductive  drinks. 
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Trade  Survey  Indicates  Prosperous  Year 

Representative  Manufacturers  and  Jobbers  Report  Buying  Has  Started 
— Confidence  Shown  in  Business  Outk^j^k 


ALL  indications  point  to  a  prosperouit  year  in 
1921  for  the  aoda  fountain  trade.  Buyers 
have  already  entered  the  market  and  are 
l^viair  their  orders,  depleted  t/toAa  are  hwag  re- 
placed, new  equipment  is  being  ordt-rod  juid  the 
consensus  of  opinion  among  the  repreiientative 
bouses  in  the  trade  is  that  the  spring  months  will 
bring  a  very  iartrp  volume  of  order.i.  Soihp  of  the 
larger  )iou.ses  prtdict  that  unless  orders  arc  placed 
early  there  will  be  a  rush  of  late  buying  that  magr 
seriously  interfere  with  prompt  deliveriea. 

These  are  the  ontstanding  facts  revealed  in  a 
compn^hensive  survey  of  the  field  made  !'y  The 
Soda  FouNTAur.  We  present  herewith  the  tele- 
gtaaoB  and  letters  received  from  representatiTe 
houses  in  the  mnmifaoturing  and  jnhhfaig  lip^ 
which  indicate  a  healthy  condition  of  the  trade. 

These  reports  show  that  the  buying  started  brisk- 
ly after  the  January  inventories.  Dealers  had  per- 
mitted -dieir  stoehs  to  get  low,  partly  for  inventory 
taxd  taxation  purposes,  and  paT'ly  Wausc  they 
anticipated  lower  prices.  Then  the  mild  and  open 
winter  in  many  sections  had  helped  the  fountain 
trade  and  had  further  reduced  the  stocks  of  the 
dispensers.  Some  of  the  houses  believe  that  the 
intjuiru's  being  received  in  regard  to  prices,  indi- 
cate a  strong  underlying  demand  which  must  soon 
break  into  rash  orders. 

That  there  Is  a  danger  in  delaying  th.  pla  ing 
of  orders  is  pointed  out  by  several  representative 
homes.  'WhilB  shipping  oonditions  will  be  infinitely 
bettar  lium  a  year  ago,  it  will  be  humanly  impos- 


sible to  make  prompt  deliveries,  if  everyone  delays 
until  the  last  minute.  Last  year  many  ordera  for 
equipment  were  cancelled  because  it  was  impoasihle 
to  make  deliveries. 

It  is  evident  that  mnny  [irospective  buyers  liave 
delayed  placing  their  orders  in  anticipation  that 
prices  will  be  lower.  Our  repcnis  ^mfifstg  Idiat 
price  changes,  if  any,  will  he  .flight;  that  no  boyer 
is  justified  in  holding  back  his  orders  because  ths 
leading  houses  are  willing  to  guarantee  their  prices 
ag^nst  any  decline,  and  the  risk  of  not  receiving 
deKveries  is  too  great  It  is  the  msh  of  last  minute 
orders  that  will  be  avoided  by  conservative  buyers. 

The  most  encouraging  feature  is  the  spirit  of 
confidence  shown  by  the  trade.  Not  only  is  there  a 
feeling  that  the  fonnt/iin  busiiitss  will  be  good,  but 
that  business  in  all  lines  will  be  better.  The  letters 
and  telegrams  are  informative  in  showing  that  the 
Amerdoaa  buauMss  man  has  not  beoome  panie 
strieken  or  pearimistic  during  the  last  few  months, 
but  is  lookinp  fon^-ard.  The  only  territory  \vbere 
it  is  feared  that  business  may  not  be  up  to  normal 
is  in  tiie  South  where  low  prised  eoMon  is  a  real 
factor. 

In  collating  this  information  The  Soda  Foun- 
tain' was  actuated  with  only  one  purpose,  and  that 
was  to  present  the  facts  to  the  trade.  The  manu- 
facturers and  jobbers  were  not  ssbsd  to  paint  wosd 
pictures  of  coming  pros{>erity,  but  were  requested 
to  give  the  outlook  for  the  fotmtain  business  in 
their  territory.  Following  are  the  replies,  some  by 
telegraph  and.  some  by  letters : — 


Bntiiteis  Outlook  as  Seen  by  Repreientatiye  Houses  in  Trade 


Illinois  Trade  Looks  Good 
(Special  by  teUgrapk) 
Chicago.  111.— The  outlook  for  fountain  trade  in 
territoiy  is  good. 

Fouaa-lifosaissoir  CowAmr. 


Prospscis  Brfsht  in  New  Yoik  Blate 

(Spetial  by  telegraph) 
Albany.  N.  Y.— The  fountain  trade  has  started  off  wdL 
\Vc  believe  prospecu  ire  bright  for  very  satisfactory  busi- 
ness this  season. 

GnsoM-SMow  GmrAinr. 


Tennessee  Sees  Only  Average  Year 

(Special  by  telegraph) 
Memphis.  Tenn. — With  rcRard  to  new  equipment  the  out- 
look for  business  in  this  section  i*  not  flatterfaig.  How- 
ever, we  expect  an  average  buaiacM  for  Out  year. 

Vam  VuDEr»]iCA»SFiBw  Davo  CoufAinr. 


Kansas  Outlook  is  Good 
(Spteiol  by  telegraph) 
Kansas  City,  Mo.-^Our  siksmen  are  writing  in  for 

prices  and  catalo^es.   Thsjr  report  numeraui  pmspecAs. 

The  outlook  is  bright. 

UcPncB  Saoe  CovrAMy. 


Large  Orders  Encourage  Ohio  Dealers 

(Sft  cial  by  telegraph) 

Cleveland.  Ohio.— The  orders  we  have  received  for  fntiti 
and  syrups  for  immediate  shipment  in  the  last  few  weeks 

.ire  very  encouraging.    It  indicates  diat  OUT  dtStribotOCS 

are  running  low  in  their  stocks. 

Tn  ScHusna  CbMnunr. 


Bahimore  Reports  Less  BoaiiMSS 
(Special  by  telegraph) 
Bahimore,  Md— biAeatkiiia  in  tliis  section  point  to  a 
smaller  volume  of  soda  fountain  business  this  jrear  than 
we  have  enjoyed  for  the  two  years  past 

R.  H.  Tbouas  CoMrAiTT. 


Pair  Buaineaa  Indicated  For  OkUhoma 
(Speeiia  by  telegraph) 

Oklahoma  City,  Okla. — The  outlook  for  fountain  trade 
since  January  1  is  good.  We  find  that  thc  onlv  .b^tn  le 
in  thc  way  of  selling  fountains  is  the  ant  ;  p  it  i  ■  a 
further  decline  in  prices.  Accessories  and  supplies  indi- 
cate a  fair  bosineas. 

AtaxAnea  Dane'Ctoununr. 
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Outlook  Good  in  Illinob 
{Special  by  leUgrafk) 
Peoria.  III.— The  ontkjok  for  the  soda  fonntain  trade 
in  lUinou  is  very  encouraging.  A  great  many  new  foun- 
tains are  being:  installed  this  spring,  and  the  advance  orders 
for  soda  fountain  s.i;ipl;es  is  up  to  :lic  standard  of  prcvi* 
ous  years.   We  anticipate  a  heavy  trade  this  year. 

Ckukbiu.  Dbto  GNCPiunr. 

Business  Above  NormI  In  Wciiigu 
{Sfteial  by  telegraph) 
iDetrolt,  MidL— The  eoimng  year  will  be  very  good.  Wc 
expect  at  least  to  double  our  last  year's  businc^;?  m  soda 
founiain  trade.  Factories  wliidi  are  resuming  work  have 
already  k^vch  a  decided  nT,[.cf, is  toward  increase.  Rumors 
to  the  contrary  are  only  imaginary.  Business  is  at  present 
above  oormal  for  this  time  of  year. 

Bakus'  Aifs  Cotmcnomats'  Svmx  Ol 


Vneertainty  Affects  Indiana  TmSu 
(Speciai  by  telegraph) 
Indianapolis,  Ind. — ^The  soda  founuin  trade  in  onr  terri- 
tory looks  reasonably  promising,  although  there  is  n  oMii' 
fest  mdency  on  Oe  part  of  same  dealers  to  await  the 
readinstment  of  icaeral  business  ceoditions;  and  this  in 
spite  of  die  rcesonable  assurance  that  no  further  decline 
ia  prices  is  to  be  expected  this  spring. 

MOO.VEY-  M  UEIXEif-W  AHD  C  OMPANY. 


Pittsburgh  RcporU  Brisk  Buying 
iSptdd  by  UUgrm^) 

Pittsburgh,  Pa. — The  outlook  for  fountain  trade  b  this 
territory  for  the  coming  season  is  very  satisfactory  on 
account  of  climatic  conditions.  Last  season  business  was 
somewhat  backward,  but  the  open  winter  has  been  of  great 
help  in  reducing  the  retailer's  stock.  Spring  buying  is 
brisk,  and  the  outlook  for  a  big  season  is  very  gratifying, 

J.  K.  MdCn  GNCPAmr. 

Qeorgia  Dtspenaera  Buying  Very  Uttle 

( Special  by  ti-lc(iraph) 

Atlanta,  Ga. — ^Thc  outlook  for  fountain  trade  in  this 
territory  is  not  encouraging.  Mo^t  dispensers  have  coa- 
siderabk  stock  on  hand  bought  at  high  prices  which  have 
faea  pfevailtng  for  the  past  six  months.  They  are  only 

buying  in  a  small  way  to  meet  their  urgent  requirements. 
The  present  high  prices  of  soda  fountain  supplies  will,  in 
our  opinioiv  curtail  output. 

Lamar  and  Rankin  Dkug  Company. 


Pkntr  of  Money  in  Nebraska 
(5#ecjsf  by  tetegnph) 

Omalia,  Neb. — It  is  a  little  early  to  predict  what  condi- 
tions will  be  in  the  soda  fountain  line.  W'e  might  say,  how- 
ever, th.it  the  oull.-j'.'k  15   !aV::iaMe        iiig  to  the  fact  that 

the  territory  tributary  to  Omaha  is  in  splendid  condition. 
Crops  are  abundant,  money  is  plentiful,  attd  business  is 
fairly  good  in  most  lines.  Soda  supplies,  fruits  and  syrups 
are  already  io  good  dcnoad.  , 

RlCM*MWOII  Dim  COMKAlfY. 

BnKbaa  PMdicM  Provaraai  Twr 
(5frnfll  by  Megrapk) 
Boston,  Mass^Wc  fed  diat  lecallir  die  outlook  is  good, 
and,  provided  the  spring  and  sumner  weather  is  season- 
able, we  feef  that  the  soda  dispenser  will  enjoy  a  prosper- 
ous period.  Some  di-'pcnsers  appear  to  be  well  stocked,  on 
merchandise  with  which  to  start  the  season  and  for  this 
reason  arc  buying  light;  but  with  the  opening  up  of  the 
spring  season,  we  fed  that  conditions  will  be  very  much 

inpiwrcd.  josmi  Momiuiok^  Jr.,  Ufc 


St  Louis  Firm  Doubles  Sales  Force 
{Special  by  telegraph) 
St.  Louis,  Mo.— The  outlook  for  the  soda  trade  in  our 
territory  was  never  better.    As  an  evidence  of  our  faith 
in  Its  future  developments  we  have  doubled  our  sales 
d^tment  If  manufactnrers,  Job- 
bew  and  cspedally  dispensers  of  soda  fount.Tin  products 
will  endeavor  to  adjust  their  schedules  to  a  reasonable 
basis  to  meet  the  drmand^  of  the  consumer,  our  prediction 
of  an  unprecedented  demand  will  unquestionably  be  justi- 
•iedt 

Meyer  Bios.  Dauo  Compamv. 

Bnrinwi  Breaka  Becocda  In  Chicago 

{SpeeUi  by  ietegraph) 
Chtngo,  III— We  arc  speeding  up  our  issue  of  140,000 
soda  fountain  and  supply  catalojoics  to  answer  a  gigantic 
number  of  requests  from  the  trade.  There  is  more  actual 
business  on  hand  and  in  sight  than  in  any  previous  year. 
All  good  merchants,  and  SOmC  of  the  liveit  WO  knOW  of 
in  the  soda  dispensing  baaiBess,  realise  that  the  game  fron 
now  on  is  one  diat  will  reward  the  fighters.  Good  and 
iq>-to-date  .equipmeot  is  in  demand,  and  the  replacement 
of  WOm-Ont  and  inferior  utensils  is  in  full  pros^ress.  Im- 
provement of  service  is  positively  essetitnl  .uid  ;t  .s  Krati- 
fying  to  us  to  notice  the  response  of  the  soda  dispensing 
trade  to  the  new  era.  We  ttitidpate  a  record  breaking 
voliune  this  year. 

*  Auwr  Pick  ft  CbvPAinr. 

Good  Buatueas  in  Texas  Every  Summer 

To  Editor,  The  Soda  Fountain— Wc  are  unable  to  form 
any  definite  conclusions  as  yet  as  to  the  outlook  for  soda 
fountain  trade  in  our  territory  this  year.  If  we  have  a 
warm  spring  we  will  seU  lou  of  fountain  goods;  but  if 
we  have  a  gloomy,  wet  spring,  we  will  not  We  alwiQrs 
have  a  good  business  during  the  hot  months. 

Texas  Drug  Compaky. 

Dallas^  Texas. 


Missouri  Dealers  Not  Ordering  Flni|f 
To  Editor,  Tax  Soda  FouKxaiif :  So  far  as  soda  loon* 
tain  fruits,  syrttps,  and  sopplles  are  coocemed  we  find 
that  the  dealers  in  this  territory  h.ive  carriwl  over  con- 
siderable stocks  from  last  year  on  account  of  the  very 
backward  season.  At  a  matter  of  fact,  wc  had  very  little 
hot  weather  last  summer  throughout  this  district  and  the 
weather  in  this  territory  tegtdatcib  to  a  large  degrees 
the  soda  fountain  business. 

We  have  secured  about  the  nsaal  eontraet  business  os 
fruits  and  syrups,  but  these  orders  are  n nt  definite.  A 
large  portion  of  them  will  be  revised  and  i!iere  is  also 
the  price  element.  Dealers  arc  not  ordering  as  freely  as 
usual  and  only  as  they  need  to,  expecting  prices  to  bf 
reduced.  .Xs  you  are  probably  aware  there  has  been  n» 
reduction  by  fruit  and  syrup  manufacturers.  It  is  our 
impression  that,  weather  conditions  bmig  favorable,  the 
fountain  business  through  this  district  will  be  normal. 

6.  W.  Chase  &  Son. 

St  Joseph,  If  iaeouri 


Scrantble  for  Fountains  Predicted  in  Philadelphia 
To  Editor,  The  Som.  Fountain— While  November  and, 
ipartknlarbr,  December,  sales  were  somewhat  below  the 
average,  January  sales  show  a  decided  improvement. 

We  have  many  estimates  out  and  each  mail  brings  in 
inquiries  from  all  over  the  country.  To  our  niind  this  is 
most  significant,  as  it  indicate*  without  a  doubt  a  very 
strong  underlying  demand ;  and  I  believe  there  is  going  lo- 
be a  scramble  for  fountains  this  spring  greater  than  ever 
before. 

Many  buyers  are  hesitating,  hoping  against  hope  that  Ar 
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price  will  come  down.  T^i^  r.ir-.not  povsihly  be  for  an- 
other six  nionllis  at  least,  and  possibly  not  l>cfore  fall, 
as  there  has  Ix-cn  no  reduction  of  wages,  which  enters 
largely  i'>to  manufacture  of  fountains,  and  while 
metals  have  come  down  somewhat,  many  other  mterials 
entering  into  the  iotwtain  have  advanced. 

L.  A.  Fmmrt  Compahy,  Inc 
^  L.  A  Prooly.  President. 

Philadelphia,  Pa. 


Buying  Still  Above  Normal  in  Pennsylvania 
1  11  Hditor,  Thb  Soda  Fountain— Since  January  there 
has  been  a  very  aptnrent  change  in  the  attitude  of  soda 
f««nt«n  bivers.  Not  only  have  we  been  receiving  more 
than  the  usual  nnmber  of  mquiries  from  prospective  buy- 
ers but  actual  orders  compare  famraUy  wt4  orders  re- 
ceived in  January,  ISOQ^  sbowing  tint  the  bqyhv  is  itill 
above  normal. 

It  is  our  opinion  th.Tt  scxla  fountain  manufacturers  arc 
going  to  be  swamped  by  orders  from  last  minute  buyers. 
If  the  trade  COUM  only  be  educated  to  understand  that 
soda  fountaine  are  nearly  always  built  to  order,  and  allow 
the  maonfaetorer  a  reasonable  tine  for  building,  it  would 
be  better  for  all  concerned.  There  are  thousands  who 
know  that  they  are  going  to  buy  this  season  hut  the 
chances  arc  ninety-five  per  cent  of  them  will  need  the 
first  warm  day  of  spring  as  the  final  incentive  to  place 
the  order. 

There  are  not  going  to  be  nearly  enough  fountMni  to  go 
around  this  year,  Mr.  Late  Buyer;  jnst  keep  on  waiting 
and  you  will  see. 

Bonar  M.  Gamr*  9c  Sons. 

By  Edgw  L.  Green. 

Philadelphia,  Pa. 


Orders  Increasing  Each  Week  in  Chicago 

To  Editor,  The  Soda  Fountain — Almost  everybody  in 
the  business  world  predicted  that  after  the  lirst  of  January 
we  would  have  a  resumption  of  baying  on  (he  part  of  ah 
cta<ises  of  business. 

For  the  soda  fountain  industry,  we  can  say  that  this 
prediction  has  been  fully  rcalircd.  as  right  after  the  first 
of  January,  we  received  a  flood  of  fountain  and  carbonator 
orders,  which  has  been  steadily  on  the  increase  each  week. 
We  expect  to  see  a  gradual  increase  in  soda  fountain  sales 
all  through  the  spring  months. 

FeeGng  snre  tint  there  was  goinf  to  be  a  cood  bosinesa 
in  our  line,  we  went  right  ahead  and  had  Mr  different 
departments  makinsr  up  stork,  keeping  our  entire  force 
at  work  on  our  standard  stock.  Wc  arc  now  better  equip- 
pc  1  ;  I  take  rare  of  any  volume  of  business,  and  can 
guarantee  to  make  shipment  of  any  stock  outfit  in  two  or 
tiiree  days,  and  will  be  able  to  take  care  of  all  special 
work  in  quicker  time  tlian  ever  before. 

While  onr  sales  may  not  eqtial  last  year's,  we  do  know 
that  we  are  Roinp  to  ship  everything  we  sell,  which  was 
not  the  case  last  year,  when  we  were  swamped  with  orders 
and  had  an  endless  amount  of  canediaticnu,  becanse  we 
could  not  deliver  when  wanted. 

Everybody  is  very  wdt  iHeased  with  the  way  business 
has  opawd  np,  aiid  onr  j^bers  are  optimistic.  We  look 
forward  to  a  big  business  not  only  on  soda  fountains  and 
carbonators,  but  also  on  fruits  and  symps,  as  jobbers  are 
showing  unusual  activity  in  getting  their  orders  in. 

"The  Liqttid"  Carbonic  Co. 
By  William  Sterrett,  Ass't  Gen.  Sales  Manager. 
GUeagOb  IB. 

Demand  for  Dairy  Piodncta  Indicated  in  nttncis 
.To  Editor,  Ths  Soia  FouiiTAiH^-iEwr  since  I  can 
remember  it  has  heen  an  impossibility  for  its  properly  to 

Uke  care  of  all  the  orders  given  to  us  during  the  spring 
months.   We  have  made  it  a  decisive  rule  in  our  organiza- 


tion that  iiur  nM  customers  must  have  the  first  opportunity 
anil  wc  liavc  <loni-  everything  in  our  power  lo  sec  that 
thc>  arc  c;\  cn  ^'uod  service  on  tlieir  orilcrs  even  during  tfie 
months  when  business  has  been  most  plentiful. 

This  year  will  probably  be  busier  than  other  years 
because  every  time  a  lot  of  people  are  thrown  out  of  work 
it  invariably  increases  demand  for  milk  and  dairy  prod- 
ucts. In  no  other  commodities  can  the  people  of  .America 
secure  a  like  proportion  of  food  at  so  reasunablc  price. 

Kvciy  spring,  when  the  cows  commence  to  come  in 
fresh,  it  is  customary  for  our  organization  to  be  flooded 
with  orders.  For  this  reason  I  am  trying  to  induce 
customers  to  order  now  rather  than  to  delay  their  orders. 
Later  on  they  must  take  tfieir  regtilar  sequence^  and  de- 
layed shipments  are  very  probable 

At  the  present  time  we  are  in  a  position  to  make  quick 
delivery  and  I  believe  other  manufacturers  in  our  industry 
are  in  the  same  shape.  By  the  first  of  Idarch,  when  a 
lot  of  people  wake  up  to  their  needs,  it  will  aot  he  SO 
easy  for  us  to  take  care  of  their  orders. 

Datis-Watkims  Dauyuek'b  Mam aMcnmm  Ok 
By  W.  C  Dmit,  President. 

Chicago,  III. 


Demand  Qrowing  Stronger  in  IlUnoia 

To  Editor,  Tm  Sooa  PotnrrAnr— We  fee!  tfutt  tfiere 

h.15  been,  in  the  last  few  wrc  V-s,  rlr-.  iflrrl  •cnderx-y  upon 
the  part  of  t'he  users  of  .soda  lountain  !-i;iii]imcnt  to  begin 
looUinit:  niter  th<ir  rri]i.iircments  for  tins  conunii  season. 
The  evidence  of  this  improved  condition  with  our  com- 
pany is  several  orders  during  the  month  and  a  great 
nnmber  of  inquiries. 

Those  merdiants  conducting  soda  fountain  businesses 
have  come  to  realize  that  the  economic  depression  cur- 
tailing other  lines  at  this  time,  has  but  a  slight  effect 
on  them.  The  demand  for  soda  fountain  drinks  has  been 
growing  stronger  and  there  is  no  question  hut  that  it 
will  be  jtlSt  as  strong  this  year  as  ever.  Those  who  have 
been  delaying  the  purchase  of  new  equipment,  anticipating 
lower  prices,  can  not  afford  to  sacrifice  the  profits  of  tiie 
early  spring  business  by  such  delay. 

If  there  is  any  reduction  in  the  price  of  equipment  this 
year,  it  will  he  entirely  too  small  to  wait  for.  There  is  a 
slinht  decline  in  the  prices  of  some  raw  materials,  but 
with  an  advance  in  others  -ind  the  slow  process  of  re<luc- 
ing  waKes.  we  arc  confident  that  values  on  a  high  standard 
equipment  will  remain  firm  for  another  year. 

We  wish  to  call  attention  to  the  tuoal  congested  con- 
dition of  soda  fountain  plants  at  the  time  the  first  warm 
days  put  in  their  apjicarance.  All  purchasers  of  fountains 
will  want  their  equipment  at  the  same  time,  and  it  is  a 
physical  impossibility  to  supply  them  fast  enou«»h.  .'Some- 
one will  l>e  compelled  to  wait  until  al>out  a  month  of 
good  business  weatlier  is  gone,  and  he  is  thereby  the  loser. 

We  have  every  reason  to  believe  that  soda  fountain 
bnnness  will  be  good  this  season,  and  can  only  say  thkt 
those  who  defer  the  purchase  either  for  new  equipments  or 
replacements,  are  overlooking  the  opportunity  that  is  before 
them. 

MUEIXEK  FOUKTAIN  &  FlXTt»C  G>MPAirr. 

Bjr  A  W.  Sichman,  Vice-Freridcnt, 

Decatur,  BL 


Prosperity  Returning  in  Chicago 
To  Editor,  T)iF.  Sod.\  Fountain — It  has  always  been  our 
opinion  that  the  soda  fountain  business  would  come  back 
sooner  than  gent-ral  business  and  the  volume  of  orders 
we  are  imw  receiving  completely  confirms  it 

There  are  a  number  of  reasons  in  our  opinion  why  this 
should  he  sa 

1.   Soda  water  sales  have  never  been  much  affected 
during  hard  time  periods  in  the  past. 
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2.  There  has  never  been  so  much  profit  in  the  sale 

of  soda  water  as  there  is  today. 

3.  It  is  a  strictly  cash  Inisintss  which  is  iHOrc  desir- 
able than  ever  under  present  conditions. 

4.  An  attractive  soda  water  ajiparatus  is  one  of  tHe 

best  means  of  drawing  pcojile  into  a  slnrc.  ainl  in  r.  ii- 
$e<iueiicc  will  help  pull  the  other  departments  through 
the  period  of  depressioa, 

5.  Many  prospective  pureliasers  of  a^Aratus  last 
year  were  obliged  to  forego  dieir  purchase  because  of 
their  inability  :o  get  reasonable  deliveries,  and  they  are 

in  the  market  this  year. 

We  have  taken  our  inventory  at  replacenient  values, 
refigurcd  our  costs  accordingly,  and  our  new  prices 
represent  substantial  savings  to  the  prospective  buyer. 

As  rnetals,  which  are  a  pi  niiiiient  factur  in  our  costs 
are  below  normal  prices  now,  \\c  do  nut  antitipatr  any 
further  change  in  prices  this  season. 

There  is  always  a  rush  of  soda  fountain  purchases  in  the 
spring  and  we  would  advise  the  prospective  buyer  not  to 
dday  his  pnichase.  Soda  water  is  now  the  national  drink. 
There  is  increasing  competition  to  serve  it  in  the  proper 
way  and  the  merchant  with  the  oul-of-<latr  ci  i.iiiiix-iit  is 
going  to  see  this  very  proiiiablc  business  slip  away  from 
him. 

When  the  warm  weather  arrives  prosperity  will  lui- 
doubtedly  be  back  with  US  and  the  store  with  ikt  modera 
fountain  equipment  will  be  in  a  position  to  take  the  fullest 
advantage  of  it. 

The  Bastia.v-Blkssinc  Company. 
By  John  S.  Nash,  Vice-President 

Chicago^  VL 


that  have  not  yet  followed  the  downward  trend.  The  (air 
price  for  an  ice  cream  soda  this  year,  he  thinks,  aiiould 

le  about  1.^  a-inh.  exclusive  of  the  war  tax,  although 
some  dispensers  may  be  aMe  to  .nbsorb  the  lax  at  that 
price. 


New  York  Predicts  Lower  Prices 
In  uii  around  New  York  Gty  the  distributoia  in  gen- 
eral are  satisfied  with  present  conditions  and  the  proapeet 
for  tlie  future  trade.  The  officials  of  Wood,  SeKck.  Ine, 

however,  lay  great  stress  upon  the  weather  which  is  to 
come.  It  is  their  opinion  that  the  industry  is  in  a  more 
uncertain  ami  unsettled  i-.nulition  than  ;i.i>  t^cn  the  case  for 
some  years  past,  and  that  under  the  circumstaiices  the 
weather  will  tfiis  year  be  the  dedding  factor.  They  are 
sure  that  granted  a  warm,  early  and  dear  spring,  the 
industry  will  see  a  prosperous  twelve  mondis. 

William  PiVitTt-r,  vice-president  of  the  Crandall  Petiee 
Company,  can  sec  nothmg  ahead  but  the  best  of  seasons, 
bat  be  qualified  his  statement  by  sayinKt  "The  retailer 
has  got  to  come  down  in  his  prices.  Speaking  for  our- 
selves, we  have  cot  our  prices  in  tome  cases  25  per  cent 
or  more,  and  I  know  that  other  concerns  are  aUo  cmmg 
down,  so  the  dispenser  should  fall  htto  Bne  and  pass  on 
the  sasnik-  to  il.e  consmner.  I  do  not  Wievc  that  the 
public  ought  10,  or  will,  for  tliat  matter,  -stand  for  a 
continuance  of  high  prices.  The  retader  who  charges 
fairly  low  prices  thU  year  is  the  one  who  is  go.ng  to 
make  friends  and  money-" 

Schwarz  &  Son.  of  Newark,  N.J.*"  J  ^T^^  t 
some  first  hand  facts  through  the  •'J^^^^ 
Schenkan.  sal.--  tnan.pcr.  who  has  just  * 
trip  during  which  he  had  the  opportunity  to  obs«hfe  we 
m^esnt  Suation.  Mr.  Schenkan  c  nur...  .er.zes  the  out- 
for  Ow  war  as  excellent  and  ihmks  there  -s  more 
Si  an  Men  SSieT  that  it  will  be  the  be^t  V..  >ndu,try 
h  ro«r  leen.  He  says  that  oJer» 
very  satisfactory  rate  for  SO  early  m  the  season,  thereby 
iJring  the  optimism  of  the  retailers, 
"^th  re^rd  -  pricc.  Mr.  Sch-  - 

offset  by  the  high  cot  of  tabor  m.d  of  other  ««nmodit«s 


Rodwater  Rcporta  Trade  Eager  to  Buy 

To  Editor,  The  Soda  Fou.vtain — The  k^^.u:  c  for  the 
apparent  reluct.ince  of  fountain  owners  to  phicc  tiicir  orders 
fi'T  syrujis  ami  irtishcd  fruits  for  tlie  1921  sc.isoii,  at  this 
time  has  been  the  LK|>ectation  of  reduced  prices,  based 
largely  on  the  rt-ccnt  drop  in  sugar,  but  with  a  better 
understanding  of  other  conditions  in  connection  with  tlie 
manufacture  and  sale  of  soda  water  flavors,  the  trade  is 
eager  to  buy  immediately 

General  business  conditions  have  certainly  not  beetj 
nurmal  for  several  years,  but  has  this  had  any  unfavorable 
effect  upon  the  soda  water  industry?  Quite  the  contrary 
There  has  been  a  phenomenal  increase  in  the  consumption 
of  soda  water  and  soft  drinks  all  through  this  period  and 
prohibition,  coming  just  a<  it  did.  aided  and  hastened 
the  normal  growth.  Manufacturers  of  sc*l.^  fnnr.tains  and 
other  apparatus  all  report  steadily  incrca;-.iiiK  sales.  Con- 
sider all  the  new  f<iuntains  added  to  those  alrcr,dv  in  i;si-. 
They  will  not  be  allowed  to  stand  idle.  Retailers  must 
have  syrups  and  fruits  hi  order  to  opeate  Oioi. 

Fountain  owners  draw  their  supplies  from  the  jobber 
but  before  the  latter  is  able  to  put  in  his  Stock  for  the 
sca-son,  he  must  have  orders  to  know  how  to  assort  his 
shipments  and  what  quantity  to  order  from  the  manu- 
facturer. Generally  we  begin  shipping  jobbers  orders  in 
the  fall,  but  at  this  writing,  not  half  our  jobbers  have  been 
able  to  send  t»  tfieir  assortments  beeaiiae  retailers  have 
not  placed  orders.  There  can  be  but  one  result  It  will 
be  a  physical  impossibility  for  us,  to  crowd  six  or  seven 
months  shipping  int<i  t'le  t.s  <  r  :hrrr  months  remaining 
before  the  season  opens  :i:ul  it  ciders  arc  not  placed 
immediately,  we  cannot  gunnMcc  that  gOOdS  will  be  re- 
ceived in  time  for  the  summer  trade. 

Prices  will  not  he  lower  for  anodier  teason  at  lean. 
With  the  exception  of  sugar,  every  item  of  expense  that  is 
considered  in  determining  our  costs  is  greater  than  former* 
ly  and  this  more  than  offsets  the  difference  in  the  cost  of 
sugar.  Bear  in  bind  that  our  products,  being  of  a  con- 
centrated nature,  require  the  addition  of  sugar  in  the 
form  of  simple  syrup  and  that  the  reduction  in  the  price 
of  sugar  win  lessen  the  cost  of  tiie  finished  dnnk  and 
Mind.ics  The  dispenser  should,  however,  sell  fountain 
dishes  at  jirices  in  keeping  with  their  quality  as  the  Amer* 
ican  public  is  willing  to  pay  well  if  it  is  sure  it  is  getting 
value  received-   No  one  should  do  business  at  a  loss. 

The  retailer  knows  from  past  experience  that  as  the 
season  opens,  the  demands  upon  the  fountain  will  increase 
day  bv  dav,  but  if  he  does  not  realise  the  situation  today 
and  ^:^e  the  manuf-icturcrs  and  the  jobbers  time  to  do 
their  share,  he  cannot  be  sure  of  having  syrups  and  fruits 
when  he  needs  tfiem  most. 

The  RiCBARDSoM  G>rfobatk>n. 
By  Alkk  G.  Richardson,  Pr«ildent 

Rodieater,  N.  Y. 


OLAS8WARB  CATALOG 

The  Nonik  Ghissware  Corporation,  of  160  Fifth  aven- 
ue. New  York  City,  have  recently  re  organized  under 
the  above  name  with  a  capital  of  $50,fH>i)  and  acquire;! 
^  the  rights  for  the  manufacture  and  distribution  ot 
the  patented  Nonik  Glassware.  They  have  rcccnth 
issued  a  new  catalog  showing  their  full  line  of  special 
glasses  which  they  shall  be  pleased  to  send  to  bnycrs 
on  application. 


Googl 
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Fountain  Fancies  for  Fickle  March 

St.  Patrid^'s  Day  and  Easter  Give  Opportunity  for 
Special  Displays  and  Extra  Advertising 


By  W.  B.  STODDARD 


MARCH  is  the  month  when  business  is  apt  to  be  slack 
at  tiic  soda  fountain,  unless  one  keeps  constantly 
on  hand  a  well  assorted  supply  of  beverages  both 
hot  and  cold,  la  one  day  there  will  be  a  demand  for  ke 
cream  aoda  and  the  next  for  bouillon  and  hot  coffee.  But 
there  i»  one  class  that  can  always  be  counted  ujwn — the 
children.  The  youngsters  will  take  soup  in  July  and  ice 
cream  in  Decettibcr  if  their  attention  is  called  to  them  in 
an  attractive  manner,  so  it  is  to  thetu  that  the  greatest 
appeal  should  be  made  in  this  month  of  transition.  Bring 
yout  fountain  and  your  confections  to  their  attention  in 
some  tpecial  maimer  and  tluy  will  not  only  flock  to  your 
•tore  but  bring  all  thdr  friwds,  for  dilldren,  more  dian 
grown  people  want  to  do  a  Mag  became  'Vrerjrbody'a 

doing  it." 

It  was  with  this  thought  in  mind  that  an  enterprising 
fountain  man  of  southern  Illinois  inaugurated  for  this 
season  an  Alphabet  Month.  He  secured  a  list  of  all  the 
children  attending  the  public  and  parochial  schools,  as 
wdl  at  die  neighboring  dittrict  idiiwils,  and  to  each  of 
fbem  was  sent,  late  in  February,  a  card  stamped  with  a 
afaaarack.  On  the  face  was  printed  in  plain  black  letters 
wblcb  even  the  littlest  onc■^  cr-ni-!  rmd: 

"WHAT  IS  THE  FIRST  LETTER  OF  YOUR  GIVEN 
NAME? 

"Your  name  will  save  yon  mooey  at  otu  soda  fountain 

in  March. 

"Each  day  in  March  will  be  devoted  to  a  different  letter, 
and  on  the  day  0:1  whicli  YOUR  initial  appears  yOU  Can 
get  a  drink  at  our  soda  fountain  at  half  price. 

"Watch  the  paijcrs  and  our  windows  for  further  parti- 
culars." 

Similar  advertisements  were  ran  in  the  local  papers.  But 
tfie  greatest  attention  was  given  to  die  diow  wiiidow,  for 

the  man  realized  that  the  majority  of  children  must  be 
appealed  to  through  the  eye  rather  tlian  the  printed  page. 
Several  days  after  the  cai  1  v.  .11-  sent  to  the  younRStcrs 
the  Alphabet  Window  was  iinvc!le<l,  to  the  intense  interest 
<rf  young  and  old. 

It  was  floored  and  backed  with  white  crepe  pa!>er.  across 
wfiidh  were  fastened,  in  a  semi-drck,  all  the  letters  of  the 
alidukbet,  a  foot  high,  cut  from  red  cardboard.  Green  r&- 
bons  ran  from  the  cards  to  a  series  of  smaller  cards  set 
in  a  row  close  to  the  glass,  caih  of  the  small  cards  bearing 
the  name  of  a  fruit,  syrup  or  confection.  In  a  few  cases 
the  names  had  to  be  maniifacture<l,  but  ever;,  cnr  a  as  sug- 
gestive of  gustatorial  delight,  such  as  apple,  blackberry, 
cnrraats,  dates,  early  sweets,  frappe,  grapes,  huckleberry, 
ice  cream,  jelly,  lemonade,  marshmallows,  nuU,  oranges, 
peaches,  quinces,  raspberries,  strawberries,  tea,  YooTMiIbb- 
it,  velvet  cream,  water  ice,  extra  fine,  yellow  fruit,  zebra 
cream.  After  the  first  day  of  the  month  the  window  was 
retrimmed,  showing  fresh  confections  in  harmonious  sur- 
roundings, but  at  one  side,  well  to  the  front,  was  the 
easel,  with  a  large  red  letter,  and  beneath  it  in  blade  letters : 

•Docs  Ymir  Name  Begin  With  THIS  Letter? 

"Jf  so,  you  are  entitled  to  any  drink  at  our  soda  fountain 
today  at  half  price.  THE  OFFER  IS  GOOD  FOR  THIS 
ONE  DAY  ONLY." 


'If 


After  the  first  (cw  days  the  fact  became  pretty  well 
known,  and  each  day  there  was  a  flock  of  yoongslera  troop- 
tng  into  the  store  to  claim  the  half  rate  on  tbdr  apeda] 
letter. 

The  Urge  letter  was  not  painted  on  the  card,  but  was 
one  of  those  that  had  been  used  to  adorn  tlie  original 
trim,  and  was  merely  tacked  on,  thus  saving  die  trouble 
of  making  a  new  sign  each  day. 

Special  provision  was  made  for  St  Fatridc's  Day.  On 
this  date  the  letter  in  the  window  was  gnen,  and  a  collec- 
tion of  green  caodks  was  exhibited,  together  with  paper 
novelties  in  green  and  gold.  The  easel  had  an  Irish  flag 
draped  across  it,  and  on  this  day  a  special  inducement 
offered  to  the  children : 

"IS  YOUR  NAME  P.\TRICK? 
so,  you  are  entitled  to  a  drnik  at  our  soda  fountain 
today  FREE." 

The  alphabet  phm  is  M  course  much  more  practicable 
m  a  small  city  than  in  a  larger  one,  as  in  the  former  all 
the  kiddies  are  known  to  the  merchant  or  his  a-ssistanis, 
whereas  in  the  larger  city  the  child  would  have  to  be 
idciiiifieil  in  order  to  prevent  the  unlimited  distribution 
of  half  price  drinks,  as  Young  America  with  characteristic 
shrewdness  would  be  apt  to  assume  any  name  that  wottU 
give  him  a  glass  of  soda  at  half  ptke. 

Jevnc^s,  Los  Alleles,  Calif.,  was  another  firm  that  had 
a  striking  confci  ;i<  ntry  window.  From  a  point  midway 
in  the  rc.ir  evtciidcd  npwanl  a  sunburst  of  green  ribbons, 
while  broad  ljan<U  of  ^Tccn  silk,  topped  with  a  great  bow 
formed  a  tent  over  the  white  floor,  which  was  strewn 
with  tiny  pa[>cr  shamrock  On  pedestals  at  either  sicle 
were  great  nests  of  green  grass,  in  which  little  dolls 
dressed  as  dves,  in  gossamer  green,  with  jrreen  wings, 
were  dancing.  Green  silk  drapes  rippled  over  the  floor, 
and  at  intervals,  stuck  in  corks,  were  little  Iri-,h  flags. 
There  were  green  satin  boxes  10  t  n:<  i  f  wliicli  were 
fastened  tiny  clay  pipes;  and  other  boxes  open  to  show 

the  alternate  layers  of  chocolates  and  green  coated  candies. 

A  card  (iow!!   front  suggested: 

•THE  TOP  0-  THii  MORN  IN'  TO  YEZl" 

"Since  the  oounttys  gone  dry.  pledge  die  health  of  all 
your  friends  in  the  sparkling  grape  juice,  that  leaves  the 
head  clear  to  enjoy  the  music,  the  fun,  and  the  frolic  of 
St.  Patrick's  Day." 

But  St  Pauick's  Day  is  not  the  on]y  date  that  shoukl 
be  played  up  hi  March,  for  diis  year  the  Eastertide  comes 

in  the  latter  part.  A  very  catchy  display  was  made  by  the 
Sun  I'n:>:  Co,  Los  An<?eles,  Calif.  In  the  centre  svas  a 
cardlHiart!  raMut  iwo  feet  high  leftercd  in  red  :\r.A  blue 
"A  treat  for  tlie  kiddies— Eastcr  raU>iU  35-5O-$1.00."  la 
the  background  was  the  framed  picture  of  a  life  sise 
brown  rabbit  scampering  from  a  nest  of  eggs.  Built  up 
in  pyramid  farm  were  shrives  covered  widi  cut  green  paper 
forming  nests  in  which  were  chocolate  and  gay  colore<l 
candy  eggs.  Papier  mache  rabbits  were  scattered  .-sll 
through  the  window,  and  artificial  apple  blossoms  an<l 
festoons  of  pink  ribbons  completed  the  springtide  display. 

The  soda  fountain  was  transformed  into  a  bower  of 
beauty  by  means  of  a  lattice  pergola  covered  with  apple 
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blossoms,  amid  which  were  Mb»  of  KMC  lad  green  light 
An  Euter  special*  specially  advertised,  consisted  of  a  hig 
Easter  egg  molded  from  ice  cream  and  topped  with  a 

tiny  yellow  chick  an  inch  high.  They  also  took  atl.  .int.igc 
of  the  fact  that  a  great  deal  of  prc-lCaster  shopping  was 
being  done,  ami  iiiscrtnl  an  ad  in  the  papers: 

"When  >ou  arc  tired  and  your  nerves  are  worn  to  a 
frazzle  on  account  of  the  crowds  and  tte  worries  of  your 

long  shelving  list,  drop  in  and  have  a  cap  of  coffee,  or 
bontllon,  with  lielidoaa  cheese  wafers,  topping  it  off  with 

an  Easter  Special — and  ynii  will  be  ihon  ni;h!y  rested  and 
refreshed  and  enabled  to  make  y<jur  sckvtiuiis  tu  rniieli 
hertcr  advantage," 

A  first-class  phonograph,  reiKlering  Easter  music,  in  a 
low  yet  clear  tone,  the  atmosphere  of  flowers,  the  quiet 
yet  efficient  service,  all  combined  to  make  the  store  a  haven 
of  rest  to  worn  nerves,  aod  ^se  who  patronised  it  early 
in  the  week  told  the  news  to  their  friends,  wifll  flM  Ktolt 
that  an  unusually  large  volume  of  Easter  trade  was 
recorded, 

t     ICE  CRBAH  LOWER  IN  MANY  CITIES 

Reduced  Cost  of  Ingredients  Causes  Wholesaler*  to 

Declare  Drop  of  From  tS  to  25  Cents— Retailera  Fol- 
low Suit  and  Public  Reaps  Benefit 
A  cut  of  twenty  cents  a  gallon  in  the  wholesale  price 
of  ice  cream  has  been  announced  since  tlst  i  ^  \car  by 
manufacturers  in  many  cities,  the  reduction  being  due  to 
recent  dadines  in  the  prices  of  the  ingredients  of  the 
prodtiet. 

The  York  Sanitary  Milk  Company  and  the  H.  I.  Ncu- 

man  Coni|>any,  of  York.  Pa.,  made  a  cot  from  $1.40  to 
$1.20  a  paUon  .AeeordniK  to  H.  N.  Forry.  president  of 
the  Sanitary  Mil'<  i  ..i.ipany  this  will  show  itself  in  the 
prices  asked  by  retailers.  The  cut  will  reduce  :hr  whole- 
sale price  of  fancy  ice  cream  from  $1.50  to  $1.30  a  gallon. 

In  Reading,  Pa«  a  cut  of  ten  cents  a  quart  is  announced, 
bringing  the  cost  down  from  sixty  to  fifty  cents.  No  in- 
formation has  been  received  as  to  the  trend  of  the  whole- 
sale or  gallon  price  of  ice  cream  in  ibis  city,  but  the 
reduction  in  the  isf.att  price  indicates  that  the  gallon  price 
has  come  down  .substantnlly. 

The  Ricck-Mcjunkin  Dairy  Company.  N'ewcaslle,  Pa  , 
has  reduced  it>  wholesale  price  on  ice  cream  twenty  per 
cent  H.  M.  Goldberg,  matuger  of  this  concern.  Stated  that 
he;  expects  still  further  reduction  in  the  price  of  ice  cream 
by  June. 

Illinois  Manufacturers  Uncertain 
A  poll  of  the  manufacturer?  attenduig  the  recent  con- 
vention of  the  Illinois  Associaiinn  of  Ice  Cream  Maiui- 
facturers  in  Chicago,  disclosed  that  the  Illinois  ice  cream 
men  were  at  that  time  strongly  opposed  to  any  immediate 
lowering  of  the  wholesale  price.  They  admitted  the  heavy 
decline  in  sunar.  but  insisted  that  it  cut  hot  little  figure 
when  the  prices  nf  other  ingredients,  sxich  as  milk  and 
gelatine  have  declined  but  little.  It  was  declared  by  some 
of  the  delegates  that  the  fall  in  sugar  so  far  had  not  been 
felt  at  ail  by  many  ice  cream  manufacturers,  as  they  are 
still  using  in  their  product  sugar  boo^t  at  twenty-two  cents 
a  pomd. 

But  in  the  adjohiing  state  of  Indiana,  at  South  Bend, 

the  price  of  ice  cream  has  taken  Ae  merriest  tumble  of 
all,  where  one  of  the  manufacturers  has  reduced  the  price 
to  $1  a  gallon  delivered  at  the  door.  The  quart  prirr  i, 
thirty-five  cents.  It  is  slated,  however,  that  the  price  ci 
$1  a  gallon  savors  more  of  a  m.inufacturers'  cut  rate  war 
than  of  legitimate  reductions  because  of  lessened  cost  of 
prodaction.  Sooth  Bend  retailers  were  at  hut  accounts 
still  maintaining  a  price  of  seventy  ccots  a  quart,  and 
declared  that  the  prevailing  gallon  price  OOuM  not  last 
long.  At  Logansport.  in  the  same  state  the  wholesalers 
have  announced  a  cut  of  from  15  to  25  cents  a  Kallon, 
whidi  in  some  cases  brings  the  price  as  low  as  $1.10 


Right  next  door  in  Ohio  the  reduction  fever  seems  to 

have  passed  by  without  alighting,  for  in  Akron  housewives 
are  instisiitinR  an  ice  cream  "hunger"  strike  to  force  the 
manufacturers  tu  j.Aver  what  are  still  termed  "war  prices." 
iiO  cents  is  the  charge  per  quart  there,  and  the  consiuneis 
believe  they  are  eatiti^  to  a  cheaper  rate.  Toledo  con- 
sumers, however,  are  reaping  the  boiefit  of  a  recent  redtx- 
tion  in  the  price  of  raiOc  and  cream  made  1^  the  Page 
Daily' Cotnpany,  and  bulk  vanilla  ice  cream  has  been  cut 
from  $1.40  to  $125  a  gallon,  while  brick  prices  arc  down 
tu  $l.(i(),  a  cut  of  20  cents.  Dealers  say  that  they  will 
[irobable  be  able  to  return  to  the  larger  scoops  of  ioe 
creams  for  sodas,  and  are  looking  forward  tO  Still  further 
declines  in  prices  by  summer. 

New  Englaad  Ketnming  to  Normal 
The  New  England  states  are  also  feeling  the  return  li» 
normal,  according  to  reports  from  Massachusetts  and 
Vermont.  In  Vermont  the  break  in  sugur  rather  than  any 
drop  in  milk  prices  is  responsible  for  the  downward  re- 
vision. As  a  consequence  candy  ami  M,ft  di  rks  as  uell  as 
ice  cream  are  experiencing  that  sinking  feeling,  with  ma- 
terial reductions  all  along  the  lii:c  from  sundaes  to  plain 
sodas,  phosphates  and  milk  shakes.  Central  MlassachusetU 
sees  the  downward  trend  Arongh  a  wilUngncss  on  the 
part  of  the  dispensers  to  absorb  the  troublesome  war  uxcs, 
so  that  tfie  odd  peonies  can  now  remain  in  the  consumer's 
IHX^kef,  a  difficult  feat  heretofore.  Ai  Clinton,  Mass., 
however,  the  public  is  still  waiting,  though  hopeful.  The 
milk  dealers  aro  threatening  to  get  together  some  day  and 
decide  upon  a  reduction,  but  the  Gmc  has  not  yet  come, 
they  say,  which  means  that  the  eonsnmer  must  practice 
patience. 

Ptarther  south,  in  New  Jersey,  the  cows  seem  to  be  in  a 

generous  mood,  with  the  result  that  wholesale  ice  cream 
prices  have  descended  into  the  cellar  at  $120  per  gallon, 
wliich  has  led  some  retailers  to  cut  from  60  to  55  cents  a 
quart,  but  this  reduction  has  not  been  general.  The  dis- 
pensers admit  the  wholesalers'  rediKtion,  but  say  that  the 
cost  of  lalwr  and  rent  are  so  high  that  they  cannot  as  yet 
see  their  way  clear  to  follow  suit 

San  Francisco  dealers  are  still  ulking  about  it  The 
California  Ice  Cream  Manufacturers'  Association  predicts 
that  the  price  will  certainly  fall  within  the  next  few 
months,  but  is  not  willinc  to  make  any  prophecies  as  to 
the  exact  date. 

HURRY  TO~PLACE  ORDERS  FOR  ICE 
Uneasiness  over  the  open  winier  and  a  fear  that  it  will 
cause  a  scarcity  of  ice  next  summer  is  causing  ice  cream 
manufacturers  to  place  early  orders  for  as  much  ice  as 
they  can  get  The  start  of  the  harvesting  w^as  delayed  lor 
several  weeks  this  year,  and  as  a  result  Peiuugrlvaaja 
dealers  report  that  they  are  shipping  away  the  fee  as  it 
is  cut.  According  to  the  experts,  much  of  the  supply  for 
the  coming  warm  season  will  defiend  ii|>on  the  weather 
lor  the  next  two  \sceks  or  so 

N'o  cau»c  for  alarm,  however,  is  seen  by  Arthur  L. 
Stull,  who  was  the  first  to  begin  harvesting  in  that  sectiotL 
He  said  at  present  there  is  plenty  of  ice  on  the  dams  to 
fill  the  houses  if  Hhtn  is  not  preloHged  warm  weather. 
He  expressed  the  belief  that  Hit  dealers  supplying  ice  to 
consumers  will  have  time  to  fill  their  houses  if  there  is 
on!v  the  mild  weather  that  toight  be  ordinarily  expected 

.Tt  this  time  of  the  vear. 


CANDY  MEN  UNLOAD  SUGAR  ABROAD 
The  silver  lining  in  the  sugar  situatim  '  a;  .ippcarcd  to 
a  number  of  New  England  candy  manufacturers,  accord* 
ing  to  dispatches  from  Boston.  AMiough  hit  hard  by  the 
drop  in  sugar,  these  men  have  managed  to  dispose  of 
some  of  their  oost^r  excess  supply  to  fbreign  buyers  of 
sweetening.  One  liner  has  already  left  Boston  bound  for 
Alexandria  and  Constantinople  with  800  tons  of  sugar  in 
her  hold. 


.  ,d  by  Google 
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Don't  Lower  Prices  Wiiliout  Justificaidon'' 


ience  Shows  There  Is  Big  Difference  Between  the 
.Theoretical  and  Actual  Profits  on  Ice  Cream  Sales 


Br  W.  p.  SAY.  of  tfM  BtU^  Rom  8bcv^  An  Aibor,  10^ 

layman 


IF  the  average 
could  have  the  privilege  of 
reading  of  the  enormous 
pro£ts  oi  the  soda  fountain 
basiness  as  discussed  in  the 
Deoaoaber  itnie  of  Thb 
Soma  FomriAor,  tbere  would 
te  a  atuapede  to  the  loda 
field  diat  would  make  the 
Klondyke  rush  ashamed  of 
itself.  And  why  not?  With 
profits  rangi.-iLj  froni  40  per 
cent  to  44  per  cent  all  the 

lucky  Owners  of  a  drink  emporium  have  to  do  ia  to 
their  supplies,  pnt  aoiiie  dobs  to  charge  and  90  amy  on  a 
yean  vacation  to  retom  and  find  a  millioa  and  one  doUan 

in  their  cash  drawer.    A  soft  job!    Easy  money  1 

Now  this  might  fool  some  people  but  it  don't  fool  the 
proprietor  vl.u  works  twelve  to  sixteen  liuurs  a  day, 
keeps  a  careful  record  of  costs  and  finds  be  can  make 
oofy  a  comfortable  Hving. 

I  am  going  to  give  yoa  tome  facts  and  figures  based 
on  five  years  experience  in  the  confectionery  game,  and 
an  accurate  <luuble  entry  system  of  bookkeeping  from 
which  my  cost  system  is  derived.  I  do  not  guess  at  costs, 
I  know. 

I  knew  nothing  about  the  confectionery  business  when 
I  entered  it   I  Iwd  never  Ixen  on  the  other  side  of  a 

loda  fountain  in  iny  life  until  I  went  behind  my  own  to 
dispense.  Of  course  I  knew  about  the  big  profits  in  ice 
cream,  just  like  a  lot  of  those  fellows  writing  in  the  De- 
cember issue  of  The  Soda  Fountain.  For  instance,  I  knew 
I  could  buy  ice  cream  at  $125  a  gallon  or  $625  a  liwe- 
gallon  can.  I  knew  I  could  sell  it  oat  at  £fty  oentt  a 
quart,  wbidi  fs  $2.00  a  gallon  or  (10  a  can.  I  knew  I 
could  use  a  No.  12  dipper  and  dip  12  scoops  out  of  a 
quart — 18  out  of  a  gallon  or  240  out  of  a  can.  Selling 
at  10  cents  a  dip  I  would  receive  $24.00  which  would 
make  me  $17.95  proht  Kvcii  ii  I  had  the  worst  of  luck 
and  sold  only  two  cans  of  cream  a  day  I  would  make 
I35.0Q  profit  or  $245iO  a  wedc,  which  is  over  $1'^  a 
month.  'It  was  easy  to  see  I  would  be  sporting  a  Pietoe* 
Axraw  aedaa  very  soon. 

It  was  somewhat  of  a  shixk  when  the  first  month's 
cream  bill  was  paid  to  timl  it  left  my  bank  balance 
extremely  low.  But  then,  why  worry,  I  was  making  from 
100  per  cent  to  385  per  cent  profit  and  my  bank  account 
would  soon  grow.  Next  month  would  find  my  finances 
.  in  better  shape  But,  k>  and  bdioldi  next  mondi  found 
roe  in  a  wocae  shape  than  before—in  fact  jtist  about 
"strapped." 

Now  I  ided  that  tOWething  was  wrong;  just  what  it 
ms  I  could  not  imagine;  with  the  enormous  profits  at 
whidi  I  was  adtitig  I  could  not  understand  why  it  was 
taking  everjr  cent  just  to  pitf  ny  bills  for  matmah. 
Someone  said  there  was  a  lot  of  shrinkage  in  ice  cream, 
so  I  dccidc<l  to  find  out  if  that  was  ".he  cause  of  my 
trouble  1  noticed  that  ice  cream  when  soU  enough  to 
dip  easily  as  we  must  have  it  for  fast  service  at  the 
fountains  if  very  "spongy."  I  began  keeping  careful  cotmt 
of  my  dip*  out  of  a  can  and  found  I  was  not  getting 
any  where  near  half  the  number  I  supposed  I  waa  getting. 
I  found  X  could  take  a  large  iron  bar  and  thrust  k  down 


Hav*  y0m  MoayM  oten*  rsAwMW  tht  prie*  of 
iet  ertam  sodat  mJ  amdoesf   Some  dealtrt  are 

talking  about  pre-war  prices.  Mr.  Ray  in  this  article 
gn/ts  some  figmn*  wkick  thovt  thai  U  it  bttter  to  bt 
$9fe  thm  to  he  sorry,  onef  first  of  oB  you  wmit  to 
find  out  what  the  sodas  and  sundaes  arr  renting  you. 
The  Soda  Fountain  tuill  bt  glad  to  print  tht  tdeat 
of  other  dealer*  o»  Mt  subfeet. 


into  the  center  of  a  can 
of  workable  ice  cream,  and 
without  raising  the  icc 
cream  in  the  can,  leave  a 
hole  large  enough  to  pour 
in  another  two  gaUona  of 
ice  cream.  This  is  dM  Bip 
tural  compacting  of  the  ioo 
cream  which  occurs  when 
you  dip  it  out.  I  found  I 
could  take  a  five  gallon  can 
and  dip  it  out  and  put  it  all 
into  a  three  gallon  can. 
The  five  gallon  can  cost  me 
I  was!  sdling 


Then  I  began  to  figure. 
$&25  but  I  was  not  selling  five  gallons, 
only  three  gailoaa  llie  rest  waa  air,  compresskm,  waste 

—call  it  what  you  will.  Therefore  based  on  what  I  sold— 
three  gallons — my  cream  was  costing  mc,  not  §1.25  as  I 
had  sujiposed,  but  $2.08  or  52  cents  a  quart.  Then  by 
keeping  actual  cotmt  of  the  number  of  dips  I  got  out 
of  can  after  can  I  found  a  number  12  give  about  10 
dtps  out  of  a  quart,  40  out  of  a  gallon  o(  120  out  of  a 
five  galloB  can  (two  gaUoos  is  eouvfesrion).  These 
120  dips  coat  me  |&2S  or  over  5  oenta  a  dip. 
Following  these  revaluations  I  did  more  figuring  and 

record  keeping.  I  have  a  thoruush  knowledge  of  book- 
keeping so  I  opened  up  a  double  entry  set  of  books.  I 
kept  exact  accoimt  of  the  number  of  customers  served 
and  was  surprised  to  find  after  serving  J2,000  people  that 
my  salary  cost  per  serving  was  2  cents  and  overiiead 
coat  wfiicb  inrlndcs,  gas,  li^it,  rent,  interetl;  taxes,  etc* 
added  aootfier  four  cents.  Thus  I  was  compelled  Co 
acknowledge  that  instead  of  a  profit  of  385  per  cent  I 
was  not  even  getting  cost  out  of  my  sales.  My  overhead 
is  hi^jii  becauic  I  have  a  beautiful  place  with  a  heavy 
annual  depreciation.  Nevcrtlieless,  the  best  I  have  ever 
been  able  to  do  even  in  more  modest  4navtefa.was  jtut 
2  cenu  less  per  serving. 

To  one  who  actually  knows  what  he  is  talking  about 
the  statements  of  tlia  correspondent  from  Fort  Erie, 
Canada,  is  amusing.  His  statement  regarding  die  amount 
realized  on  a  gallon  of  ice  cream  is  just  about  as  far 
wrong  as  it  is  possible  to  get.  He  says,  "finding  as  I 
do  that  the  cost  of  an  ice  cream  soda  is  five  cents,  am! 
for  a  plain  vanilla  ice  cream  with  simple  syrup  over  it, 
the  same.  I  think  it  is  a  fair  and  wise  dealer  who  sells 
such  sodas  and  sundses  at  tea  cents,  plus  war  tax." 

I  wirfi  to  go  on  record  as  saying  Aat  the  correspondent 
never  fc)-jn  d  wh.it  he  says  he  found.  He  only  thinks  he 
did.  I  defy  any  one  anywhere  to  put  up  a  decent  SOda 
or  sundae  and  serve  it  in  a  respectable  place  at  a  cost 
of  five  cents.  If  you  were  to  use  dish  water  for  syrup 
and  cotton  batting  for  ice  cream,  your  salaries  and  over- 
head would  still  make  it  cost  you  five  cents. 

What  does  a  soda  cost  today?  Here  it  is  and  the 
figures  are  actual,  not  guesses: 

Fruit  qnvp  

Carbonated  water   

No.  16  dip  ice  cream  

Salaries   •  

Ovethead  ,...•»•...-■■•••• 


.02 

J007 

JOU 

.020 

.045 


.135 
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You  can  sell  that  soda  for  IS  cents  plus  war  tax  and 
make  a  profit  of  IVi  cents  or  you  can  sell  it  f  ir  twenty 
cents  w.ir  tax  paid  and  increase  your  iirotit  on  that  sale 
33  per  cent.  As  to  whether  the  first  is  a  wise  tiling  to  do, 
show  your  banker  the  two  sales  plans  and  tell  him  you 
have  decided  to  adopt  the  lyi  centa  profit  plan  and  aak 
him  to  back  yoa  widi  $2,00a  I  will  veotHN  to  fuCM  tint 
he  wotdd  pfMMWQce  yoar  course  veiy  fooUah  If  lefuiiiv 
to  loan  jroti  a  dollar 

As  to  the  reference  to  the  young  fellow  who  opened  up 
a  store  with  a  price  of  11  cents  tor  the  .same  quality 
aodaa  as  others  charged  22  cents  for,  I  would  advise  any  of 
yon  dealers  who  hear  of  this  sort  of  price  competitum  in 
your  town,  to  meet  it  by  boosting  your  own  price  about 
10  cents  higher.  This  wl!  drive  all  your  trade  over  to 
the  new  place  and  it  is  a  sure  bet  the  more  custuniLrs  he 
has  the  quicker  he  will  Ix-  out  of  business.  It  can't  be 
done.  Xcvcrthcless,  there  arc  a  lot  of  dealers  who  think 
it  can,  and  who  think  they  are  making  100  per  cent  or 
laore  profit,  and  who  will  contiaiie  to  think  so  until  tint 
•beriff  nails  the  ''Qosed"  sign  across  flieir  front  door. 

I  know  a  larpe  a'i  ilcsnk-  ice  cream  company  which 
only  reluctantly  will  ojicn  up  an  accoimt  in  a  certain 
section  of  Michigan  because  the  salesman  tells  me  the 
dealers  down  there  are  nearly  all  selling  at  coat  and  tiiey 
can't  pay  tbehr  bills.  Furthermore,  this  same  ice  cream 
eompany  teOa  me  tfwatf  dealers  aU  declare  they  are  naldBg 
100  per  cent  profit  on  tiietr  sales,  and  Aey  can't  be  eon- 
vinoed  of  their  error ;  (therefore  the  company  simply  passes 
up  these  accpunts. 

Fountain  prices  may  decline  and  ue  all  hope  they  will, 
but  don't  drop  your  price  without  justification.  At  the 
present  time  twenty  cents  including  war  tax  is  about  right 
for  sodas,  25  cenu  for  sundaes  with  crushed  fruits,  with 
extra  for  nuts,  whipped  cream,  etc  For  ewmple  a  Bitter- 
aweet-Marshmatlow  Fecan  Sondac  dKMid  be  figured ; 


Ice  Cream  06 

Bittersweet  025 

Marsbmallow  015 

Pecans   040 

Salary  and  Overhead   .065 

War  Tax    04 

Total  ro-^t  245 


This  should  sell  at  35  cents  at  least  and  40  cents  is 
not  too  much.  Remember  that  no  man  has  a  right  to 
ooevpy  valvahle  space  without  maVing  a  profit  Don't 
merely  think  you  arc  makirj  :i  pr  -^fit   Know  it. 


MUCH  BNBROT  PROM  LITTLE  CANDT 

One  Caramel  Will  Furnish  Strength  for  HUe  Wal^ 
Sajrs  Medical  Journal 
.-Xccording  to  the  Touma!  of  the  American  Medical 

As^■ '(  intioti.  pi'.ri-  randy  is  a  >;rcal  drvclopiT  <if  energy. 
Bruce  Barton,  writing  in  "Farm  and  Fireside,"  and  quot- 
ii^  from  that  pnblication,  calls  attention  to  these  state* 
ments: 

"It  will  «ome  as  a  surprise  to  most  persons  to  learn  on 
rdhAle  aathor^  that  a  sini^  caramel,  a  nougatin^  or 
a  penny's  wor4  of  caody  ntay  fttmish  «iflicicnt  energy 
to  s.ipi  ly  the  extra  beat  needed  for  waOdng  a  rofle  or 

more,"  and 

"We  are  informed  that  for  a  man  of  aver.-it:e  wcittht  to 
walk  from  the  bottom  to  the  top  of  Washmi?ton  Monu- 
ment would  require  an  extra  heat  production  of  80  calories. 
The  energy  expended  in  this  not  inconsiderable  effort  may 
be  completely  replaced  by  the  consumptioD  of  less  tiiaii 
half  a  doughnut^  six  wahmts*  five  large  olive*,  or  four 
pretzels." 

"A  mile's  walk  on  a  caramel !  Up  Washington  Monu- 
ment on  four  olives!    Consider  those  medical  facts  and 


then  think  what  crimes  are  committed  in  every  American 
household  by  the  time-honored,  murderous  stuffing  con* 
test  known  as  Sunday  dinner." 

All  of  which  emphasizes  the  fact  that  a  little  candy 
of  good  quality  taken  when  tlie  system  needs  it,  or  a 
wholesome  food  beverage,  possibly  accompanied  by  a 
donghnut,  an  appetizing  SMldwidt,  nr  a  refreshing  salad 
may  be  much  more  advaotageou^  ceoamnical,  and  sensible 
than  a  big  meal  against  whlch'tlie  system  revolts. 


UPS  AND  DOWNS  OF  BOTTLE  INDUSTRY 

Glass  Factory  of  1606  Waa  First  Business  Enterprise  in 
North  America,  But  FliMuiclal  Soecsaa  Waa  Not  As- 
sured Until  1787 

When  the  first  settlers  arrived  in  this  countiy  they 
made  their  own  clothes  and  shoes  right  at  hooM^  and 
for  omner  shot  the  big  turkey  that  bad  a  nest  in  the 
oak  in  the  back  yard,  so  that  they  did  not  have  to  worry 
about  strikes  m  the  woollen  factory  or  unsanitary  con- 
ditions in  the  meat  packing  industry.  Still,  they  had  to 
have  an  industry,  for  it  wouldn't  look  well  not  to  be 
a  iic  to  point  out  the  settlement's  thriving  business  to 
the  visiting  firemen,  and  so,  in  Jamestown,  Va.,  in  the 
year  1603  there  was  started  the  first  industrial  enterprise 
on  the  continent*— a  plant  for  the  manufacture  of  glass 
bottles.  The  products  of  this  factoiy  were  the  first  ar> 
tides  to  be  exported  irom  Nordi  Aaerfea. 

But,  according  to  the  National  Bottlers^  Gazette,  it 
was  not  all  smooth  .<;ailing  for  the  bottle  industry.  Soon 
came  the  Virginia  tobacco  boom,  and  the  factory  hands 
turned  from  bottle  blowing  to  f.ip.oki:  growing. 

A  few  years  la-:er  some  promoters  started  a  bottle 
factory  at  Salem,  Mass.  The  town  officials  boosted  the 
new  industry  by  voting  it  a  loan  of  thirty  pounds.  The 
factory  was  not  a  snocess,  and  Salani  is  still  whistling 
for  its  thirty  povilds. 

During  the  time  the  Dutch  were  running  things  on 
Manhattan  Island  a  boflc  fr:c.tory  was  built  near  Han- 
<iver  Square.  In  17.^4  a  Du;ch  gentleman  named  Batn- 
her  built  K'ass  works  in  Brooklyn.  The  first  bottle 
blown  by  him,  bearing  the  name  and  date,  is  now  in 
the  collection  of  the  Long  Island  Historical  Society. 

But  is  was  not  until  the  close  of  the  Revolutionary 
War  that  glass-making  became  a  permanent  industry 
in  America.  In  1787  the  Massachusetts  Legislature 
gave  s  Boston  glass  company  an  exclusive  franchise 
to  make  gla?';  in  that  Stafi-  fnr  fifteen  years.  It  turned 
out  to  be  the  first  successful  glass-making  plant  in  the 
United  States.  It  i.s  rca.conably  possible  that  this  was 
the  first  franchise  ever  granted  by  a  legislative  body. 

There  are  now  a  total  of  348  fr'.ass  manufacturing 
establishments  in  this  country.  The  aggregate  capital 
invested  hi  these  industries  is  $153,000,000.  The  value 
of  the  total  annual  ou^ut  is  $200,000,000  at  the  fac- 
tories.  To  operate  these  great  plants  requires  the  ser- 
vices V'*  000  operatives.  More  than  70  per  cent  of  the 
glass  manufactured  in  this  country  is  made  in  the  four 
Sutes  of  Pennsyhpsnia,  Ohio,  Indiana  and  West  Vir^ 
ginia. 


PAYS  TRIBUTE  TO  H.  A.  JOHNSON 
The  latest  issue  of  "Plain  Statement,"  the  organ  of  die 
H.  A.  Johnson  Company,  is  entirely  devoted  to  a  tribute 
to  Henry  A.  Johnson,  late  founder  and  president  of  die 

concern.  In  commenting  upon  his  life,  trie  editor  says 
that  his  first  and  last  impres.vions  of  the  man  were  his 
characteristic  cordial  smile  iin  !  warm  handshake.  It  is 
pointed  out  that  Mr.  Johnson  started  his  career  as  a 
ttamboatman,  being  at  that  time  the  youngest  man  to 
have  received  a  second  engineer's  Ucense.  Prom  steam- 
boating  he  went  to  railroai^g,  and  finalhr  to  salesmanshipu 
At  the  age  of  twenty  he  started  his  own  bittlnSW  in  bakgrsT 
supplies,  his  entire  capital  being  somewhat  less  dian  $20(k 
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Care  Essential  in  Making  Hot  Drinks 

Proper  Proportions  and  Correct  Temperature  hi  Ingredients  Produce 
Results — Some  Fonnulas  for  Chocolate,  Coffee  and  Soups 


By  w.  c 

ONE  of  the  most  popular  drinks  of  all  times  has  been 
"a  good  hot  chocolate  '  and  the  making  of  a  good 
chocolate  if  loaieltitQK  d»t  needs  yvf  doN  at- 
tention. 

Herewith  U  a  fofimih  wfaicb,  if  followed  carefully  will 
help  boom  your  lates:  Take  six  omiee*  of  a  sood  standard 
malee  of  cocoa  and  ten  ounces  of  granulated  sagrar,  stir 

well  tofte-hcr  nnr!  :^rld  frnrlunlly  one  h^\'.  pallni;  cif  {lot 
water  and  ^tirrniH  'friiii;  jiist  to  a  boil.    I'hcn  add 

one  half  tialli.in  o!  nii.k  and  hunt  to  a  drinkiriR  tcir-.iiL-ra- 
ture.  Do  not  allow  the  mixture  to  boil  after  milk  is 
added.  If  a  tidier  drink  is  desired  mix  the  cocoa  and 
flogar  widi  a  snaOer  proportioo  of  water  and  a  larger 
proportion  of  niflc^  or  cream.  The  addition  of  a  little 
vanilla  extract  will  improve  the  flavor. 

Extreme  care  should  be  exercised  in  using  the  proper 
Utensils  in  making  liot  chocolate  or  anythin;?  else  witli  a 
nulk  mixture.  See  that  your  vessel  is  either  tin  lined,  if 
you  are  going  to  make  it  in  quantity,  or  that  yOU  me  a 
double  boiler,  lest  you  soofch  your  milk. 

After  hot  dioeolate  has  been  cooked,  it  diottld  be  pheed 
m  your  fountain  um  in  which  you  have  a  stirring  device, 
so  that  the  batch  may  be  well  mixed  before  any  is  drawn 
off  for  service.  Hot  chooolata  should  alwagrs  be  served 
with  whipped  cream. 

JimiHila  for  IVh^iped  Gkeani 

A  good  formula  for  whinped  cream  is  as  follows: 
Whites  of  four  eggs,  one  quart  of  heavy  cream,  whipped 
to  a  stiff  eoBiitteiicr,  addiiv  saOdest  vmiUa  extract  to 
flavor. 

Next  in  popularity  to  chocolate  comes  hot  coffee,  and 
this  trade  can  be  developed  if  properly  watched.  Few 
people  realise  how  hard  it  is  to  get  even  good  oooks  to 

make  coffee  as  it  should  be  made.  Tliere  arc  a  great 
many  things  in  the  lunch  room  that  could  go  with  less 
care  than  coffee. 

The  best  coffee  is  none  too  good  to  build  arid  hold  up 
a  hosincM  and  reputation.  See  that  it  is  fresh  and  also 
fiady  ground.  About  one  half  pound  of  ground  coffee  to 
one  gallon  of  water  is  a  standard  forarala.  First  of  dl 
see  that  your  water  is  run  into  your  um  fresh ;  next,  see 
that  this  fresh  water  is  brought  to  a  positive  boiling  point 
before  you  at!r:iip;  to  suspend  your  ground  coffee  over  the 
top.  Pass  and  repass  your  coffee  solution  over  the  grounds 
until  the  liquor  runs  clear;  if  the  instructions  are  followed 
closely,  this  generally  iiappens  in  about  six  or  seven 
minutes,  but  it  will  depend  laigdy  upon  your  apparatns 
and  installation. 

After  boiling  iht  required  time,  remove  the  groutids 
which  now  have  given  off  their  finest  flavor,  keep  juiit 
enough  heat  under  the  urn  to  keep  t!ie  coffee  hot,  and 
serve  as  vwinted.  Do  n  n  Ii-t  t'lis  solution  stand  more  than 
an  hour.  It  is  better  to  make  up  smaller  batches  more 
often  dnit  to  carry  large  ones  too  long.  Whipped  cream 
saved  on  eoffee  adds  greatly  to  its  flavor. 

Home  Touch  to  Soups 

}vfany  homc-mrirlc  c,,i:p^  are  also  pc'pular  at  the  foun- 
tain, but  they  should  be  made  wi'h  a  distinctive  home 
touch  if  possible,  as  this  adds  to  their  favor. 

One  drink  never  to  be  denied  is  tomato  cream  soup. 
Meat  and  strahi  one  can  of  tomatoes  and  add  one  4|aart 
of  stodc  (chicken  if  you  have  it),  stir  in  one  tablespoon 


of  torn  starch  which  has  been  blended  in  a  little  water. 
Stir  constantly  over  the  fire.  Add  one  pint  of  milk  and 
one  pint  of  cream ;  bring  just  to  the  boil ;  season  with 
salt,  and  a  little  Worcestershire  sauce.  Serve  in  a  china 
cup  and  saneer,  or  china  mng. 

What  i?  more  dclicrhtful  to  the  hungry  wayfarer  than 
the  aroma  of  clam  chowder,  or  what  thrills  the  palate 
more  than  the  cs<;<;:icc  o*  real  chicken  soup?  There  is 
nothing  in  richness  to  compare  with  it.  It  is  a  little 
expensive  just  now,  but  when  it  is  made  right  customers 
will  buy  it  A  change  from  day  to  day  is  a  very  good 
diing. 

Possibilities  of  Business 
More  and  more,  city  people,  '  usy  people,  people  who 
do  not  hsnre  tilBB  to  spend  on  a  full  and  hearty  meal,  are 
glad  to  get  away  from  the  usual  restaurant  crowd,  bill 
of  fare,  wait  and  waiter,  and  are  icwrtmg  to  the  foiiii> 
tains  which  are  serving  hot  drinks,  and  K^fitt  hndWOBS. 
There  are  big  and  wonderful  possibilities  in  the  business. 
It  just  requires  a  little  thought,  a  little  clTort,  a  IkUe 
attention,  and  a  good  sized  dash  of  entliusia.^m. 


EXPBBTB  SET  1921  TEA  STANDARD 

United  Statea  Bond  of  Ceykm  Tasters  Appraises  Many 
Samplee-Bpenda  Bsdtfaig  Day  Slpphig  CeU  Brew 

And  Exchanging  Opinions 

The  United  .States  Board  of  Tea  Experts,  actmg  for 
the  Department  of  Agriculture,  has  decreed  what  tea 
the  American  people  shall  drink  during  1921.  They 
sat  in  state  in  New  York  City,  and  calmly  decided  upon 
the  best  brands,  the  while  sipping  cold  draughu  of  the 
fluid  especially  prepared  for  thdr  criticism. 

"The  standards  which  were  set  a«  the  lov,cst,"  said 
H.  G.  Woodworth,  of  Boston,  chairman  o:  the  hoard, 
"are  considerably  higher  than  those  obtain:n^'  n  any 
country  in  the  world.  There  arc  various  commodities 
circulating  in  the  United  States  which  might  better  be 
withdrawn.  But,  whatever  else  the  people  may  buy 
that  is  bad.  they  cannot  buy  poor  tea." 

The  board  is  composed  of  members  from  each  of  the 
tea  ports  of  the  United  States— New  York,  Bo.'stoo, 
Charleston,  San  Francisco,  T;.  u:;k..  Chicago  *iid  .St. 
Paul,  and  no  tea  meeting  with  their  disapproval  can 
hope  to  get  a  foothold  on  these  shores;  for  the  stand- 
ards as  set  by  the  board  will  l>e  maintained  unfalteringly 
at  each  of  the  ports,  since  at  each  one  of  them  one  meoiF* 
ber  of  the  board  will  taste  a  sample  of  every  case  of 
tea  offered  there  for  import  during  the  year. 

It  is  clearly  understood  in  the  tea  trade  that  it  is 
futile  to  attempt  to  put  adulterated  tea  across  the  pa- 
late of  a  man  who  possesses  the  tea  taste.  It  is  futde 
also  to  attempt  to  acquire  the  tea  taate.  It's  a  g^t. 
A  man  with  it  has  at  his  command  a  comfortable  living 
for  the  term  of  his  natural  life.  AU  he  need  do  so  long 
as  he  chooses  to  remain  in  business  is  to  sip  at  one 
little  cu;)  of  cold  tea  after  another  and  inform  some 
interested  person  just  how  good  or  how  bad  the  tea  is. 

So  the  board,  5■tt■u^'  and  sippir.p  .iiui  passing  cups 
and  opinions  to  one  another,  fixed  upon  eight  stan- 
dards as  the  lowest  which  will  he  permitted  to  enter 
the  eonatry  during  the  year. 
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GARAGES  SELL  SOFT  DRINKS 

Find  Rustic  Pavilions  Attract  Motorists  While  Car  Is 
Being  Supplied  With  GasoUne,  Oil  or  New  Shoes 
Back  in  tlie  "good  old  days,"  before  automobiling  was  so 
universal,  while  tired  steeds  drank  at  wayside  troughs 
and  rested  before  the  heavy  pulls  awaiting  them,  people 
would  seek  the  verandas  of  the  wayside  inn,  and  indulge 
in  something  cooling,  or,  with  the  winter,  very  warming, 
to  drink. 

Today,  many  roadside  garages  are  discovering  that  an 
attractive  pavilion,  where  soft  drinks,  ice  cream,  tobacco, 
and  sometimes  local  guides  and  roadmaps  and  souvenir 


IVhere  Motorist  Can  Spend  Money  For  Ice  Cream 

post  cards  may  be  sold  motorists,  pays.  The  more  rustic 
and  primiiive  this  pavilion,  the  more  it  serves  to  attract, 
the  less  it  costs. 

At  Venice,  Ohio,  the  earth  floor  to  one  of  these  pavilioni 
has  been  rammed  and  covered  with  bark.  Walls,  built  of 
native  logs,  enclose  the  four  sides  of  the  area  to  the 
height  of  the  rustic  tables.  The  rest  of  the  wall-space 
is  open ;  except  for  the  occasional  rude  post,  supporting 
the  simple  roof.  Climber  roses,  trumpet-vines,  wistaria, 
and,  for  bte  autumn,  when  the  leaves  fade,  the  Virginia 
creeper,  have  been  set  climbbg  between  the  logs  and  up 
the  posts. 

There  are  many  of  those  who  may  have  patronized  the 
pavilion,  who  will  come  motoring  Veniceward  again,  on 
purpose;  spending  no  small  sums  at  tlie  soft-drink  counter 
and.  while  enjoying  its  wares,  ordering  gasoline,  oil, 
"boots"  or  "patches,"  possibly  having  some  minor  repairs 
made ;  all,  obviously,  to  the  advantage  of  the  garage  owner. 


SIX  CENT  CONE  UNPOPULAR 


Investigation  Shows  that  75  per  cent  of  this  Ice  Cream 
Trade  Has  Been  Lost  Because  of  Government  Tax — 
Psychology  of  Children  an  Important  Factor 

The  agitation  which  has  been  going  on  ever  since  the 
luxury  tax  was  first  imposed  upon  the  wares  of  the  soda 
dispenser  to  have  the  burden  removed,  in  particular  from 
the  5  cent  ice  cream  cone,  has  been  productive  of  an 
intensive  study  of  the  psychology  of  the  soda  fountain 
patron.  Here  are  some  actual  figures  relating  to  the  S 
cent  cone  which  were  recently  brought  out  by  an  investi- 
gator in  Portland,  Ore.: 

An  observer  was  placed  for  one  day  in  one  of  the  small 
confectionery  stores  in  that  city.  It  was  not  one  of  the 
downtown  stores,  but  a  typical  neighborhood  shop  where 
many  children  were  among  the  customers.  The  time  was 
shortly  after  the  luxury  tax  had  been  imposed,  and  the 
price  of  cones  had  risen  to  6  cents.  Of  the  126  pro- 
spective customers  who  came  in,  72  asked  for  artkles 
costing  ten  cents  or  less.  Of  the  72.  52  called  for  an  ice 
cream  cone.   When  the  new  6  cent  charge  was  explained, 


38  changed  their  order  to  something  costing  an  even  5 
cents  or  else  left  the  store  without  making  any  purchase. 

This  experience  bears  out  the  estimate  of  experts  on  the 
subject  that  about  75  per  cent  of  the  cone  sales  has  been 
lost  through  the  war  tax.  It  is  said  that  thtf  psychological 
aspects  of  the  case  have  much  to  do  with  the  falling  off  of 
sales.  A  child  usually  gets  its  money  in  units  of  5  and 
10  cents.  If  it  has  a  S  cent  piece  to  spend,  it  wants  to 
spend  it  right  away;  it  will  not  wait  for  the  extra  penny 
with  which  to  buy  the  ice  cream  cone.  Similarly,  if  it 
has  a  dime,  it  will  not  spend  tlie  money  in  such  a  way  as 
to  have  three  or  four  cents  left  in  change.  It  wants  a 
nickel,  because  that  will  buy  something,  whereas  three  or 
four  pennies  will  not 


DRIVE  AGAINST  "CAPSICUM"  RULING 

American  Bottlers  Association  Wants  Coaiplete~Facts 
With  Which  to  Face  U.  S.  Bureau  of  Chemistry  in 
Proving  Capsicum  is  N<»inal  Ingredient  of  Ginger  Ale 

The  American  Bottlers  of  Carbonated  Beverages  is  at 
present  planning  a  drive  against  the  U.  S.  Bureau  of 
Chemistry  and  its  ruling  on  the  subject  of  capsicum  in 
the  making  of  ginger  ale.  As  a  forerunner  to  a  protest 
to  the  Washington  officials  the  association  is  sending  out 
a  questionnaire  to  every  bottler  in  the  country  with  a 
request  for  complete  returns  on  the  questions  asked. 

In  explanation  of  the  questionnaire,  the  association  is 
enclosing  the  following  letter: 

"The  Bureau  of  Chemistry,  of  the  U.  S.  Department  of 
Agrkulture,  has  ruled  that  where  capsicum  (the  word 
capsicum  includes  grains  of  paradise  or  any  other  heat 
fortifying  material  of  like  nature)  is  used  in  the  manu- 
facture of  ginger  ale  the  term  capsicum  must  be  declared 
on  either  the  label  or  crown.  If  the  technicalities  of  the 
ruling  are  enforced  capsicum  must  be  declared  in  the 
same  sized  type  as  ginger  ale. 

"As  you  know  the  American  Bottlers  of  Carbonated 
Beverages  have  protested  against  this  ruling  of  the  Federal 
Government  on  the  ground  that  capsicum  in  small  quantity 
is  a  normal  ingredient  in  ginger  ale.  The  Association  pro- 
test asserts  that  capsicum  and  like  materials  is  not  a  base 
but  is  merely  a  condiment 

"This  protest  does  not  confine  itself  to  the  government 
ruling,  as  thirty-six  states  of  the  Union  automatically 
accept  the  ruling  of  the  Bureau  of  Chemistry  of  the 
United  States  Department  of  Agriculture  so  that  if  we 
can  change  this  ruling  through  the  Washington  authorities 
it  will  also  be  applicable  in  thirty-six  states  in  the  Union. 

"Representatives  of  the  Association  will  soon  appear 
before  the  Committee  on  Standards,  of  the  Bureau  of 
Chemistry,  which  has  this  matter  in  charge  and  make 
formal  protest.  In  order  that  we  may  be  fortified  with 
facts  and  figures  it  is  necessary  for  us  to  secure  a  great 
deal  of  detailed  information  concerning  ginger  ale." 


BANDITS  REAP  HARVEST  IN  SODA  STORES 

Peaceful  patrons  of  soda  parlors  are  not  immune  from 
banditry  according  to  an  account  of  a  recent  daring  hold- 
up in  Minneapolis.  The  scene  of  the  western  thriller  was 
the  Donnabelle  soda  store,  where,  just  before  midnight, 
eight  customers  and  five  clerks  were  suddenly  faced  by 
the  guns  of  two  masked  men.  The  robbers  took  $400  and 
departed  after  several  shots  had  been  fired  at  them  by 
their  pursuers.  The  same  act,  with  slight  variations  was 
then  presented  at  the  soda  bar  of  John  Morris,  where 
eight  patrons  were  forced  to  stand  against  the  wall  and 
deliver  their  valuables  into  the  safekeeping  of  tlie  bandits. 
At  this  establishment  $200  was  also  abstracted  from  the 
cash  register  of  Mr.  Morris. 
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'^Rabbits"  and  the  Scxla  Fountain 

The  Combination  Sounds  Strange,  but  One  Man  Found  in  It 
an  Idea  that  Pays  High  Dividends 


ii^'Y^HE  Rabbit  Den  I   Now,  what  in  the  deuce  has 
^  that  to  do  wHh  a  aoda  foimtain?"  asked  the 
agent  for  fountain  wppties  as  lie  itood  before  flie 

counter  of  one  of  his  regular  but  small  customers. 

His  not  unreasonable  amazement  was  occasioned  by 
a  neat  sigfn  over  a  door  in  the  rear  leading  into  what  he 
remembered  as  a  small  luncheonette  department. 

"Haven't  you  seett  tiMt  before?"  laughed  the  propri- 
etor. "I  remember  mm  ym  have  misaed  a  couple  of 
ti^  and  that  wat  jnst  an  ordinanr  timcbconette  when 
you  were  here  last  ni  tell  you  tho  story  if  yon  arc 
interested  and  have  tnne." 

"I  n;  intirc^u-il  riKht,"  returned  the  other,  "and  if 
you  can  show  me  what  rabbits  have  to  do  with  a  soda 
fo«ntfibt,       80  ahead.  IH  wait" 

*^ell,  it's  quite  »  long  story,  and  as  you  may  have 
guessed,  my  wife  was  the  moving  spirit  as  she  has  been 
in  most  of  my  successful  ventures.  You  know  early 
last  summer  1  was  just  beginning  to  draw  a  really  good 
fountain  trade  and  everything  was  going  nicely,  but 
my  wife  was  not  satisfied  even  then  and  insisted  that  I 
ought  to  get  into  the  luncheonette  end  as  well,  or  the 
bis  lotmtatns  would  get  my  customera  away." 
Fits  Up  Rear  Room 

"I  couldn't  see  any  way  to  handle  much  of  that  kind 
' of  business,  for  the  fountain  was  having  all  the  trade  we 
could  bandlc  in  the  space  availa-blc;  but  my  wife  wasn't 
balked  SO  easily  and  pointed  out  that  I  could  hire  that 
rear  room  and  fit  it  up.  You  know  we  never  serv^ 
anything  elaborate,  just  sandwiches  and  cake  and  pie 
and  such  things,  with  a  waitress  to  serve  and  bring 
drinks  and  ice  cream  from  the  fountain;  but  "wc  did  a 
very  nice  business  all  through  the  summer.  Our*  c\-cn- 
ing  business  w.is  good  too;  for  with  the  picture  '.l-.eatre 
on  one  side  and  the  regular  theatre  across  the  street, 
there  was  alwasrs  a  crowd  in  here  when  t.he  shows  ended 

and  ibe  hrocheoiiette  room  was  fine  for  parties  tbat  wanted 
to  sit  down  and  take  tfieir  refreshment  more  losurdy. 

"But  you  know  the  people  in  this  town  haven't  been 
educated  to  eat  ice  cream  in  cold  weather  and  the  ones 
who  patronized  the  luncheonette  in  hot  weather  decided 
for  a  ml  meal  at  noon  after  the  thermometer  began  to 
get  k>w.  The  evening  trade  fdl  off  badly  too,  but  I  think 
my  wife  would  have  been  satisfied  if  it  hadn't  beeafor 
the  loss,  of  the  after-theatie  parties  hi  the  luncheonette 
rc«im.  For  Mime  illogical  reason  that  part  of  the  trade 
meajit  n  ore  :o  her  than  the  rest.  So  she  put  her  wits  at 
work  ti  find  a  flieass  to  remedy  m.-itix-r-..  I  didn't  have 
faciUties  for  serving  hot  food  and  didn't  want  to  put 
^Imww  {q  because  I  am  running  a  soda  foualaia  primarily 
and  not  a  restaurant,  and  it  didn't  seem  as  if  we  couM 
attract  the  people  in  cold  weather  wMtoot  hot  food. 
SnnAr  of  Old  chafing  Dishes 

"Bat  she  got  aratmd  that  difficulty  though  it  involved 
aome  work  aroand  the  store  for  her,  something  I  have 
always  stood  out  against  She  bought  begged  and  borrow- 
ed half  a  dozen  more  or  less  decrepit  chafing  didws  and 
fixed  them  lip  5.0  thc>-  would  work  without  blowing  up; 
then  she  ordered  some  supplies,  had  some  card'  lettered 
and  we  weie  ready  for  the  experiment 

The  next  etcning  when  our  after-theatre  patrons  came 

in  there  was  a  neat  sign  00  t^^  «»^y  -521 
other  on  the  fountain  slating  t»  at  a  nice  hot  Welsh  laretat 


waa  good  on  a  cold  night  and  was  available  in  the  lunch- 
eon mom.  Nobody  even  nibbled  at  the  bait  the  first 
eveniiv,  greatly  to  my  wifei's  disappomtnunt  while  I 
aianfldly  resisted  the  temptation  to  say  'I  told  you  so.* 
For  two  more  nights  it  was  the  same,  and  the  plan  Uxjked 
like  a  failure,  but  then  the  Ijck  ti:rnrd  and  we  had  two 
parties  to  serve.  Both  were  enthusiastic  both  about  the 
cookery  and  the  service. 

"From  then  oo  w«  bad  a  steady  increase  fai  patronage 
and  of  course  served  several  other  sorts  of  chafing  dish 

specialties.  In  fact  we  aim  to  be  able  to  serve  ar.ything 
.\lonK  that  line  thar  is  ordered  except  crab  and  loljstcr 
dishes.  Tluj^e  we  utfer  fiiily  when  wv-  c.in  pet  fresh  shell- 
fish. Wc  never  used  canned.  My  wife  did  the  work  for 
a  week  or  two  and  then  taught  her  skill  to  a  girl  friend 
of  hers  who  was  glad  to  help  out  and  cam  some  mooeyt 

Reservatioos  a  Week  Ahead 

"At  the  present  thne  onr  very  Ihnfted  space  is  nearly 

always  filled  .ifter  the  theatre.  Onlv  eicrht  p.irtics  of  not 
more  than  live  are  accommodated  for  wc  do  not  wunt  to 
create  the  impression  among  our  patrons  th.i:  thry  .vc 
crowded.  As  a  result  we  cannot  care  for  all  ttie  business 
and  frequently  tables  are  reserved  a  wedc  ahead.  It  pays 
better  even  than  the  cocrespoodrng  sommer  business  and 
what  soiprnes  me  most  is  ifae  aaMmat  of  fegiilar  f oontam 
business  that  it  carries  with  it  thoni^  hc^  anyone  can 
eat  k>bster  and  ice  cream  together  and  recover  In  time  to 
come  back  for  more  later  in  tfie  wedc  is  more  fltaii  I 
can  understand. 

'HM  eonrse  all  this  has  cjcphuned  Ac  origm  of  the  name 
to  yon.  We  pat  ibe  sign  ap  aboot  a  montb  after  the  plan 
was  started  and  it  made  a  hit  with  ear  patrons.  One 
smart  one  did  say  that  rabbits  didn't  live  in  dens,  they 
lived  in  warrens,  but  Rabbit  Den  it  is  and  Rabbit  Den 
it  sUys  till  spring  anyhow." 

"You've  made  good,"  said  the  salesman,  "and  you've 
shown  me  an  idea  that,  so  far  as  I  know,  is  really  novd. 
Do  you  mind  if  I  tell  about  it?" 

"Not  in  the  least"  was  the  reply.  "You  can  give  it  as 
nnr*'  pnblicity  as  you  like,  just  provulc-d  vmi  rlun't  use 
my  mffff,  It  has  worked  fine  with  me,  but  I  don't  believe 
a  big  plaee  eoold  nse  the  idea  as  successfully.  I  think 
the  cosy,  intimate  character  of  oar  establishment  hdped 
put  it  over." 


PROBE  HIGH  COST  OF  SOFT  DRINKS 
An  investigation  is  now  under  way  by  the  Food  and 
Dnv  Department  of  the  state  o:  M  chigan  into  the  co.st 
of  soft  diwka.  It  is  dahned  by  Charles  £.  Spencer,  in- 
spector of  carbonated  bevenges  for  the  department,  diat 
retail  stores  continue  to  sell  bottled  drinks  at  war 
prices  notwithstanding  the  fact  that  the  maimfactnrers 
and  bottlers  have  reduced  prices  consldernl.Iy.  Various 
Styles  of  drinks  are  being  sold  to  retailers  .-it  and  9Q 
cents  per  case  of  25  bottles  which  arc  then  resold  to  the 
publie  at  a  profit  of  from  60  to  100  per  cent  according 
to  Mr.  Spencer. 

According  to  the  same  authority  retail  prices  were  fair 
when  the  war  cost  of  bottled  drinks  was  at  an  average 
of  $1.25  a  case,  but  since  tiie  maanfactorers*  redaction  flia 
dispenser  should  come  down  alsa 
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For  -the  Dispenser's  Eye 


A  flMmi  of  five  or  rix  peses  coiifiisce>  ICndi  better 

to  have  a  small,  well-spaced,  plainly-printed  menu  of  a 
reasonable  number  of  items.  Such  an  one  will  be  attrac- 
tive and  will  nil  more  soods  tina  %  firogniii  Uks  an 
almanac. 


It  it  alwvy*  a  baalnen-bmlding  plan  to  have  two  or  three 
bereragea  or  tpedak  whicb  are  cntirdy  dietiactive  of  your 
own  particular  fountain  and  cannot  be  obtained  elsewhere. 
If  tiiese  leaders  are  so  good  as  to  warrant  patronage,  diey 
wiU  brhw  borinen  and  v.  l  h  Id  h. 


The  dispenser  must  learn  to  put  his  customer's  interest 
ahead  of  his  own  feelings.  This  is  a  fine  exercise  in  self - 
Gootnl  and  will  beto  to  develop  poise  and  adf-rdbnee. 

Hie  dispenser  wbo  faQs  to  read  all  of  the  tra^  maga* 

lines  of  his  own  field  carefully,  is  going  to  miss  some 
good  things  which  the  other  fellowr  has  found  out  You 
may  be  clever  and  rcsourtei  jl,  but  there 
are  sure  to  have  .some  bright  ideas  also. 


Tdce  particular  pains  when  old  people  oooie  to  the 
fotmtain.  They  do  not  aee  readHjr  and  tfaor  often  fed 

a        timid  and  uncertain.    To  huny  them  or  tO  tct 

impa'.icntly  will  spoil  tiieir  pleasure  and  prevent 

corairiijf  igain.    Show  interest,  aod  gnV  thCBI  tUU"  " 

to  choose  what  they  wish. 

Many  times  customers  are  rendered  impttint  br  baving 

to  wait  for  their  soda  checks. 


It  fhrea  a  displeasing  impression  to  have  a  dispenser 
lean  his  dbofm  upon  tibe  counter,  even  if  the  person  to 
wbon  he  it  lalkiag  k  aa  intanate  friend. 

To  make  the  excuse  that  you  are  just  out  of  this,- 
tbal^  or  &e  other,  is  really  aa  acknowledgmeat  of  poor 


If  you  can  plan  some  way  wherdqr  men  can  bang  op 
their  hats,  or  women  be  free  from  their  shopping  bundles, 
the  thoughtfulness  will  be  appreciated.  One  of  tiie  ordi- 
nary costumers  or  hat  racki  near  the  fountain  will  be 
aMndated  if  space  permiU,  and  a  small  rack  upon 
wUch  paicels  may  be  liM,  wlU  lolve  Ibe  odier  pert  of 
Ae  probkaL 

There  is  all  the  difference  in  the  world  in  the  quality 
of  the  cake  cone  part  oi  ice  cream  cones.  A  tough, 
Icatfiery  cone  will  spoil  the  finest  service  of  th.e  best  ice 
a,  whereas  a  light,  flakey,  delicious  cone,  will  be 


fames  and  pleasug  fragranoe  make  a  strong  appeal  to 
tfae  senses.  For  this  reason,  the  aroma  of  fresh  ooflFec 
or  a  ivtaiff  of  good  candy,  will  bring  business,  especially 
OB  a  cool  day. 


Be  exceedingly  careftd  to  do  everytUag  bi  as  dably 

a  manner  is  7io«ib.le.  If  a  oistomer  sees  the  glasses 
soused  around  in  a  pail  of  dirty  water,  his  appetite  will 
not  be  very  good.  If  there  is  no  tumbler  washer  with 
a  continuous  delivery  of  dear,  fresh  water,  carry  all 
tomblers  to  tfae  rear  and  wash  them  oirt  of  sight.  This 
■boitld  be  done  eaoe  a  day  anyway.  It  will  only  mean 
htTing  a  few  extra  tmnMoi,  and  fUs  Is  really  no  addi- 
tional expense,  as  in  any  event  ttwse  taaMcn  bafe  to 

be  on  hand  for  emergencies. 


We  do  not  always  appreciate  the  appeal  of  a  pleasing 
odor.  There  are  some  psychologists  who  claim  tiiat  "Love 
begins  at  the  noee^"  and  certain  it  is  that  delicate  per- 


Whipped  cream  is  never  served  in  a  tart  or  add  drink. 
If  you  desire  to  give  a  special  finish  to  hot 
a  tnarshmallow  or  marsbmallow  wb^. 


Hot  chocolate  whidi  is  pr(^>erly  cooked  wfaoi  tfae 
qrrup  is  prepaiedi  will  never  Iodic  grtiay  or  epedqr,  but 
smooth  and 


It  is  surprising  how  much  more  convenient  fountaia 
service  may  be  many  times,  if  a  slight  rearrangement  i* 
made  so  that  c>'C-r\thinK  is  i>ut  where  it  will  he  handiest 
to  use.  Because  a  certain  item  has  been  placed  in  one 
Spot,  is  no  reason  that  it  shall  ccflnin  Ifaere  if  a  better 
one  can  be  found  for  it 

Rcn.cmber  that  other  fountains  offer  good  drinks  and 
good  iervice.  They  may  even  equal  or  surpass  yours,  but 
die  point  of  difference  which  they  cannot  tpuch  is  your 
cbecrfnlness,  your  otiginalityj  and  courteous  hospitali^, 
cleverly  adapted  to  each  tjrpe  of  customer. 


Some  people  may  think  that  any  one  can  drsw  sod* 
water,  but  it  is  a  fine  art  which  never  tolerates  care- 
lessness or  slovenly  work.  It  must  be  done  without 
confusion  and  with  all  mixing  end  scrviflg  scientifically 
and  skilfully  perfonned. 

Good  .'.oda  is  worthy  of  first-class  dispensing.  You 
have  within  your  control  thousands  of  dollars'  worth 
of  equipment  and  supplies.  The  soda  fountain  is  really 
a  business  within  a  business.  Show  yourself  a  master 
artift,  by  strhbv  for  (he  higbest  d^jvee  of 


OOSX  MOST  ANdBHT  OF  8TOVPBR8 

Frapectiee  of  Bark  Recognized  by  Early  Qreeka— I»» 
ventioo  of  Gtaaa  Botdso  Gave  Gfeet  b«etaa  to  Xbp 
cnaay 

The  exhibition  of  representative  arts  and  industries, 
which  will  be  held  at  Wilkesbarrc,  Pa.,  soon.  wiU 
include  a  demonstration  of  the  manufacture  of  cork  for 
ita  varied  uses.  Cork  was  recognized  by  the  ancients  aa 
particularly  suited  to  oertala  tasks  and  oottbg  baa  yet 
been  found  to  supplant  it  in  its  own  sphere. 

Five  of  the  principal  uses  of  this  bark  were  Imowm 
over  2,000  years  ago.  It  is  mentioned  by  a  Greek  botanist 
four  ceoturcs  before  driat,  and  was  used  before  the 
linie  of  Horace  to  nMke  stoppers  for  wbie  veisels. 

In  -  fifteenth  century  glass  bottks  were  introduced, 
which  gave  such  impetus  to  its  general  use  that  the  real 
beginning  of  the  cork  industry  may  properly  he  ^aiil  to 
date  from  that  period.  Some  conception  of  its  importance 
today  may  be  gathered  from  Ae  fact  that  the  importations 
of  the  United  States  of  crude  and  manufactured  cork 
now  aggregate  abnost  fSjOOCMlOO  in  vahie  annually.  Undi 
of  the  bark  imported  to  the  United  States  coflaes  fn» 
Portugal  and  Spain. 

Tbe  processes  employed  in  preparing  the  cork  for  iu 
flMmy  and  direne  uses  will  be  c^^^^u.-i.  at  this  exhibition. 
Some  of  die  cork  products  besides  J.e  corks  for  beffCi 
of  varioi.i  sizes  are  cork  insoles,  discs  and  washers,  gasttet^ 
life  preservers,  mooring  and  aadior  buoys,  bolters  for 
fish  lines,  seine  and  corks,  cork  paper,  cork  baUs, 
polishing  wheels,  instrun.tnt  and  fishing  rod  handlee. 
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THB  SODA  FOUNTAIN 


'^Retailers  Keep  Ice  Cream  Cost  Up'' 

Wisconsin  Manufacturers  in  Convention  Hear  Dispensers  Blamed  for 
Continued  High  Prices — See  Prosperous  Year  Ahead 


SPEAKING  before  the  recent  convention  of  Wisconsin 
ice  cream  nintuifacturers,  Robert  Everett,  o{  New 
York,  tohi  liis  kc.ircTs  that  tl.ere  is  too  much  profiteer- 
ing in  ^e  ice  cream  business,  saying  that  a  Texas  manu- 
facturer recently  found  that  in  some  instances  retailers 
were  auldiig  s  piofit  o<  200  per  cent  It  seemed  to  be 
Ibo  comeuM  of  opinloii  of  the  membfiri  present  that  llie 
reuiler  and  the  luxiny  tttc  uc  respoodbk  for  die  Ui^ 
prices  prevailing. 

Varied  expressions  of  the  business  outlook  in  the  ice 
cream  industry  were  heard  at  the  gathering,  which  was 
the  sixth  annual  conventioa  of  the  Wisconsin  Association 
of  Ice  Cream  ManufactareiB  at  Milwaukee,  Janoary  20 
and  21.  The  digest  of  the  statement  by  tnen  of  prominence 
in  the  trade  shows  tl-.at  a  healthy  spirit  of  optimism  pre- 
vails in  this  state,  and  chat  indications  point  to  a  most 
pmttnm  jear. 

Rapccientatlva  flaaauiaotuMii  were  in  attendance  at  the 
opcnhig'  tes^on  of  the  coofentiaa,  when  Philip  A.  Grai^ 
business  manager  of  the  Milwaukee  Association  of  Com* 
merce,  extended  a  welcome  to  the  delegates.  William  P. 
Luick,  of  the  Luick  Ice  Cream  Co.,  Milwaukee,  made  a 
response.  President  D.  D.  Smith,  of  Fond  du  Lac,  as 
pcending  officer,  carried  out  the  remainder  of  the  pio- 
gram  with  promptneu  and  diapatch. 
The  mormag  aesaion  on  Thtirtday  covered  a  number  of 

topics  of  importarKe  in  ice  cream  manufacturing,  such  ai 
"Refrigeration  for  Ice  Cream  Plants,"  by  J.  G.  Hammer- 
schlag,  district  manager  of  the  York  Manufacturing  Co. 
D.  W.  MacWillie,  vice-president  of  the  Tri-State  Ice 
Cream  COt.  La  Crosse,  followed  with  a  talk  oo  "Light." 

«Iec  vmm  faeda  both  body  ud  mind,"  aaid  J.  F. 
Thomas,  of  the  Wisconsin  Dairy  Council.  Mitwadeee;  io 
an  address  on  "Wh-t  We  arc  Doing  for  the  Ice  Cream 
Industry."  He  tolrl  ci  tho  cd\:cational  campaign  that  the 
council  has  under  w:iy  lor  the  purpose  of  informing  the 
public  of  the  value  of  all  dairy  products  throuj{h  die 
flMdfaun  of  Wiaeonain  adioola. 

Prices  Must  Come  Down 

"The  retail  price  of  ice  cream  must  come  down,"  was 
the  Itatement  of  Mr.  Everett,  who  is  secretary  and  man- 
aacr  of  die  Aaiociatioa  of  Ice  Cream  Supply  Men,  of 
KcwYortE.  "Tliere  is  too  much  praSteerfng.  Baccndy  a 
Texaa  maoufacturer  found  that  in  some  instances  retailers 
were  making  a  profit  of  200  per  cent  Prices  may  come 
down  this  year,  if  present  icndsBcifla  to  reduce  raw  mar 
teriaU  contimie.*' 

That  the  hmoy  tax  and  the  retailers  are  largetr  re> 
sponsible  for  the  hi^  prke  of  ke  cream  was  die  SMti- 
ment  among  manufacturers  at  the  convention.  Ice  cream 
manufacturers,  it  was  stated,  are  keeping  prices  as  low 
as  possible  and  that  the  trouble  lies  witli  the  dispenser 
who  not  only  mainUins  war  prices,  but  war  portions. 
Anodicr  namifactnrer  stated  that  many  retailers  have 
used  the  horary  tax  as  an  cxcnse  to  raise  prices.  The 
tax  should  be  levied  on  die  manufacturer  instead  of  being 
collected  by  the  retoiler,  as  it  gives  the  retailer  too  much 
opportunity  to  juggle  prices,  it  was  stated. 

An  address  by  George  J.  Weigle,  dairy  and  food  com- 
niltiODer  of  Wisconsin;  a  talk  on  "Ice  Cream  a-^  -a  Dairy 
Product.'  by  Prof.  E.  H.  Farrington,  dj^artment  of 
husbandry,  University  of  Wiaoonsin,  and  a  "Mote  Uglcal 


Legal  St.-inrJard,"  hy  Prof  H.  H.  SWHMtT,  *ir«»*'HHi  tilO 
business  session  of  the  first  day. 

Tiuirsfiay  evenL-i|?  was  devoted  to  the  annual  banquet, 
followed  by  an  entertainment  for  the  150  delegates  wh^ 
attended  the  convention. 

An  informal  discussion  of  plans  for  die  coming  year 
occulted  jHurt  of  die  nort  session.  Plans  were  <£seusseil 
to  hold  district  meetings  at  regular  intervals  to  enable 
members  to  talk  over  business  problems.  A  committee 
was  selected  to  make  necessary  arrangements.  It  was 
held  that  it  was  at  times  impossible  and  also  impractical 
for  the  manufacturers  to  arrange  for  ♦""gt  at  great 
distances  from  home. 

Gives  Illustrated  Lecture 

First  liand  information  on  the  ice  cream  tax  was  given 
tu  the  manufacturers  by  W.  H.  Sprague,  chief  field  deputy 
revenue  collector,  whose  talk  opened  the  morning  session 
of  the  second  day.  An  educational  feature  on  the  value 
of  "Ice  Cream  in  the  Diet  of  Children."  illustrated  by 
stercoiMicaii  views,  was  given  by  Miss  Francesca  Kayser, 
of  the  EQxabedi  MoCormidc  Memortat  Fund,  Chicago. 
District  meetings  proposed  in  the  st»ti',  the  value  and 
benefits  that  can  be  derived  therefrom,  were  taken  up  by 
P.  W.  Holmes,  of  the  F.  M.  Wright  &  Co.,  Mante;io,  111 , 
in  his  talk  on  "Some  Experiences  at  Sectional  Meetings.  " 

An  address  on  "First  Impressions  of  Beginners  in  the 
Ice  Cream  Indnstiy "  was  made  by  Karl  B.  Moiy.  of  die 
Mory  Ice  Cream  Co.,  Appkton,  wUch  afforded  the  '*old- 
timers"  an  opportunity  to  hear  the  views  of  outsiders. 
Concluding  the  program  of  speakers  was  a  plea  on  "Let'a 
Get  ToKcthcr."  by  C.  B.  Wright;  of  Storlevent,  Wright  ft 

Wagntr,  oi  Bcloit. 

officers  and  the  board  of  directors  were  re-elected  at 
the  final  meeting.  The  informal  discussion  for  ice  cream 
members  only,  when  plans  for  the  coming  year  were  tttot 
U9t  was  foUowed  by  r^orta  of  officers^  oammitlee  reporta 
and  new  business.  Officers  who  held  sway  dunng  the 
last  year  and  will  strain  he  in  power,  arc:  President,  D. 
D.  Smith,  Fond  du  Lac;  vice-preiideitt,  Charles  Touton, 
Jane^ville;  secretary  and  treasurer,  1',  K  Caughey,  Madi- 
son;  directors,  H.  G.  Shurtleff,  Janesville;  H.  L.  Carver, 
Oshkosh ;  R.  J.  Bdcer,  Marihfield,  and  Ardntr  H.  Graeaial, 
Milwaukee. 


DINNER  TO  RICHARD  BELL 

Richard  Bel!  of  Dochestcr,  Mass.,  retiring  general  super- 
intendent of  the  Walter  M.  Lowney  Company,  c:  Hoitoii, 
was  guest  of  honor  at  a  farewell  supper  recently  given  at 
the  rooms  of  the  Lownqr  Cooperative  Associatkm  by  about 
100  of  the  old  emptoyees.  Mr.  Bell  has  been  in  die  em- 
ploy  of  the  company  for  38  years,  beginning  in  1883  as  an 
cnttinccr,  at;  which  time  tliere  were •50  employees.  He  was 
the  tirbt  superintendent  ci  the  company  and  later  was 
made  general  suiH-r-.ntcr.dcnt. 

Following  tlie  supper  there  was  an  entertainment,  the 
numbers  being  Contributed  l>y  employees.  Walter  H. 
Bekher,  vice-president  and  general  manager,  was  toast- 
master,  and  Walter  M.  Lown^r  made  the  prbidpal  address. 
Mr.  Bell  was  presented'  with  a  mahogany  desk  and  chair 
as  a  tribute  from  those  with  whom  he  had  been  so  long 
associated. 

Mr.  Bell  is  a  prominent  Mason  and  is  treasurer  of  tfaO: 
assoeiatioa  of  die  Farm  and  Trades  SdwoL 
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DU  ROSS  HEADS  CHAKBBK  OF  INDUBTSIT 

Sun  MaanftctadiiK  Co^  &em«|Iv«  to  Direct  Cleveland 
CWc  Organintion— Will  Pwh  PubUc  Construction 
Projects  to  Completion 

W.  H.  Du  Ross,  of  the  Russ  Manufacturing  Company, 
1U9  been  elected  president  of  the  Cleveland.  Ohio,  Chamber 
of  Indi!  t'  a  civic  oisintntion  ainilar  to  the  Chaiaber 
ol  Cbminerce  wfaieli  4evotM  Hi  atten- 
tion parttcalarly  to  Che  W«tt  Sde  of 
Clevdand. 

Mr.  Du  Ross  has  been  a  member  of 
the  Chamber  for  a  number  of  years, 
and  was  elected  for  a  two  year  term  aa 
'!in  r;or,  to  serve  from  Lakewood,  a 
I  I  I  I)  »djoiiiinv  the  West  Side,  for 
in  choosing  a  preaideot  tlie  organtz»- 
tion  wanted  a  man  who  was  iit  close 
touch  with  the  afJairs  of  both  the  West 
.  Side  and  of  L;ikcwood,  which  although 

an  ind^endent  township,  is  practic»)Iy  a  p.irt  of  Clt-vcland 
In  addition.  Mr.  Du  Ron  individually  has  done  as  much. 
If  not  more,  than  any  other  one  person  to  bring  before 
the  people  of  Llevrland,  and  those  COntemplaling  Cleve- 
land as  their  home  and  place  of  bastoeit,  the  important 
part  tlie  West  Side  has  played  in  mO^g  ^  d»r  ^ 
industrial  center  it  is  today. 

His  policies  along  this  line,  as  outlined  in  his  inaunural 
address  l>efore  the  Chamber,  .ve ;  More  new  developments, 
and  the  completion  of  plans  which  have  been  dragging  lor 
lack  of  effort  in  the  right  direction. 

To  Posh  Constructioa  Plans 

.\monir  tlie  first  moves  will  be  the  pushing  to  completion 
of  the  encircling  parkway  system  that  has  beoi  advocated 
for  years,  but  which  has  made  little  pwgreis,  largely. 
Urom  Jack  of  public  funds.  Mr.  Du  Ross  will  urge  the 
immediate  Gonstrncttan  of  this  parkway  system,  and  among 
.plans  for  it  are  included  a  large  golf  rourse  at  its  westerly 
end,  in  the  vicinity  of  Rocky  River,  where  enthusiasts  of 
tH  Klcrate  means  may  have  tlie  same  privileges  without 
the  exorbitant  fees  that  go  with  private  golf  courses,  the 
cost  of  their  own  equipment  being  their  only  expense. 

Another  plan  to  be  developed  under  leadership  of  Ue. 
Du  Rots  wDl  be  ibt  completion  of  the  approach  to  die 
west  end  of  High  Level  Bridge.  This  bridsr  is 
ment  to  Qevehind  as  a  whole  and  there  arc  plans  ciillmK 
for  a  parked  approach  on  the  westerly  end.  biit  these 
have  never  been  carried  out  It  is  the  intention  of  Mr. 
I  Kuss  that  the  Chamber  promote  fliis  WOll^  and  re> 
quire  its  completion  this  year. 

Ifr.  Du  Ross  has  been  a  resident  of  Oefdand  for  20 
years,  and  for  sixteen  years  fma  been  connected  with  the 
Ross  manufactttring  biteresta.  The  present  plant,  occupy- 
ing apiiroximalely  150,000  scjuare  feet  of  factory  space, 
is  the  tuitirrowth  of  a  small  business  started  eleven  years 
ago,  ard  l•^  tyfiaiision  is  best  indicated  by  the  fact  that 
during  the  first  year  it  employed  ooly  five  men,  while 
daring  last  year  200  men  were  employed. 

Saw  Possibilities  of  Fountain  Trade 

Ah' lilt  eight  years*  ago  the  possibilities  in  the  soda 
lount.iin  ]^llsiness  were  investigated  by  Mr.  Du  Ross.  It 
wns  decided  to  enter  this  then  new  6Mi  The  first  year 
mariced  the  production  of  not  man  Uma.  100  soda  foon- 
t.nins.  I.ast  year  1,000  fotutalns  were  produced.  In  die 
early  days  the  fountains  were  distributed  directly  to  con- 
■.uiiier-..  the  ti=frs  of  ilic  fountains.  Today  a  new  method 
is  effective,  distribution  being  through  the  jobbing  houses. 
The  business  is  being  successfully  managetl  by  Mr  Du 
Bm»  in  charge  of  the  manufacturing  department,  and  by 
1L  S.  Lines,  who  is  a  veteran  of  Ae  soda  foontaia  trade, 
in  charge  of  the  sales  forces. 

Ui  addition  to  aiding  in  shaping  the  polidcs  of  the 


Chamber  of  Industry,  working  personally  for  the  improve- 
ment of  conditions  on  the  West  Side,  and  ■h««.h.^»  iq  ^ 
deuils  of  the  Russ  Company,  Mr.  Do  Itosa  finds  time  1o 
give  attention  as  well  to  the  purposes  of  such  organizations 
as  the  Rotary-  Ovb.  the  Ad  Chib  and  other  institutions 
which  have  the  welfare  of  the  city  at  heart.  He  is  a 
golfer  of  no  mean  ability  and  identified  with  the  leading 
clubs  devoted  to  this  sport 

PROF.  ALLYN  ADDRB88BS  BOTTLSSB 

Food  Expert  Explains  Relation  of  Sugar  to  Aleobol 
At  Convention  of  New  K"g'»nd  Aasodation 

Siwar  in  soft  drinks  will  satisfy  the  craving  for  alcohol, 
according  to  Pjrof.  L.  n.  Allyn  of  Westfidd,  Mass.,  who 
made  an  address  at  the  convention  of  the  New  England 
Soda  Bottlers'  .•\ss<.H:iation,  at  Springfidd,  Mattu  PWf. 
.Allyn  is  a  widely  known  food  expert 

"t:ivilized  man  is  a  man  of  many  drinks."  be  said. 
Medical  observers  tell  us  diat  an  apfwdte  for  alcohol  and 
an  appetite  for  sweets  seldom  esdst  in  <he  same  indlviduaL 
The  more  sugar  he  consumes,  t^c  !c^<;  ,n!coh  1  he  craves. 
Sugar  is  a  quick  acting  fuel,  apparently  satisfies  a 
craving  which  alcohol  is  Hkcly  to  foster  or  to  increase. 
The  increa^ttl  consumjirion  of  soft  drinks  apparently  has 
a  sound  physinlo^'ical  reason  back  of  it." 

More  than  200  members  attended  the  mvm.  G.  F. 
Bo>-nton,  Springfield,  vice-president;  gave  an  address'  of 
J*^?"!*"!  Hugh  J.  McMackin  of  Boston  presided  C. 
F.  G.  Schirmer  of  Waterbury,  Conn.,  president  of  the 
Connectkut  State  Bottlers'  .\ssociri-io;i,  m.ide  a  r^ort  of 
the  recent  convention  at  Cincinnati. 

Herman  C.  Lyth£;oe,  of  tho  Massachusetts  State  Depart- 
ment of  Health,  gave  a  uUc  on  proposed  l^ialatwo  W 
J.  MiHcr,  counsel  for  the  Massachusetts'  Bottlers  Exchange, 
said  that  Illation  Is  now  under  consider  ation,  whcrcbv 
the  bottlers  wiU  have  protection  m  their  products  as  is 
given  —  


CHILB  FIBLD  FOR  FOUNTAIN  TKADB 

Consul  of  South  American  State  Says  His  Countrymen 
Have  Succumbed  to  Lure  of  the  Ice  Cream  Soda 

In  an  arricle  which  appeared  reecntly,  Octavhis  Men- 
dez,  Chilean  consul,  emphasizes  the  opportunities  hi  ^  r  r  un- 
tty  and  Soudi  America  in  genera!  offer  the  North  AmcrK  an 
manufacturers  of  soda  fountains. 

Mr.  Mendez  says:  "A  great  quantity  of  soda  fountain 
fixtures  and  accessories  are  made  in  the  United  States,  bat 
very  little  of  it  finds  its  way  to  Chile.  rhil»pfi«  iig^^ 
always  been  very  fond  of  ice  cream,  but  it  is  not  ontO 
recently  that  dicy  have  been  iatrodooed  to  the  great  Amer- 
ican institutioo,  the  iee  cream  soda.  And  today  it  seems 
that  the  ice  cream  soda  and  similar  concocdooa  are  destined 
to  addeve  as  great  a  popularity  in  Chile  as  ftey  enjoy 
in  the'  United  States,  and  this  in  spite  of  the  fact  that 
Chile  is  not  blessed  with  prohibition.  Therefore  it  is  not 
di::Ki;lt  t  j  conceive  what  a  great  demand  there  Sooa  wHI 
be  in  that  country  for  all  soda  fountain 


MINIMUM  'GUTTER  CONTENT"  LAW 
A  bill  regnlating  the  manuCaeture  of  ice  cream  intro- 
duced in  the  Oregon  Legislature  by  Representative  H. 
J.  Overturf  of  Bend,  is  said  to  he  one  that  will  bring 
protest  from  ice  cream  manufacturers  as  did  a  previoua 
attempt  in  1919  to  increase  the  butter  fat  content. 

The  Overturf  bill  provides  that  not  to  exceed  1  per 
cent  by  weight  of  harmless  thickener  shall  be  used;  that 
increase  must  contain  not  less  than  12  jkr  cent  br 
weight  of  mUk  fat  and  t]»t  the  addl^  ahiill  not  ex- 
ceed three-tenths  of  1  per  cent 

Fruit  or  out  ice  cream  nraet  eontahi  9  per  cent  of 
milk  fat. 
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Sodas  Making  Good  in  England 

Many  Luxuriously  Appointed  Fountains  in  Operation  and  IPopularity  Is 
Now  Assured — Great  Headway  Seen  in  All  Parts  of  the  Country 


One  of  the  London  Soda  Fountains  Which  is  Winning   Bnylishmi'n  from  ihnr  'alf-an'-'alf. 


Inlrrnjilion*] 


The  popularity  of  the  soda  fountain  and  its  wares  has 
received  a  stronR  impetus  since  the  advent  of  prohibition, 
but  its  rapidly  growing  favor  in  England  can  certainly 
not  be  ascribed  to  any  such  adventitious  aid.  Yet  in  a 
land  where  "alf-an'-alf  is  flowing  freely,  to  say  nothinji 
of  wilder  beverages,  the  soda  fountain  is  daily  growing 
in  the  esteem  of  »  populace  which  can  still  choose  freely 
between  the  hard  and  the  soft.  This  is  a  difficult  test, 
but  the  fountain  is  more  than  holding  its  own.  The  cir- 
cumstance is  all  the  more  remarkable  when  it  is  consid- 
ered that  the  fountain  apparatus,  the  syrups,  sodas,  and 
sundaes  as  well  as  the  basic  habit  of  drinking  fountain 
products  are  all  of  American  origin.  Their  conquest 
of  the  British  Isles  has  been  achieved  purely  on  merit 
and  certainly  in  the  face  of  obstacles  in  a  country  noted 
for  its  disinclination  to  adopt  foreign  customs. 

The  plKitograph  of  the  soda  fountain  run  in  connec- 
tion with  the  London  Opera  House,  Kingswary,  Ixin- 
don,  shows  one  of  the  most  luxurious  stores  of  this 
kind.  The  theatre  itself  is  large,  showing  to  50,000 
people  every  week,  and  the  aippointments  of  the  soda 
fountain  have  been  designed  in  keeping  with  the  im- 
portance of  the  house.  Fred  S.  Longley,  who  is  in 
charge  of  this  fountain,  has  had  twenty  years  of  ex- 
perience in  the  trade,  beginning  with  the  fountain  at 
the  American  Exhibition  at  the  Crystal  Palace  in  Lon- 


don in  1900.  According  to  Mr.  Longley,  not  only  is  his 
fountain  doing  an  excellent  business,  but  the  trade  itself 
is  making  great  headway  in  all  parts  of  the  country. 
During  20  yeaffs  he  has  watched  the  growth  of  the  in- 
dustry and  says  that  it  has  been  hard  work  to  bring  it 
forward  but  that  popularity  is  now  assured  if  only  the 
dispensers  will  take  interest  in,  and  study,  their  work. 

Among  the  other  London  establishments  which  have 
high  class  fountains  arc  the  Selfridgc  Stores,  Lyons 
Cafes,  Ltd..  which  has  several;  Fuller's,  with  about 
thirty;  and  the  Thomas  Lipton  shops.  This  list,  how- 
ever, by  no  means  completes  the  total,  as  there  Are 
ni?ny  smaller  firms  now  dispensing  soda. 


COFFEE  HOUSE  NAME  CHANGED 

The  N'ew  York  City  cotfcc  house  recently  >tarted  by 
members  of  the  Roosevelt  family  under  the  name  of  the 
"Brazilian  Coffee  House"  has  lost  its  name,  and  from 
now  on  will  be  known  as  the  "Double-R  Coffee  House", 
one  "R"  standing  for  Roosevelt  and  the  other  for  Rob- 
inson, Monroe  Douglas  Robinson,  a  nephew  of  Theodore 
Roosevelt,  being  associated  in  the  enterprise. 

The  name  "Brazilian  Coffee  House"  is  owned  by  a 
concern  headed  by  Copeland  Townsend,  proprietor  of 
the  Majestic  Hotel.  The  Roosevelt  family  did  not  de- 
sire litigation,  and  for  that  reason  changed  the  name  of 
its  establishment, 
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BACK  OF  THE  FOUNTAIN 

Ohio  Druggist  Dispenses  With  Mirror  and  Uses  Space 
to  Advertise  His  Goods 

The  Foertmcycr  Pharmacy  in  Mt.  Auburn,  a  resi- 
dential suburb  of  Cincinnati,  has  solved  the  problem 
of  utilizing  the  space  back  of  the  soda  fountain,  which 
in  most  stores  is  given  up  to  mirrors,  or  what  in  the 
unregencratc  days  of  the  saloon  was  called  a  back-bar. 
Back  of  this  fountai.i  there  arc  no  mirrors,  and  every 
bit  of  the  space  is  given  up  to  advertising. 

InstL-ad  of  the  back  mirror,  where  people  could  look 
at  themselves,  this  store  was  fitted  with  shelves  behind 
dust-cxcluding  doors  of  glass.  The  mill-work  on  the 
doors,  the  shelving  and  the  wall  woodwork  were  painted 


Uses  Pack  of  Fountain  For  Advertising  Purposes 

a  delicate  gray.  The  shelf-work  behind  the  doors  gave 
the  ap]>earancc  of  dividing  the  glass  into  so  many  in- 
dividual panes. 

Kach  of  these  sections  was  devoted  to  the  exhibition 
of  some  particular  object  for  sale  in  the  store.  This 
gave  an  opportunity  to  display  many  different  articles, 
and  in  such  a  way  that  every  person  sitting  in  front  of 
the  counter  has  to  sec  them.  To  make  certain  that  the 
people  would  not  overlook  the  display  of  wares  as 
shown,  there  has  been  painted  on  each  of  the  glass 
panels  in  white,  the  name  and  the  price  of  the  soda 
fountain  drinks.  These  were  changed  from  time  to 
time. 

People  step  into  the  store,  order  something  from  the 
advert i-ied  drinks,  and  while  doing  this  they  scan  the 
bargaiii>  whiih  arc  (iffercd.  Many  times  they  sec  things 
which  they  did  not  know  the  drug  store  carried.  In  any 
event  they  -ee  the  goods,  the  desire  for  i»osscssion  is 
created,  anu  ihc  best  of  advertising  can  do  no  more 
than  that. 


A  VERY  VALIANT  TRENCHERMAN 

Kow  along  cciines  Peter  McGirvcy,  ni  .Sharii.shurR.  Pa., 
and  <|ualifies  for  the  final  in  the  gormandizer  conteit.  A 
few  evenings  ag"  at  the  Guyas<'ita  club  in  his  own  home 
town,  he  devoured  six  dozen  oysters,  two  mince  pies,  and 
a  quart  of  ice  cream,  at  one  sitting.    Asked  if  he  would 


not  like  "a  little  something"  to  drink  as  a  chaser,  Mc- 
Girvey  said: 

•'No,  thanks.  But  if  you  had  a  few  shells  of  old  fash- 
ioned beer  to  offer  me,  1  would  not  say  'nay.  If  I  had 
some  several  of  them  under  my  belt,  well — then  I  could 
say  honestly  that  I'd  had  a  perfect  repast." 

McGirvey  is  a  small  man,  weighing  less  than  150  pounds. 
His  appetitie  has  made  him  famous  in  the  region  around 
Sharpsburg,  ancT^ie  has  been  known  to  eat  half  a  dozen 
nian-size<l  meals  in  one  day  and  still  protest  that  he  was 
hungry  and  unsatisfied. 


ANCIENTS  LIKED  FROZEN  DISHES 

Equivalent  of  Ice  Cream  Known  In  1500 — Introduced 
Into  France  By  Catherine  De  Medici— Biblical  Refer- 
ence to  Refreshing  Qualities  of  Snow 
Although  history  does  not  chronicle  the   fact,  it  is 
possible  tha't  Richard  Coeur  dc  Lion,  having  vanquished 
a  partkularly  strenuous  enemy,  was  in  the  halnt  of  doffing 
his  helmet  and  crying  loudly:  "What  ho!  varlet,  bring 
inc  a  tankard  of  fresh  strawberr>'  ice  cream."  However 
tl»at  may  be.  it  is  established  that  ice  cream,  or  the  ancient 
equivalent  for  it,  was  known  as  far  hack  as  the  year  15(X). 
and  there  is  no  evidence  against  its  existence  as  far  back 
as  Kichard"s  time.    By  some  the  Italians  arc  credited  with 
the  invention  of  the  dish,  and  it  is  certain  that  it  was 
brought  into  France  by  Catherine  de  Medici. 

This  was  more  like  what  we  to<lay  call  water  ices  and 
liefore  IWK),  a  Frenchman  named  Contreaux  estaMished 
in  Paris  a  cafe  featuring  this  dish,  which  became  very 
famous.  The  additions  of  flavoring,  cream,  tuilk  and 
eggs  led  to  the  prtxluclion  of  ioc  cream  today,  but  history 
<loes  not  give  reliable  information  on  this  subject. 

The  uses  of  ice  for  cooled  or  frozen  dishes  i>  much 
more  ancient.  References  are  to  be  found  in  the  Bible, 
showing  that  the  Jews  in  early  Palestine  brought  snow 
from  the  mountains  to  refresh  their  workers  at  harvest 
time,  the  Greeks  under  .Mexander  the  Great,  used  many 
iced  beverages,  and  Henry  III,  of  France,  served  manj 
such  drinks. 

The  Italians  also  figured  as  the  leaders  in  improving 
freezing  methods,  since  it  was  they  who  took  to  dropping 
saltpetre  into  snow  and  water,  setting  a  smaller  dish 
inside  the  receptacle  holding  this  mixture  and  revolving 
the  smaller  vessel  to  solidify  its  contents. 


SIGNS  BIG  CONTRACT  FOR  VINEGAR 

J.  J.  Garvey  Company  WiU  Furnish  300,000  GaUons  of 
Fruit  Still  Product  to  Dixie  Products  Corporation  of 
Mobile,  Ala. 

The  J.  J.  Garvey  Company  of  New  Orleans  has  closed 
a  contract  to  sell  300.000  gallons  of  fruit  still  vinegar  to 
the  Dixie  ProdiKts  Corporation  of  Mobile.  Ala.,  provided 
the  latter  concern  can  increase  its  output  during  the  com- 
ing year.  Mr.  Garvey,  whose  firm  is  said  to  be  the  largest 
of  its  kind  in  the  south,  has  made  an  inspection  of  the 
Dixie  plant,  its  processes  of  manufacture  and  the  chemicai 
analysis  of  its  pro<lucts. 

President  John  A.  McDermott,  who  has  moved  to  Mo- 
bile from  New  York  to  take  charge  of  the  corporation's 
business,  states  that  the  capacity  of  the  plant  will  be 
increased,  probably  to  500,000  gallons  during  the  present 
year. 

The  contract  just  closed  docs  not  include  the  distribu- 
tion of  the  \-inegar  made  by  the  corporation  from  the 
hoarts  of  ripe  watermelons,  which  will  be  sold  by  the 
Mi,bilc  concern's  selling  organizations,  as  heretofore. 

The  J.  J.  Garvey  Company  will  establish  an  office  at 
Mobile  for  the  distribution  of  tlie  2.400.000  bottles  of 
vinegar  to  be  shipped  from  that  city  to  all  parts  of  the 
south. 
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Ice  Cream  Follows  Doughboy  to  Siberia 

Chinese  Vendors  Cater  to  Wants  of  People  of  All  Nations 
Who  Learn  to  Like  American  Confection 


Ci iwov  I'rndor  in  I'ladifosI 

TWENTY  years  .iko,  *ftcr  the  Spanish-American 
War  and  we  had  acquired  a  lot  of  little  brown 
men  out  in  the  Orient  there  was  a  lon^  an<t  at 
times  bitter  discussion  over  the  question  of  whether 
or  not  the  constitution  followed  the  flag.  This  picture 
gives  aliundant  evidence  ihsrt  whatever  the  truth  may  !>,• 
about  the  constitution,  there  is  absolutely  no  doubt 
that  ice  cream  follows  the  flag. 

You  think  of  .Siberia  and  it  is  of  frozen  steppes,  a^d  a 
mention  of  V'ladivostok  conjures  a  vision  of  a  harbor 
at  times  ice-locked.  You  think  about  anythiuR  but  ice 
cream,  for  one  would  look  for  no  better  market  for  ice 
cream  in  Siberia  than  for  steam  heating  plants  on  the 
■well-known  eq»ia<or. 

But  the  .American  doughboy  anywhere  in  the  world 
mast  have  his  little  delicacies,  and  it  was  he  who  intro- 
dnced  ice  cream  to  Siberia.  Did  the  people  like  it?  If 
facial  expression  means  anything,  the  two  women  who 
arc  eating;  the  ice  creani  arc  shouting  that  they  do  like 


International 

olc  and  His  Ice  Cream  Cusloynfrs 

it.  and  that  small  boy  looks  as  if  he  wishes  his  middle 
name  was  "ice  cream." 

The  vendor  is  a  thrifty  Chinaman,  who  believes  that 
the  people  should  have  whaft  they  want,  as  long  at 
they  have  the  money  to  pay  for  it.  Vladivostok  is  now 
a  city  of  many  nationalities,  and  they  arc  all  learning 
to  eat  ice  cream.  Not  only  thart,  but  the  taste  of  it  is 
getting  familiar  to  the  people  in  the  interior,  and  as 
soon  as  peace  comes  to  the  people  and  there  is  a  de- 
velopment of  the  wonderful  resources  of  this  part  of 
the  world,  there  will  be  a  market  for  the  equipment 
manufarcturcr  and  the  soda  fountain  man. 

.■\nd  when  the  dividends  begin  to  be  paid  as  .i-  result 
of  the  increase  in  business  in  the  Far  East,  the  bene- 
ficiaries can  give  thanks  to  that  wonderful  advance 
agent  of  prosperity,  that  two-fisted  fighting  man  who 
wafnts  what  he  wants  when  he  wants  it.  and  by  the 
same  token  generally  gets  it,  even  ice  cream  in  Siberia — 
the  American  doughboy. 
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A  DOLLAR-A-MINUTE  BUSINESS 


Decatur,  111..  Soda  Fountain  Proprietor  Hoped  He 
Could  Make  a  Living — He  Has  Succeeded  to  The 
Extent  of  About  |1,000  a  Day 

Whi-n  Samuel  Mallcos  opened  a  little  confectionery 
9tore  in  Decatur,  III.,  a  few  years  ago  he  figured  th:-t 
there  was  an  opportunity  to  make  a  living — but  his 
dreams  of  success  fell  far  short  of  what  has  actually 
occurred.  Decatur  h  a  manufacturing  city  of  about 
60.000  population  and  it  was  one  of  the  first  Illinois 
cities  to  establish  local  option  and  perhaps  fur  th's 


Fountain  IVith  Big  Money  Making  Capacity 

reason  has  been  an  unusually  good  field  for  the  sa'c 
of  soft  drinks  anid  candy. 

Todarj-  Mr.  Malleos's  confectionery  is  doing  a  busi- 
ness of  a  dollar  a  minute,  or  sixty  dollars  an  hour,  and 
is  keeping  open  sixteen  hours  a  day — which  means  that 
the  cash  receipts  run  close  to  $1,000  a  day.  Mr.  XIalleos 
attributes  his  success  to  three  factors,  first,  getting  the 
best  possible  location  for  a  store;  second,  installing  the 
best  possible  equipment;  and  third,  giving  the  best 
possible  service  to  customers.  His  equipment  is  here 
illustrated  in  the  Mueller  Mastcrbuilt  fountain  that  he 
has  recently  installed.  This  entire  plant  is  equipped  with 
circulating  brine  and  ammonia  and  is  one  of  the  first 
fountains  where  circulating  ammonia  is  successfully 
immersed  entirely  in  brine. 

This  inst.illalion  was  designed  by  the  Mueller  Foun 
tain  and  Fixture  Company  of  Decatur.   The  Burge  Ma- 
chinery Company  of  Chicago  supplied  the  plant  equip- 
ment which  is  located  in  the  basement  of  the  store. 


PROTEST  "MISBRANDING"  BILL 

Manufacturers  of  Soda  Water  Flavors  File  Petition  with 
Senate  Against  Inclusion  of  Glass  Containers  in  Hau- 
gen  Measure 

The  National  Manufacturers  of  Soda  Water  Flavors  has 
filed  a  |>ctition  with  the  United  States  Senate  in  protes. 
against  the  so-called  llaugen  ]>ackaRe  bill,  which  has  al- 
ready i>asse<l  tlie  House  of  Representatives.  This  associa- 
tion has  asked  the  senate  to  make  snme  amendment  to  the 
bill.  The  National  Bottle  Manufacturers  Association  and 
the  Glass  Con  ainers  Association  have  a<ked  for  tlie  defeat 
of  the  bill  or  its  amendment,  so  it  will  not  include  glass 
containers. 

The  bill  is  an  amen<lment  to  the  Pure  Food  and  Drugs 
Act  and  adds  the  following  clause  to  section  8,  which  is 


the  section  relating  to  misbranding;  "Or  if  it  be  in  the 
container  so-made,  formed,  or  shaped  as  likely  to  deceive 
or  mislead  the  purchaser  as  to  quantity,  quality,  size  or 
kind  or  origin  of  the  foo<l  therein."  It  also  adds  a  new 
paragraph  to  the  section  which  makes  a  case  of  misbrand- 
ing, if  Uie  package  is  not  filled  with  the  food  it  puri>orts 
to  contain. 

The  National  Ihlanufacturers  of  Soda  Water  Flavors, 
asks  that  the  bill  be  amended,  so  that  it  will  In:  incumbent 
on  the  purcha.ser  to  make  a  reasonable  exanviivation  of  the 
package.  There  can  be  no  prosecution  for  deceiving  or 
misleading,  unless  there  is  proof  that  a  reasonable  ex- 
amination failed  to  revea!  the  fratidulent  features. 

The  Glass  Containers'  Association  asserts  that  this  bill 
will  work  a  hardsJiip  on  the  glass  industry,  in  that  it  will 
throw  in  the  junk-heap,  hundreds  of  thousands  of  dollars 
in  moulds,  greatly  cripple  the  industry,  and  nwke  necessary 
the  discarding  of  the  shipping  packages  especially  designed 
for  the  present  supply  of  containers. 

The  law  does  not  l>ccome  effective  until  six  months  after 
its  enactment,  so  as  to  give  all  persons  an  opportunity  to 
get  rid  of  the  old  stock. 


SOFT  DRINK  PLACES  CHANGE  HANDS 

Many  soft  drink  establishments  in  Portland,  Ore.,  are 
changing  haiHls  as  a  result  of  an  ordinance  recently  passed 
by  the  city  council.  It  provides  that  when  such  a  place 
is  found  to  be  conducted  in  a  manner  contrary  to  law, 
it  may  lie  summarily  closed  and  its  proprietor's  license 
revoked.  The  proprietor  can  not  re-open,  but  under  the 
law  he  may  sell  his  business  to  a  person  approved  by  the 
council.  Among  the  businesses  recently  changing  hands 
under  this  provision  are: 

G.  M.  Moe  bought  the  business  of  Hurley  Brothers; 
Sid  Park  Non  bought  the  business  of  Stanley  Chinn,  and 
Gus  Lambert  bought  the  business  of  Oscar  Koske.  The 
last  named  sale  was  i>ermitted  by  tlie  courKil  on  the 
understanding  that  the  purchaser  would  keep  the  place 
free  of  I.  W.  W.  members. 

Interest  in  the  proceedings  under  the  ordinance  is  grow- 
ing, as  is  evidenced  by  tlie  increased  attendance  at  each 
session  of  the  council  devoted  to  license  revocation  hear- 
ings. Many  women  are  seen  among  the  spectators.  An 
interesting  case  before  the  council  recently  was  that  of 
Mrs.  N.  Kayawa,  "former  flower  of  Nippon,"  who  has 
recently  been  retailing  soft  drinks  at  74  North  Fourth 
street.  The  council  had  pre^ously  revoked  the  license  of 
Mrs.  Kayawa,  but  by  some  manipulation  she  had  procured 
a  new  license  for  the  new  year  and  it  was  on  this  that 
the  hearing  took  place.  The  case  ended  in  the  revocation 
of  the  second  license. 


BLUE  LAWS  IN  BERWICK,  PA. 

Berwick.  Vn..  has  made  its  bid  for  fame  by  writinif 
the  Sunday  blue  laws  into  the  local  ordinances.  Drug 
stores  wiii  be  p'lmiited  to  fill  prescriptions  and  set! 
niedicme,  but  that  is  the  limit  of  their  activity.  All  soda 
fouiuams  will  be  closed,  newspapers  cannot  be  io'.l  and 
gasoline  stations  are  included  in  the  ban.  Traveling 
motc-iiats  who  run  out  of  gasoline  in  that  totvn  have 
:o  siay  theie  until  Monday  morning. 


OPEN   CANDY   FACTORY   IN  COHOES 

A  now  factory  for  the  manufacture  of  cind).  which 
occupies  two  floors  of  a  large  buildiiiLi.  has  ju>t  been  oi>ened 
in  Cohoes.  N.  V.  The  owners  are  Charles  Gilley  of  Troy, 
and  Ji)*ieph  J.  Heeley  and  William  Connery  of  .\lbany. 
The  company  will  employ  about  ten  people  at  the  start, 
and  will  increase  its  working  force  as  soon  as  ixissible. 
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Condaeted  by  BMIIA  GARY  WALLACB 


Estimating  the  Number  to  Serve 


IT  IS  always  something  of  a  problem  to  know  how  much 
to  prepare  for  a  definite  number  of  servings.  To  be 
sure,  some  peoffe  ent  OMMtt  Uiaa  oUier«,  but  a  standard 
off  average  order  mttrt  be  Riven  to  each  person.   It  is  a 

Mrasfe  to  serve  so  much  that  rnrt  ■.vill  !)e  left  over,  and  tin- 
sauisiactorj'  to  the  customer  at  least,  to  offer  so  little  that 
the  patron  iviU  bave  the  feeting  that  be  bas  been  vic- 
timized. 

So  the  qnestkmi  arise,  Shall  we  serve  men  the  same 
nzcd  portions  as  women,  knowing  that  the  women  are  . 
likely  to  cat  less?  Shall  we  make  the  luncheon  orders  or 
«ie»l-timc  orders  larger  than  these  served  just  as  a 
"snack"  hctwtcii  meals?  ami,  lluv.  shall  we  estimate  to 
prepare  tor  twenty-five,  fifty,  or  a  hundred  portions? 

To  begin  with,  the  luncheonette  is  not  a  full  course 
Bcal  service^— it  is  a  light  luncheon  and  even  when  the 
awke  is  patronized  at  noon,  this  fact  is  taken  into  con- 
■deratiott  by  patrons  who  want  quick  service  and  do  not 
want  heavy,  hearty  meals  at  thi?  Utv.c  of  day. 

Then,  it  frequently  happens  that  a  trail  little,  fairy-like 
i^ppearing  woman  will  devour  more  food  than  a  big  husky 
particularly  if  she  has  breakfasted  on  a  gl*ss  of  cold 
a  few  calisthcnic  exercises,  and  Ml  orange.  And 
the  third  place,  ii  »  salad  order  appeni*  on  the  menu 
twenty-five  or  Airty  cents,  it  should  be  in  all  jnstioe. 
a  standardized  jiortion. 

For  example,  if  Mrs.  Brown  comes  in  with  her  husband 
today  and  he  orders  a  serv  ins  of  Fruit  Salad  and  gets  a 
tig;  aubstantial-looldag  dish  of  it,  while  she  has  a  wafer- 
Bee  Chf^*f"  SMdirich,  she  will  naturally  argue  that  she 
has  drawn  a  bhmk,  and  next  time  she  oomes  in  will  choose 
Fruit  Salad  for  hers.  Then  if  she  gets  *  little  dainty 
aervinp  abo  ut  l:icc  enough  for  a  bird,  she  will  feel  that  lite 
Um^  just  cause  for  complaint — and  can  you  blame  her? 

II  is  wdl  to  Jteep  an  approximate  li  tin^  of  '^<  rvings 
wmetAtert  conveniently  placed  so  that  they  can  be  referred 
to.  Yon  may  know  how  nmdi  of  Afferent  foods  to  pre- 
pare, but  possibly  you  may  want  to  go  oo  a  trip*  or  you 
may  slip  in  an  icy  place  and  sprain  your  aidde.  Then  it 
will  be  a  comfort  to  be  certain  that  someone  else  can  take 
iqp  the  work  and  follow  your  lead  as  nearly  as  possible. 
In  (flviding  orders,  rcnn-mher  that  the  richer  the  fojod. 
less  is  oCend.  The  folk>wing  basio  ratios  are  what 
nril^t  he  called  average,  perinps  raUier  on  Ac  small  sUk. 
T^e  your  foods  of  which  you  sell  the  largest  quantities, 
and  weigh  and  measure  and  experiment  and  if  you  find 
Ifaat  these  basic  ratios  do  not  fit  your  type  of  service,  iu<:t 
rr^Um  a  notatioa  on  the  list  to  that  effect.  But  keep  track, 
iar  it  will  ttm  you  money  to  i  >  it,  and  perhi^  some  day 
fk  mar  save  you  embarrassment  as  weU. 

It  is  a  conrenience  also  to  have  tn  Idea  how  mnch  raw 
material  to  procure  -n  order  to  v'^?^^<^  ^or  different  OUni- 
Ibers  of  people.  One  hmchcjiicttc  ]>r:iprietor  known  to  tfie 
■iter  ^  rirvrlnpir.i.'  a  fr.c  fm.siness  on  the  side,  preparing 
sending  out  complete  meals  of  a  simple  character  for 
of  people:  He  may  get  «n  order  for  hutaoech  for 


enough  potato  salad,  sandwiches,  coffee,  ice  cream  and  cake, 
toeerve  two  hundred  people.  It  is  the  nervous  wear  and 
mr  of  not  knowing  how  to  go  at  it  and  how  much  to  get 
ready,  wlucfa  frazzles  die  nerves. 

Here  are  the  basic  portkms  worked  out -by  one  pcsctoi 
worker : 

Lemonade,  fruit  punch,  or  other  similar  liquid  beverage 
served  in  lemonade  or  punch  cups — 10  quarts  for  each  sixty 
people.  Mineral  gian  porthms— 10  (twurts  for  OMdb  fift)^ 
six  people. 

Ice  cresm^ix  standard  portions  to  the  quart.  If  bridci 
of  lee  creem  are  ordered,  ready  cut,  thqr  wiU  make  very 
satisfactory  portions  if  each  quart  is  divided  into  eight 

ser\-in)r5.  If  a  disher  or  ice  cream  ?rrnp  is  ti^cr!,  k-now 
exactly  Ikiw  many  scoops  to  a  quart  and  a  gallon  yuu  can 
pet  'r.  ii^inp  dishers  of  different  sizes,  and  it  will  make  a 
difference  if  these  scoops  are  leveled  off  or  just  rounded 
out  with  all  they  will  h<>Ml  Sometimes  the  profits  fo  into 
careless  measttremcnu. 

Frappi  and  sherbet,  hard  frozen— tliree  galloos  ion  fifty 
people.  Half  froien  and  beginning  to  mdt— «wo  gaUona 
for  fifty  people. 

Ix)af  sugar — one  pound  to  twenty-four  ]>cople. 

Berries,  Large  sized  ones — ten  quarts  for  fifty  people 
Medium  sized  ones — eight  quarts  for  fifty  pcfjplc.  Smaller 
sized,  sound,  rif>c  berries — seven  quarts  for  fifty  people. 

Granulated  or  powdered  sogar  for  berries— two  potnids 
for  fifty  people. 

Vimer  wafers  three  twates  (o  fifty  people. 

Boo  boos-^three  pounds  to  fifty  people. 

Olives  of  medium  abe  will  run  about  seventy-five  to  the 
pint.  Alk>wing  tiiroe  olivet  to  a  peraoi^  «  pint  will  serve 
twenty-five. 

Bouillon  hot — twelve  quarts  will  serve  fifty  people,  allow- 
ing about  seven  ounces  to  a  person.  Jellied,  eight  and  a 
iialf  quarts  wiO  serve  fif^  people. 

Wbvped  cream  itwo  quarts  wiU  nudce  fifty  rounding 
tahlespoonfols.  Two  quarts  refer  to  die  unwh^ped  cremn 
and  the  measurement  Iqr  tiUespoonfob  ta  die  lesult  after 
it  is  whipped.  - 

Hot  chocolate — twenty-five  to  thirty  cups  to  the  gallon, 
dcpcndins:  on  the  ctip  measurement.  This  amount  will 
take  half  a  pound  of  chocolate. 

Round  loaf  or  layer  cakes  may  be  made  to  serve  eight 
people  if  cot  in  triangles  from  the  center;  or  sixteen  people 
if  cut  in  quarters  and  then  .sliced  from  the  center  out- 
ward toward  the  edge.  In  this  case,  the  pieces  are  not 
exactly  iinifnrm  in  size,  but  tlie  smaller  pieces  are  thicker 
and  the  larger  ones  thinner,  so  each  customer  gets  the 
same  amount  of  cake  in  reality. 

Croquettes — six  pounds  of  meat  will  make  croquettes 
for  fifty  people. 

Oysters— oysiecB  on  die  half  sbeU  are  appdrtioiied  at 
four  to  a  customer.  Solid  oyster  mdts  chopped  call  for 
four  quarts  for  fifty  people.  Oyster  stew — allow  six 
quarts  to  fifty  people.  If  you  wish  a  more  generous 
aflowenee  of  oysters  to  a  serving;  alhMr  seven  quarts. 
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Qiicken,  turkey  or  roas;  meat — Remember  that  raw 
meats  weigh  irnr.i  two  to  two  am!  a  half  times  their 
net  weight  when  c:>jkcd.  Uiis  is  iK-cause  so  much  of  the 
moisture  is  evaporated  m  roasting.  With  meats  whidi 
are  boiled,  or  fried,  or  quickly  cooked  in  any  way,  the 
raw  meat  will  wdgb  about  one  and  a  hall  th«  cooked 
PortkHU.  Boihd  meats  will  •brink  almost  as  mudi  aa 
mast  meatib  aadi  «f  the  autrineor  foiag  to  tfie  tfwy 
or  teofh. 

Twenty-five  pounds  of  raw.  dressed  meat  arc  allowed 
for  the  serving  of  fifty,  people,  if  the  meat  is  hot  CoM 
meat  goes  farther  because  it  can  be  aUced  thinner,  and 
two^Hfive  potmda  can  be  made  to  icrve  fnim  anrigr  to 
cevcnijr  people^ 

Salmon  salad— TUi  catia  for  abc  poondi  cf  lataioo  for 

fifty  portions. 

Ckltege  nlad-^AIknr  seven  poond*  for  fifty  portionp. 

Chicken  salad — A  four  pound  fowl  combined  with  celery 
and  the  other  trimmings,  should  make  two  nuarts  of 
salad.  Two  quarts  of  salad  shouki  serve  twelve  [coplc 
or  one  quart  to  six  people.  Eight  and  a  half  quarts  will 
serve  fifty  people,  and  eight  and  a  half  quarts  of  salad 
will  call  for  seventeen  pounds  of  fowl.  If  laiger  pottiona 
are  dciired,  and  it  is  almost  solid  ebtcken  neat,  alhiw 
twenty  pounds  for  fiftv-  peoplf. 

An  ordinary  satulwich  loaf  will  make  twenty-fotir  sand- 
wiches, or  will  cut  into  forty-eight  tliin  flic(■^  of  bread; 
or  if  you  desire  a  little  thicker  slices  of  bread  and  sand- 
wiches with  more  substance,  cut  each  loaf  into  thirty-six 
■lices  or  eighteen  sandindwa.  Eadi  aaodwidi  will  be  the 
fan  Mse  of  a  slice  of  bread.  Atbw  tmo  sandwidni  to 
a  person.  Or  if  the  sandwkfaes  are  cot  in  two  or  in  tri- 
angles, alkyw  four  to  a  person. 

One  pound  of  creamed  butter  sho'.i!d  spread  thref  loaves 
of  bread.  One  quart  of  sandwich  filling  is  the  average 
aOowanee  for  one  leaf  of  bread. 

It  is  very  necessary  to  decide  upon  these  bask  portions 
for  only  in  this  manner  can  accurate  costs  be  deter- 
mined upon,  .md  without  actual  costs  for  actual  ma- 
terial, and  a  definite  knowledge  as  to  -ierving  costs 
and  overhead  expense,  the  entire  cost  cannot  be  arrived 
at,  aor  the  margin  of  profit  figured  on  the  selling;  price. 

In  dieN  days  of  high  prices  of  everything,  no  one 
waats  to  condnct  bustoesa  for  the  benefit  of  his  health. 
A  reasonable  cadi  return  shoald  be  insured  for  the  in- 
vestment of  time  and  skill.  The  only  way  to  be  sure  that 
you  are  going  to  make  a  fair  profit,  is  t»  keep  your  eye 

on  eoau  and  portions. 


THB  nsST  CUP  OF  COFFXS 

Drink  Originated  in  Abyssinia  in  15th  Century  According 
to  Bone  Anthoritiea— Other  Historians,  Believing 
Lctaada.  Argno  for  MB  Qmttr  Antivrftif 

In  the  Bibliotheque  Natkmale  tbere  b  a  manoseript 

(near  the  end  of  the  Sixteentii  Centmy),  written  bjr  an 
Arab,  Abdelt  adcr,  who  declares  that  coffee  was  drunk  fnr 
the  first  time  in  Arabia  in  the  middle  of  the  Fiftecntii 
Century.  Others  think  that  certain  remarks  in  Persian 
writings  imply  that  coffee  was  used  in  Persia  as  early  as 
the  Ninfls  Centtiry;  but  most  andwrs  (Un>ute  these  texts. 
It  is  commonly  supposed  tfiat  the  nae  of  coffee  in  its 
earliest  home.  Abyssinia,  and  in  Its  second  hom^  Arabia, 
is  only  five  to  »ix  centuries  old. 

A  legend  says  that  the  Anpe!  G.-ibriel  once,  when  Mo- 
hammed was  ill.  brought  him  a  cup  of  coffee,  .\nothcr 
hgend  says  that  a  Mohamrr^^dan  monk  discovered  that  bis 
goats  became  very  livc'.v  and  full  of  fun  after  they  had 
eaten  the  fruit  of  the  coffee-uee.  This  obsenratioa  caused 
him  to  make  Ae  first  cup  of  coffee.  His  derriAes  en- 
joyed the  cofTcc.  and  ever  afterward  drank  it  at  night, 
to  produce  wakefulpess,  when  they  kept  vigils.  Cautious 


historians  laugh  at  these  traditions  and  prefer  to  stand  by 
Abdekader's  manuscript.  This  writer  mentions  an  Arabj, 
Gemaleddin.  a  judge  in  Aiat,  who,  iriiile  traveling  to- 
Persia,  or  as  the  bistoriaaa  correct  the  mamuoript,  to 
Abyssinia,  saw  people  ose  coffee  aa  medidne.  He  iiseA 
it  and  was  cured  of  a  sickness.  Later,  becoming  a  monk, 
he  taught  his  brethren  the  use  of  coff-^e.  It  was.  then,  m 
Aden  that  coffee-tjrinking  originated.  The  fakeers  even 
made  coffee-drinking  compulsory  upon  their  neophytes. 
Public  ooffee-hoosea  eri|^iiated  hi  Adeiv  and  very  cai|f 
in  histoiy. 

We  do  not  find  any  opposition  to  the  nse  of  coffee  until 

the  middle  of  the  Sixteenth  Century,  when  the  Et;yptiaa 
Sultan  sent  a  new  governor,  Chair  Bey,  at  Mecca.  Thi» 
governor  knew  nothiiiK'  about  coffet^,  .snd  was  greatly 
enraged  when  he  saw  the  dervishes,  in  the  mosque,  drink 
coffee.  He  believed  Aat  vdiich  they  did  was  contrary 
to  the  teaddag  of  the  Koran,  and  that  thcgr  became 
toxicated  He  consulted  two  Persian  physidaas,  who  wwo 
opposed  tn  cnfTer.  They  dcclarefl  it  wa^  a  substitute  for 
wine,  which  is  prolsibitcd  by  the  Koran,  and  hence  coffee- 
drinking  was  a  violation  of  Mohammed's  law.  To  prove 
that  coffee-drinking  made  persons  neglect  religious  duties, 
they  pointed  to  ^  fad  flial  while  coffee-houses  were 
moitii^ing,  Ifie  motq^M  were  entp^.  Chair  Bey  calloA 
a  council  of  physicians,  priests  and  lawyers,  and.  on  their 
advice,  forbade  absolutely  the  use  of  coffee.  The  pdlloe 
gathered  all  cotlee  that  could  be  found  and  burned  it  in 
the  market-place.  AftLt  ward,  he  reported  to  the  Sultan 
what  he  had  done,  and  received  the  following  note  in 
reply:  "Your  physidans  are  asses.  Our  law>er5  ivA 
physicians  la  Caiio  are  better  informed.  They  recommend 
Ae  use  of  coffee^  and  I  dedare  that  no  faithful  will  lose 
heaven  because  he  drinks  coffee."  Smce  then  ooliei^ 
drinking  has  been  unmolested  and  has  bMoma  a  favDiel 
drink  evci'iywhere. 


UARSHMALLOWS  FIND  PLACE  IN  SUN 

No  Longer  a  Confection,  But  a  Suple  Artlde  ef  Cooh> 
ery.  Say  Manufacturera— Campaign  to  Call  IHmM- 

Times  and  customs  change  rapidly.  The  horse  and 
bicycle  have  almost  disappeared  from  the  street,  white 
tlic  a  i-oniobile  reigns  triumphant;  and  now  it  is  the  lowly 
marshmallow  that  is  being  lifted  to  the  pinnacle  of  power. 
Everybody  knows  what  a  marshmallow  is,  of  cour!,e.  It 
Is  one  of  thoee  white  things  that  you  stidc  on  the  end 
of  a  twig  and  toast  over  Hat  fire  ^HiOt  yoer  cyea  watv 
from  the  smoke.  Or  else  you  used  to  eat  dun  imtoaated 
and  get  a  liberal  supply  of  sugar  over  yoOT  face  and 
hands  and  clothes. 

But  the  manufacturers  have  decreed  that  the  day  of  the 
marrfnnallow  as  a  simple  confection  are  over,  and  that 
from  now  on  the  soft,  white  sweet  will  tdce  its  plaoe  ia 
every  kitchen  right  up  on  tibe  same  shdf  with  odier 
staples,  such  as  flour,  coffee  or  lump  susrar.  To  that  end 
the  makers  of  marshmallows  are  organizing  to  show 
housewives  just  how  miKh  they  have  Odssed  bjT  BQt 
respecting  the  narshmallow  properly. 

In  a  diort  artide  m  "Printers'  Itdc,"  the  adverttiint 
campaitrn  is  outlined.  In  additktn  to  the  usual  methods 
of  publicity,  the  candy  men  found  a  new  way  to  increase 
the  range  of  usefulness  of  the  marshmallow,  and  to  ac- 
complish this  end  an  authority  on  cooking  was  commis- 
sioned to  get  up  a  recipe  book,  showing  a  ^rreat  number 
of  ways  la  wUch  the  confection  can  be  used  in  making 
pastries  and  otter  desserls.  To  make  the  book  as  com- 
plete as  possible,  original  research  work  was  done,  and 
a  large  number  of  entirdy  new  redpes  was  die  result 
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Foods  Which  Go  Together 

Tbofe  wfio  m  wmiv  food  vtoA  are  often  pooled 

to  know  just  what  to  offet*  at  the  same  time.  Certain 
fruits,  vegetables,  or  relishes  develop  the  flavor  of  some 
meats  and  stem  to  kill  those  of  other  meats  or  fish  or 
game.  There  is  a  harmony  in  seasoning  and  flavor  as 
well  as  in  color  and  souikL 
The  foUowiog  table  U  valtiable  to  keep  for  ready  refer- 

HifBumy  in  71k von 

Rout  pork  ealfi  for  a^e  ttiiee,  e  nitistard  dressing 

or  mustard  pickles,  cranberry  sauce,  or  horseradish.  The 
root  vegetables  such  as  turnips,  beets,  and  carrots  are 
served  with  pork;  also  spinach  lad  grceiM,  Ubo  cahbige 
niad  or  Brussels  sprouts. 


RoMt  mottoa,  beiog  a  rather  tttnng,  greMjr  aaat»  re> 
quires  a  somewhat  atrofig  aecompammeiit,  ciuiant  jeOrt 

caper  sauce,  and  mixed  pickles.  White  or  yellow  turnips, 
parsnips,  cauliaowcr,  or  tomato  make  a  suitable  vegetable. 


Soast  lamb  is  a  more  delicate  meat,  and  calls  for  milder 
MeMBpaaiments,  such  as  mint  sauce,  mint  jelly,  sorrel 
uneB,  apple  or  grape  jelly,  or  crisp  radishes.  For  vege- 
taUe^  HI*  fffcen  pM%  fresh  hatttr  bcaaa,  lattacc;  or  a 
4i^jmt^>  salad. 


Roast  beef  may  be  served  wit'i  a  tonuto  sauce,  cran- 
berry sauce,  mustard  picidc;,,  horseradish,  cranberries, 
or  any  tart  jelly.  For  vegetables,  use  anything  in  season. 
Among  those  espedally  good  with  beef  are  winter  or 
sommer  squash,  tftim^rti  onions  in  cream,  peas  and  com. 

Roast  veaL  For  a  relish,  serve  somefhing  made  with 

green  or  ripe  tomatoes;,  cranberries,  mus/hroom  or  omon 
sauce,  any  tart,  red  jelly,  or  gooseberry  catsup.  Canned 
vegetables  never  seem  to  go  well  widi  veal.  Use  a:iy- 
thing  in  season.  Spinach  or  Brussels  sprouu  are  especi- 
ally food. 

Roast  tufcer  eslls  for  eranbeny  sauce,  any  tart,  red 

jelly  or  grape  jelly,  or  a  spiced  fruit  catsopw  For  vege« 
tables,  serve  almost  an>'thing  except  Brtusds  sprouts, 

cabbage,  or  cauliflower.  These,  of  the  same  family,  are 
taboo,  as  the  flavor  clashes  wth  that  of  turkey. 

Roast  fooae.  Whatever  goes  well  with  roast  pork  is 
also  sdtBU*  for  roast  foose. 

B<^ed  beef  or  vest  reqmres  a  mustard  pidd«,  com 

relish,  chow  chow,  piccalilli,  or  catsup.  For  vegetables, 
use  any  of  the  n>ot  variety  and  whatever  fresh  greens 
any  be  in  ssasoo. 

BoQcd  moMoB.  Gsper  sauce,  curry  sauce,  minced  onion, 
or  amiliroom  satie^  saubise  drtssing,  or  an  oyster  sauce. 
Hm  same  vegetables  wkidi  go  wifb  roast  mutMo  will  be 
•■ilabl& 

Boiled  turkey.  Oyster  sauce,  currant  sauce,  cranberry 
jelly,  or  gooseberry  catsup.  As  boiled  turkey  is  more 
ddBcate  than  roast  turkey,  serve  a  delicate  vegetable  like 
swnet  potetoesi  Spanish  onions  in  cream,  or  a  crisp 
salad. 

Boiled  or  fricasseed  fowl   Make  a  rich  wWte  cr«m 

sauce,  or  drawn  butter,  or  bread  •■■auce.  The  same  reushes 
and  vegetables  wiU  be  suiUblc  t I.at  go  with  boiled  tuitey. 

Ymh  salmon.  Cream  sauce,  green  peas,  macaroni  widi 
tannto  drasriaft  ^Uoed  tomatoes,  cucmribacs  or  a  crisp 
salad. 


Fresh  macarooL  Slewed  goosebenies»  gooartarty  cat- 
sup, grape  cataoh  ml  ^  saam  vcgatablca  as  for  roast 

pork. 


Broiled  or  baked  shad.  Parsley,  egg  or  mushroom 
sanoe^  grem  TflgetaUea  in  season. 


There  is  a  reason  why  certaiif  dressings  and  saaoes 
are  selected  for  certain  meats.  Those  liavinff  n  atmag 

or  pungent  quality  are  served  with  the  heartier  meats.  For 

example,  horseradish  or  mustard  go  well  wirh  corn  l>eef> 
They  would  not  be  desirable  with  broiled  chicken.  Again, 
acid  sauces  made  with  lemon  or  vine^iar  as  a  bas-..^  arji 
including  tartare,  etc.,  arc  served  with  rich,  fatty  meats 
or  fish.  Strong  meats  and  fish  call  for  a  tart,  well-seasoned 
wrietjp  of  piclck^  adtile  delicate  meats  like  lamb,  ctiidaav 
s^ttS^  rsbbtl;  or  partri^e,  are  better  served  widi  a  ddi* 
cate  jelly  or  sweet  pickle. 

There  is  a  logic  tioo  in  the  selection  of  vcKCtables. 
Starchy  vegetables  like  rice  and  potato  are  of  a  neutral 
flavor  and  go  with  all  kinds  of  meat  and  fish.  Rather 
tasteless  meats  call  for  vegetables  of  a  distinctire  qualitj* 
such  as  onions  or  yellow  tum^ 

A  ddicate  vegetable  salad  goes  wdl  with  any  ddicatr 
meat  or  fish,  especially  if  it  is  oaile  with  cuemnbers* 
asparagus,  or  any  other  fresh  vegetable. 

\'<-insnn  an<l  durk  arc  im;)rovc<l  by  something  tart 
havi:ii^'  a  characteristic  tang,  or  as  one  chef  puts  it,  a 
"wbanK."  Zest  is  nearly  always  given  to  a  ratiicr  taste- 
less iish  by  an  oyster  dressing.  Bechamel  and  brown 
sauce  go  well  wMl  ddier  broiled  or  roast  Ash,  and  egg 
and  mushroom  sauce  make  a  boiled  fish  especially  good. 
Greasy  fiA  b  always  helped  by  a  lemon  ntioe. 

A  ripe  olive  sauce  is  much  relished  in  connerti.-.n  with 
wild  fowl.  Wild  fowl  is  stro.ng  ^nd  seems  to  require  the 
characteristic  strong  taste  of  the  ripe  olive  to  Oiffset  it. 
Wild  rice  is  especially  good  with  wild  duck. 

Tomato  Sauce 
Take  a  quart  can  of  tomatoes.  Drop  in  three  cloves, 
two  tablespoonfuls  of  minced  onion,  and -salt  and  pepper 
to  taste.  Simmer  forty  minutes ;  then  stran  la  a  separ- 
ate pan,  melt  two  tablespoonfuls  of  butter  and  when 
bubbling  hot,  oocik  two  taMeapooafub  of  flour  witfi  libit, 
Shnrljr  odd  the  strained  tomato.  Stir  until  snsooth. 
Caper  Sauce 

Melt  five  tablespoonfuls  of  butter  in  a  sauce  pan.  Cook 
with  eight  level  tablespoonfuls  of  flour.  Slowly  add  three 
cups  of  boiling  water.  Stir  until  perfectly  smooth.  Add 
a  half  a  teaspoonful  of  salt,  half  n  teaspoonful  of  onion 
juice,  a  few  gnina  «f  psficlhe,  balf  a  cnp  of  slifllilly 

chopped  capers.   

WUte  Banco 

Four  tablespoonfuls  of  butter  cookei!  with  four  table- 
spoonfuls of  flour.  When  well  blcrHlcd.  stir  in  one  pint 
hot  milk  or  white  meat  stock.  Stir  until  smooth.  Season 
with  a  half  a  teaspoonful  of  salt,  a  few  grains  of  Cayenne, 
and  a  half  a  teaspoonful  of  «dtite  pepper.  Cook  seven 
or  eigbt  minutes  longer,  stirring  oonstanfly. 

Btuwu  Sense 

Cook  six  tablespoonfuls  of  butter  with  eight  of  flour. 
Stir  very  carefully,  allowing  to  cook  until  a  delicate  hrown. 
Now  stir  in  one  pint  of  cither  hot  milk  or  hot  brown 
meat  stock.  Season  with  a  hair  a  teaspoonful  of  salt 
and  a  few  gndas  of  black  pepper.  Cook  until  smooth. 
Celery  Sauce 

lUm  the  totti^er  stalks  of  the  cslsiy,  and  for  cadi 
qnarl;  allow  enough  hot  salted  water  to  cow.  Cook 
until  tender.  Drain,  saving  the  water.  Set  the  celery  ht 
die  oven  to  keep  hot.  Make  a  WTiite  Sauce  as  already 
directed,  tising  half  hot  milk  and  half  the  hot  celery 
liquid.  Cook  until  perfeetty  smoolli.  Now  add  flie  eeolMd 
celery  and  serve  at  once. 
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Cufiuit  8iim 
Ifdt  ooe^ttlf  of  an  eight  ounce  glass  of  currant  jelly. 
Blend  wHh  a  tablespoonful  of  lemon  juice  and  a  teaspoon- 
ful  of  onion  juice.  Have  prepared  the  portion  of  brown 
nuce  directed  above.  Mix  the  two  liquids.  Cook  for 
fivft  mianlei  and  tern. 

fiany  SniM 

Make  a  pertioa  of  wWte  iance  as  directed.   Blend  a 

half  a  teaspoonful  of  onion  juice  with  this.  To  [}]'.■,  quan- 
tity, Add  two-thirds  of  a  level  teaspoonful  of  curry  jjowdcr. 
Tliis  can  he  mixixi  with  the  flour  before  it  is  cooked  with 
the  butter,  or  can  be  stirred  smooth  with  a  little  ootd 
nill^  water,  or  meat  stock  and  added  at  tiw  hat 
Egg  Sauce 

To  a  potion  of  white  sauce,  add  two  chopped,  hard 
boiled  eggs.  The  essB  will  be  better  if  cold  before  beioK 

diopped. 

Holhiidaiw  Sanoe 
Cream  one  cvp  of  batter.  Blend  with  tliis,  two  table- 
•poonftits  of  9ti«ined  lenion  juice  and  add  eight  egg  yolks 
beaten  tlioroiinhly.  Pour  in  one  by  one.  Turn  into  the 
top  p.ir:  of  a  double  boiler  and  season  with  half  a  tea- 
spoonful of  s'llt,  a  few  grains  of  cayci;r.c,  -.i-i']  .i  half 
teaspoonful  <jf  paprika.  Stir  constantly  until  the  mixture 
ia  ttioroughly  hcitcd  And  bli^ndccl.  Watob,  as  too  long 
coolriBg  apoik  HoUandaise.  II  it  sfaowa  a  tadeacj  to 
cittdk^  add  a  tablespoonful  ol  cdd  water  and  beat  vifor- 

Oaaly  for  three  or  four  minutes. 

Well  made  HoUandajse  shcjlil  be  smooth,  rich,  and 
delicious.  Some  chefs  get  lictler  results  by  keeiiini^  tlii: 
lemoo  juice  out  until  butter  and  eggs  have  blended,  add- 
ing .«t  at  tlw  latt  moment 

HoIlandaiBe  HorsecadiBh 

To  a  portion  of  HoUandaise  sauce^  add  a  teaapooafd  of 
onion  juice  and  eight  tablea^oonfols  of  grated  horie- 
radish.   Beat  thoroughly. 

Now  Bnghnd  HoltaadaiM 

Crcim  one  cup  of  butter*  Blend  witb  the  yolk  of  font 
eggs  and  the  strained  juice  of  one  lenion.  Season  with  a 
teaspoonful  of  salt  and  a  dash  of  cayenne.  Place  in  a 
double  boiler  and  beat  with  an  egg  beater  until  it  thickens. 
Add  one  cup  of  boiling  water  and  con;in  je  lieating.  When 
the  consistency  of  soft  custard  is  reached,  remove  from 
llie  fire.  Continue  the  oie  «f  the  Dover  egg  bealer  for 
•eveial  minutes  to  insrn*  a  moofh  production. 


ANSWERS  TO  CORRB8PONDBNT8 

Taste  of  Coffee 

(G.  B.)— The  aUtement  that  your  coffee  has  developed 
a  "queer  taatcT*  k  rather  indefinite,  and  gives  no  indieft- 
lien  M  to  the  aoorce  of  your  trouble.  However,  any 
nnnsual  taste  detected  may  be  inherent  to  the  particular 
grade  of  coffee  you  have  been  using,  or  fluwa  Ukiljr, 
traceable  to  undue  scorching  of  the  coffee  beans  In  the 
roaMing  previous  '  i  K^ii'ding-  It  ^'s-'  possible  for 
coffee  to  acquire  an  unusual  taste  by  bcmg  allowed  to 
stand  in  an  urn,  especially  n  the  plating  on  the  inside 
of  the  urn  be  somewhat  worn,  thus  imparting  to  the 
infusion  of  coffee  a  sort  of  metallic  taste.  It  is  not 
likely  that  this  is  a  source  of  your  trouble,  but  it  sug> 
gesu  that  your  apparatus  should  be  careMly  eammhied 
for  any  such  defects. 

We  would  also  suggest  that  you  try  another  Mnd  of 
coffee,  using  the  following  formula  which  was  recom- 
mended to  The  Soda  Fountain  some  time  ago  by  a  prac- 
tical dispenser,  with  the  sUttmcr.;  tl'.;rt  the  b-.-veri^'e  so 
made  was  all  that  could  be  desired,  provided  the  coflec 
was  made  daily  or  as  much  oftcncr  as  required:  Put 
one-haH  pound  of  coSee  (well  roasted  and  ground)  in 
»  bolting  doth  bag,  tflaca  tibe  bag  on  the  diaphragm  in 
the  urn  and  pour  one  gallon  of  coffee  over  it;  in  five 


minutes  <fa'aw  off  obe-half  gallon  of  the  infusion  and 
pour  it  back  over  the  coffee,  repeating  the  operation 
once  or  twice,  .\ftcr  fifteen  minutes  rcnjove  the  bag 
containing  the'  coffee  grounds  and  keep  the  infusion 
hot.  In  serving,  use  one-half  ounce  of  cream  and  fill 
up  the  cup  with  the  hot  coffee.  The  taste  of  any  €of« 
fee  which  has  stood  for  several  hours  is  an  vb  is  very 
likely  to  be  coosiderablty  dlffefent  from  that  of  eoliee 
freshly  made. 


Topping  Mixture 
(E.  H.  C.)— We  can  not  give  olT-hand  a  formula  for 
a  frothy  topping  which  does  not  require  the  use  of  egg 
albumen.  However,  you  might  try  the  following  method 
suggested  by  a  confcct  ioncr:  Place  in  a  smaO  pas  3 
pounds  of  sugar,  pound  of  glucose,  and  water  Cfloatfh 
to  dissolve  the  sugar.  Set  the  pan  on  the  fire  and  stir 
until  the  sugar  is  dissolved,  washing  down  the  sides  of 
the  pan  and  cooking  the  mixture  to  240  degrees  F.  In 
another  vessel  prepare  a  moderately  dense  solution  of 
gelatin  by  the  aid  of  heat,  the  proportion  of  gelatin  to 
be  determined  by  experiment.  When  this  has  been 
prepared,  gradually  pour  into  the  gelatin  solutk>n  the 
mixture  of  glucose  and  sugar,  stirring  all  the  wMk 
with  an  egg  beater;  then  add  about  4  or  S  ouaoes  «f 
mucilage  of  acacia,  conthramg  the  stirring  until  die 
mixture  is  cold.  Then  add  sufficient  extract  of  vanilh 
or  other  flavoring  extraMirt  as  desired.  The  topping,  Hk-e 
ail  gelatin  and  gum  preparations,  tends  to  (Ictmoyate 
rapidly,  especially  in  hot  weather,  and  for  this  reason 
it  should  be  kept  in  a  cold  place,  talking  care  not  to 
prepare  more  than  is  sufficient  to  meet  the  demand  of 
two  or  three  days.  As  a  preservative,  the  addition  of 
benzoic  acid  is  permissible,  providing  the  qnaati^  em> 
ployed  and  declaration  of  anch  use  come  witliai  the 
regulations  prescribed  under  the  Food  and  Dn^rs  Act. 

KoU  Syrqp  fbr  VoauMa.  Use 

(H.  S.)-\  'arious  formulas  have  been  suggested  for 
the  preparation  of  a  kola  syrup  suitable  for  fountain 
use.   Hess  ("Manual  of  Beverages")  gives  the  followfaig: 


F]uidextra«t  of  kola   4fl.  drams 

Pineapple  syrup   32  fL  omees  * 

Mix.  Any  other  flavored  ^inp  may  he  added  to  the 
fluidextract 

(2) 

Compound  elixir  of  kola    1  fl.  ounce 

Pineapple  syrup   12  f|.  ounces 

Grape  juice    6  f|.  oiwces 

Caramel    r-^  fl.  onnee 

Syrup,  enough  to  make  32  fL  ounces 

Make  a  smooth  paste  of  the  eanoul  with  aome  syrup, 
add  -the  remaining  ingredients  and  mibt  well. 

A  hob  and  fruit  syrup: 

Fluidextract  of  kola   2  ounces 

Grape  juice    2  pints 

Pineapple  syrup    2  pints 

Lemon  syrup  2  pints 

Raspberry  syrup   2  phltS 

Red  coloring,  q.  s. 


MASHBD  POTATOS8 

Editor,  TSB  Soda  PotTHTAiw. 

Wc  have  quite  a  luncheonette  business  at  our  fountain. 
Including  hot  meats,  potatoes  and  other  vegetables,  which 
are  served  fropi  a  steam  table,  'iitt  we  )i.ave  considerable 
trouble  with  our  mashed  potatix*';  wliicli  turn  yellow 
after  being  kept  on  the  table  for  a  few  hours. 

We  wonder  if  some  of  the  readers  of  Thk  Sob4  Foim« 
TAm  cannot  tell  us  how  to  treat  mashed  potatoes  so  flwt 
we  can  avoid  this  diOcuHy. 

Yours  truly, 

LtntcnomnB, 


FEBRUilBT,  19211 
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Conducted  by  ALFRED  C.  VRASBR 


Something  New  in  Ice  Cream 

Process  for  Substituting  Carbonic  Gas  for  Air  in  Frozen  Sweets 
Gives  Better  and  Purer  Results,  Is  Claim 


IT  MAY  faam  beea  thought  Hal  iee  txmm  naidng  in 
tfiit  ooontiy  Iiid  readied  ita  senilh,  and  yet  ■onounee* 

ment  is  made  of  a  still  better  process,  and  that  a  finef 
product  can  be  produced  by  replacing  the  air  in  ice  cream 
by  carbonic  ^:is.  "Siv.  Paul  Hath  seoDS  tO  be  the  in- 
ventor of  the  new  process. 

At  4e  noent  cottvcotiiia  beld  in  Portland,  OitgQO,  by 
Western  ice  cream  inanwfichirer«,  this  process  was  cx" 
Itbioed  by  Mr.  Headi  liimsdf.  Mr.  Frank  N.  Mattio  of 
Spokane,  president  of  tlie  association,  had  aJso  tried  out 
the  plan  successfully,  as  hid  one  or  two  other  large 
conoexDS. 

As  ii  wdl  known,  the  ligbtness  and  "swell"  in  ice 
cream  is  due  to  die  beating  frooesa  wfakb  results  in  the 
incorporation  of  air.  When  the  freezing  is  finally  finishffd, 
there  is  a  contact  which  neutralizes  part  of  this  "sweB." 
It  now  seems  possible  that  this  process  will  in  the  future 
be  known  as  die  aerated  or  air  process,  to  distinguish  it 
fram  fbe  earbonatiog  process. 

The  differojce  is  this:  In  the  aerating  method,  tflnnm- 
erable  tiny  bubbles  of  air  are  beaten  ntn  ifae  cream;  In 
the  carbonatiiig  process,  the  air  bubbles  are  vepibc^  by 
tiny,  stcriJc,  carbonic  gas  bubbles. 

Carbonic  gas  has  been  called  the  natural  food  gas.  It 
is  what  is  given  oS  tar  yewt  in  yeaat-raising  foods,  and  by 
baking  powder,  or  soda,  or  soor  milk  when  fhcse  leaveners 
arc  used.  Air  is  composed  of  ox>'gen  aod  nitrogen,  W  * 
mixture  of  two  gases.    And  so  the  questint  WS0l*€a  Ittclf 

into  the  choice  between  0Kyg«n  and  nitragen,  or  cafbanfc 
gas  in  their  place. 

Mr  Heath  pointed  out  to  the  Western  manufacturers 
that  air  is  carefully  expelled  from  food  produota  it 
is  desired  to  keep  them  for  •  cooaideraUe  period  of  tnnfe 
But  carbonic  ^as  is  s-crilc  It  gives  a  sparkle  and  a  soap 
to  beverages.  Carbonated  water  is  used  in  warm  countries 
where  fevers  abound  in  preference  to  plain  wa:cr.  There 
can  be  no  question  as  to  its  wbolesomeness,  for  already 
we  drhdc  large  anonnta  of  carbomted  beverages  with 
ddight  and  benefit 

Mr.  Heath  said.  "Provided  we  are  convinced,  as  we  are 
bound  to  be,  that  it  is  a  permissible  and  advantageous 
process  to  use  sterile  carbonic  gas  in  ybce  o!  air.  tlic 
TatbWMt«"g  process  is  easily  accomplished.  A  drum  of 
gas  is  eonneoted  with  die  freeier  by  a  convenient  valve, 
and  a  definite  amoont  of  carbonic  gas  is  delivered  mto 
the  frec/cr.  This  gas  entirely  replaces  the  air,.  Part  ot 
it  is  dvs&olved.  and  part  of  it  is  held  in  snspenrioo.  In 
other  words,  the  insoluble  air  has  bc«n  replaced  by  a  solu- 
ble gas  which  is  cleaner  and  purer  than  the  air  was." 
It  is  claimed  that  carbonated  ice  cream  stands  up  lonner 
it  is  more  compressed;  carbonic  gas  being  SZ9 


per  cent  heavier  tiian  air.  Althoui^  carfaooic  gas  is  aolo' 
bhi  as  it  is  tdcen  np  diher  by  liqpidi ««  semi-livuds;  jrt 

when  the  liquU  or  gemi-liquid  is  frOMn,  tiw  dissolved  gas 

is  driven  out  of  the  solution. 

It  has  also  been  found  out,  according  to  Mr.  Heath,  that 
carbonic  gas  develops  the  flavor,  giving  a  hint  of  ridicr 
cream,  liner  fruits,  and  stronger  extracts. 

It  is  true  also,  th;if  the  more  the  over-run  or  "swell" 
in  ice  cream,  tiie  strong  the  aroma  of  the  flavoring.  This 
is  due  to  the  content  of  air  or  gas,  and  as  carbonic  gas  is 
heavier  than  air,  it  develops  a  finer  aroma.  The  advantage 
is  also  claimed  far  il^  that  its  presence  decreases  bacteria 
connt  in  ice  cream.  This  is  partly  because  it  is  sterile^ 
and  partly  because  the  presence  of  the  carbonic  gas  canses 
the  ice  cream  to  hold  its  refrigtratioti  longer. 

Mr.  Heath  pointed  out  that  there  is  an  advertising  sug- 
gestion which  can  be  capitalized:  "\Vc  have  heard  of 
beverages  so  pure  that  they  were  manufactured  in  washed 
air.  We  read  much  abont  this  daylight  factory,  and  diat 
spotless  manafactnring  room,  but  what  about  ice  arcam 
of  an  unusual  chsrscfer  because  it  is  no  longer  made  m 
the  ordir.ary  air  which  we  breathe;  but  rather  in  a  fm, 
sterile  gas.  resulting  in  a  product  as  nearly  100  per  enl 
dean  and  piure  as  .it  can  be  nrnde?" 


ICB  CKBAH  INDUSTRY  IMPOKTANT 


Im- 


lliaobcturers  Hold  Convention  and 

press  Hosts  With  Valu?  of  the  Business— Are 
War  Tax  But  Back  Pure  Ice  Cream  Campaign 
The  Mississippi  Ice  Cremn  ICakeraP  AsaociaMon  has 
just  completed  its  annual  business  tes^  *t  Jacksw, 
Miss.,  and  left  behind  them  the  hnpression  that  tte 
manufacture  of  ice  cream  in  that  state  is  really 
porunt  industry.  The  association  was  well  entertainea 
by  local  men,  amontt  them  W.  D.  Scale,  a  maker  of  i«e 
cream  and  E.  B.  Hurd*y,  also  a  manufacturer.  The 
confectionery  men  showed  their  approval  oi  their  re- 
ception by  designating  Jackson  as  the  setting  for  their 
1!82  convention. 

Officers  elected  for  the  year  were  as  follows:  P.  L, 
Farrell,  Brookhavcn,  president;  N.  D.  Brookshire,  secre- 
tary and  treasurer;  D.  S.  Cox,  Jr.,  was  elected  to  repre- 
sent the  association  at  the  next  session  of  the  National 
Association. 

The  association  went  on  record  m  opposing  the  one 
cent  per  dish  war  tax  on  cream,  and  at  being  anxious 
to  coHjperate  with  health  authorities  in  a  eampangn  for 

wholesome  ice  cream. 


Digitized  by  Google 


78 


THE  SODA  FOUNTAIN 


[FSBRUART,  1921 


ICE  CREAM  SHOW  AT  CONVENTION 

Caliionua  Manufacturers  Vie  In  Contest  Judged  By 
University  Professor— Meeting  Brings  Up  Discus- 
^on  o<  Cogwuitiqn  to.  Bltmliiate  JUmms  Do*  to  Ub* 

The  .innual  convention  of  the  California  Ice  Cream 
War.i'facturers'  Association  which  was  held  at  Oakland, 
Cal  ,  with  an  attendance  from  all  sections  of  the  SttttC^ 
presented  several  unique  feature^  inchadiag  so  ice  CMUn 
show  at  which  several  hundred  lamples  were  submitted 
by  leading  California  manufacturers. 

The  opc:iin,i.:  morning  of  the  convention  was  given  over 
largely  to  registration  and  a  short  business  session,  which 
included  a  formal  address  of  welcome  and  an  outline  of 
tile  pvQgram.  In  the  afternoon  there  were  addresses  by 
detafites  and  the  day's  work  wu  Ivoni^t  to  a  ekee  with 
a  banquet  tendered  by  fte  Qdlfomia  supply  men. 

Prominent  among  the  discussions  in  the  afternoon  were 
those  having  to  do  with  tin-  imprrarive  need  for  co-opera- 
tion and  the  'U'-t  mcthotis  of  restricting  competition  by 
common  consent,  to  the  end  that  unnecessary  losses  be 
eliminated.  H.  B.  PeterWKV  Of  Sacramento,  spoke  on 
the  alarming  gnmth  io  the  CJ^ense  of  free  re-idng,  and 
amased  bis  listeaers  witii  bis  paraphraee  of  a  popular 
90em  on  refreshments: 

"The  Frenchman  loves  his  wine, 

"The  German  loves  his  beer; 

"The  British  love  their  'alf-an'-'al^ 

"Because  it  brings  good  cheer. 

"The  Irishmen  bves  his  whislor  stn^h^ 

"Because  it  gives  him  dizziness; 

"But  the  Ice  Cream  Man  has  no  cboioe  at  tSI^ 

"He  ices  the  whole  dam  business." 

F.  E.  Miller,  of  the  Miller  Ice  Cream  Company,  of 
Oakland,  expressed  dcmbt  as  to  whether  the  delivery  of 
small  packer  to  rcail  cnstnmrrs  was  worth  the  (Lxpi-nse 
involved,  especially  when  special  flavors  are  provided.  He 
felt,  however,  that  this  extra  expense  should  be  dieerfully 
OMt  in  order  to  assist  in  bringing  to  the  front  tiie  tise  of 
ice  cream  as  a  deseert  "There  is  a  fnit  deal  In  edaeat' 
ing  the  dealer  to  ace  flie  nhie  of  pomdariting  our  prad> 
net,"  he  said. 

Mrs.  A.  B;ibcock,  a  visitor  from  St.  Paul,  Minn.,  spoke 
on  the  "tremendous  waste  in  California  involved  in  the 
use  of  so  many  unnecessary  ice  cream  cabiaets."  Her 
criticism  met  with  the  approval  of  maogr  present  and  a 
committee  was  appomted  to  investigate  the  r^rtive  vahies 
of  diarging  retailers  so  much  per  "hole,"  or  selling  them 
cabinets  outright,  or  continuing  the  present  system. 

Prof.  E.  J.  Lea,  diiectur  of  food  and  driiRs  at  the 
University  of  Californi.i.  spoke  on  the  value  of  ice  cream 
as  a  food  and  declared  that  from  observations  made  by 
fakn  the  ice  cream  business  was  in  no  danger  of  suffering 
fnm  any  cnrtatlment  in  boiineaa  in  genoaL 

Lower  prices  on  ice  cream  will  nile  within  a  few 
montfis.  according  to  a  report  made  by  the  price  comnuttee 
of  ti\e  .\sqrKriation.  Prices  have  dropped  sharply  or.  milk, 
cream,  sugar  and  supplies  in  general,  but  even  with  these 
lower  costs  manufacturers  are  making  no  more  than  aver- 
age profits  and  for  a  time  were  operating  in  some  cases 
at  a  loss.  The  committee  reported  that  the  lower  prices 
that  woi^  I)eeome  effective  in  the  spring  would  be  the 
tangible  reialt  of  die  public  demand. 

Election  of  OfTicers 

The  ice  cream  show  attracted  general  attention  and  the 
cxhfbitt  were  sampled  by  delegates  dwing  the  acieioo  as 

well  as  at  the  banquet.  This  was  arranged  by  Prof.  G. 
D.  Turnbow,  assistant  professor  of  dairy  industries  at  the 
University  Farm  mahitained  at  Davis»  and  the  jndglBg 


was  done  by  Prof.  C  L.  RoadhoBsc^  abo  of  tiie  Uid- 

versity  Farm. 

The  election  of  officers  for  the  ensuing  year  resulted 
in  the  following  selection:  President,  S.  A.  W  Carver, 
Los  .^ngelcs;  vice-president,  F.  H.  Ames,  San  l"r.-.ncisco; 
secretary-treasurer,  Robert  J.  Dryden,  Oakland,  and  field 
secretary.  Jay  Kugler,  Saa  Ptaadsca  Aa  effort  will  be 
nautab  it  waa  decided  npoo,  to  brlag  4ie  ooct  mrtional 
cflovention  to  CaKfomia. 


ICE  CREAM  DEMAND  GAINS  50  PER  CENT 

Spokane,  Wash.,  Reports  Production  of  394.4S6  Gallons 
for  1920— Hope  to  Inccaaaa  Total  by  DfHa  for  Oa»«f^ 

Town  Business  " 

The  consumptico  of  ioa  cream  in  Spokane^  Wadl.»  duriag 
1920  showed  an  average  gam  of  50  per  cent  over  1919 
despite  the  late  spring,  aooordhig  to  frrtt  by  manu« 
factiirer^    Last  year  the  entire  pcodoctioD  aamuited  to 

394,456  gallons. 

Heading  the  list,  the  Hazelwood  Conpmiy  reported  a 
production  of  more  than  200,000  galloaa  of  ice  cream. 
The  increase  in  business  is  attributable  to  tfw  ffCOOgaitiOB 
by  the  public  of  the  food  value  of  ice  cream. 

The  Spokane  bakery  manufactured  153,000  gallons  of 
ice  cream  during  1920,  which  exceeds  the  1919  output  bjr 
58,000  gallons.  A  larger  business  is  expected  for  1921. 

The  business  of  die  toeal  manufacturers  has  extended  to 
the  surrounding  towM,  and  during  the  coming  years  an 
iatnsiva  campaign  fof  more  out' of  town  bmlnan  wUt  be 


STATit  OFnCBS  COHMBNDBD 

The  Iowa  Ice  Cream  Makers  Association,  in  meetinK  at 

Waterloo,  have  passed  a  resolution  endorsing  W.  B. 
Rarncy,  stntc  dairy  and  food  cotnmissioner  and  defending 
him  from  recetit  attacks.   The  resolution  is  as  follows: 

"Whereas,  certain  elements  in  our  itate  iia.e  seen  fit  to 
belittle  the  efforts  of  Commissiaaer  W.  B.  Bamqr*  and 
by  so  doing  mtidmfsed'  the  effects  of  his  good  work;  be  it 

"Resolved,  that  wc  kc  o-a  rccmd  as  expressing  our 
hearty  approval  oi  the  excellent  work  of  the  dairy  and 
food  comniissioner  in  aU  phases  of  hie  activitiM.'' 

Cedar  Rapids  was  awarded  ^e  next  aaonal  OOOVNltiott 
of  the  association  at  the  closing  session  of  the  devenlh 
annual  convention  in  this  city. 

Oflaccrs  selected  for  the  coming  year  were :  W.  S.  Wil- 
cox, Mason  City,  president;  Charles  Hutchinson,  Dto 
Moines,  vice-president;  A.  B.  Sayles,  Fort  Dodge^  tteaa> 
urer;  George  Irwing  of  I>es  Mdnes,  Joe  McGrath  of 
Ced.ir  Rnpiils,  Art.  Ulnch  of  Dubuque,  Henry  Tyler  of 
ViUssca  and  R.  T.  Pendcrs  of  Oskaloosa,  directors.  Paul 
Crowlt  y  of  Des  Ibriae;  is  secretary  of  the  association. 

Resolutions  were  adopted  nrging  the  erection  of  a 
dairy  butld»g  at  the  state  fair  ground  at  Des  Moines. 


ICE  CREAM  MAKING  TAUGHT 
The  increased  consumption  of  ice  cream,  which  is  gen- 
erally aaeribed  to  prohibition,  has  caused  a  scarcity  of 
sidled  ice  cream  makers.  To  meet  tfiis  demand  the  New 

York  State  School  of  Agriculture  at  Cobleskill,  N.  Y., 
is  givinff  a  course  of  eight  weeks  to  prepare  men  for  this 
work.  The  course  began  January  3  and  will  close  Fcbrtury 
25.  The  course  includes  all  information  needed  about 
making  ice  cream  and  getting  ready  to  make  it.  as  well 
as  its  care  subsequent  to  manufacture.  Students  will  learn 
to  use  die  Befboode  test,  die  care  of  milk  and  cream  prod- 
ucts  in  general,  the  separation  of  milk,  and  the  mixing, 
freezing,  packing,  judging  and  sale  of  ice  cream.  Tuitioa 
la  free  to  residents  of  the  Stale  of  New  York 
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NEW  YORK  FIRIIS  CONSOLmATB 

Ikrae  Ig«  Ctsmb  Munfocturen  In  Northern  Pait  of 
8tat*  Unite  In  Ptunlng  Immenaa  Business  For  Com- 
ing Season 

A  consolidation  involving  three  of  the  largest  ice  cream 
€ompanies  of  Northern  New  York  has  jntt  been  announced 
fey  the  St  Lawrence  ke  Cream  GHnpuqr,  under  wiudi 
nine  tbe  neirljr  mited  firmt  will  opente.  cipifal 
stodc  of  the  concern  will  be  $10(M)00  aad  imja  offiMS 
will  be  located  at  Gouverneur. 

The  three  companies  included  in  the  deal  are  the  Gou- 
verneur Ice  Cream  Con^any  of  wbicb  Qyde  W.  fiaoe  is 
tbe  moving  spirit;  the  Norwood  lee  Cream  Company,  of 
wUch  Richard  La  France  is  the  head,  and  the  Community 
Ice  Cream  Company  of  Ogdensburg,  of  which  J.  H. 
Boy<T  and  Al  Duoont  are  the  owners. 

The  present  plants  will  be  conducted  as  formerly  for  a 
time  or  until  suitable  quarters  can  be  secured  at  Ogdcns- 
Vorg  when  tbe  Community  and  Norwood  plants  will  be 
aoMlgamaled.  Hie  Gouvemetir  plant  It  one  of  the  most 
fliodern  in  that  section  and  h.iS  liad  a  most  successful 
career  as  have  the  other  two  oompanics  forming  the 
oombination.  It  is  I>el]e\ed  iliat  by  the  consolidation  of 
the  three  companies  much  greater  and  more  eifective  re- 
•ohs  can  be  ohCiiaed  in  competition  with  o:her  ice  creuD 
companies  now  operating  in  Northern  New  York. 

E.  P.  Lynch  is  preparing  the  necessary  legal  papers 
whic!i  wilt  be  filed  with  the  secretary  of  sute  at  .Albany 
at  once.    The  compai^  is  planning  to  carry  on  an  im- 

■BBWBSy  CHAMOBD  TO  ICE  CREAII  PLANT 

Pmlar  Produeli  Coi  Pins  Big  Ou^ot  Ftam  TkiBft* 

formed  Factory  at  Watertown,  N.  T.^Milk  Tim* 

Cheap  and  of  Good  Quality 

The  "Polar  Products  Company,  one  of  the  largest  ice 
cream  manufacturers  in  New  York  City,  will  establish  a 
branch  o£Gce  in  Watertown,  N.  Y.,  for  v^ich  purpose  it 
bM  bou^  tbe  plant  and  equipment  of  the  Watolown 
Goostmiers'  Company  brewery.  The  equipment  is  well 
suited  to  the  needs  of  the  ice  cream  concern,  which  expects 
to  install  its  freezers  and  separators  in  time  to  b^in 
operations  early  in  March. 

liilk  enon^  to  make  1,000,000  gallons  of  ice  cream  will 
be  drawn  from  the  Watertown  district,  owing  to  tite  fact 
that  the  conjpany  find';  -t  cm  buy  at  cheaper  prices  in  the 
northern  part  of  the  state,  while  the  test  of  milk  has 
proved   very  satisfactory. 

The  Polar  Products  Company  has  a  patent  device,  a 
container  in  whidi  without  ice  for '  tcf rigcratloo  ice  cream 

can  be  shipped  in  a  radius  of  160  miles.  The  cream  can 
be  manufactured  in  Watertown  and  kept  for  hotjrs  in 
perfect  condition  without  th.e  use  of  ice.  By  sliip.ning 
from  New  York  City  and  from  WatertoK'n  ail  points 
between  there  and  tbe  SMtiopdis  cu  be  covered,  it  is 
Mieved. 

When  repairs  and  remodeling  are  ended  the  plant  will 

be  one  of  the  -n-.n-.:  modern  and  sanitary  of  it*  kind  in 
the  sUte.  Between  50  and  75  men  will  be  employed  in 
4Ik  operation  of  tbe  pbwt 


BUYS  $220,000  ICE  CREAM  PROPERTY 

Telling-Belle  Vernon  Co.  of  Cleveland  Takes  Over 
Creamery  and  Freezing  Ptavfc  «f  Joa^ph  W.  VfUaOB 
at  Huntington,  West  Va. 

The  Telling-Belle  Vernon  Ice  Cream  Company  of  Geve- 
land  has  jttst  bought  a  valuable  piece  of  property  at  Hunt- 
iminn.  West  Virginia.  The  concern  has  paid  to  Joseph 


L.  Wilson  the  anm  of  $220;':.TI  -or  the  sale  of  the  real 
estate,  fixtures  and  equipment  ot  the  Wilson  Creamery 
Company  and  the  fixtures,  equipaoffnt  aad  leaae  of  tlie 
Johns  Ice  Cream  Coonpany. 

The  pttfdiase  hicfndes  the  good  will  of  the  two  plants 
and  the  right  to  incorporate  and  continue  in  business  under 
the  name  of  the  Wilson  Creamery  Company.  Mr.  WilsOQ 
is  twund  by  the  terms  f  ti.e  contract  not  tO  CDglge  Is  Utt 
ice  cream  business  again  in  ten  years. 

The  TeUing-Belle  Vernon  Company  is  a  twelve  millien 
dollar  corporatioD.  The  Himtington  businesses,  which  are, 
in  fact,  one,  constitute  the  fifty-seventh  purcliase  of  the 
kind  m.vie  l;y  the  V.'.-V.e  Vernon  Ice  Cream  people. 

Members  of  the  syndicate  purchasing  the  prQpertica  are: 
W.  E.  Telling.  L.  R.  PuUian,  J.  H.  Coolidgev  Jr.,  and  J. 
H.  Schindled.  all  of  Geveland. 

The  development  of  negotiations  whicli  le  i  to  the  sale 
of  his  ice  cream  business  led  to  the  suspension  of  plans 
which  Mr.  Wilson  had  mafle  for  the  enlargement  this  year, 
of  the  Creamery.  It  is  understood  that  the  purchasers 
will  put  these  or  similar  plans  into  effect  at  aa  early  date. 


A  MBW  FAD  FOR  JADBD  FALATB8 

Goat's  Milk  Ice  Cream,  Flavored  with  Rose  Leaves, 
Delighte  The  Qntk  Taste— WiU  It  Ever  Be  Potm. 
lar  Kent 

But  few  people  in  this  countr>'  have  heard  nf  ice  cream 
made  of  goats'  milk;  but  nevertheless  ar  l  nutv.  ithstanding, 
ice  cream  made  of  goats'  milk  and  ihiv.-.red  with  rose 
leaves  is  the  delicacy  par  excellence  in  Greece  and  Crete, 
according  to  an  American  Red  Ctms  worker  recently 
returned  from  abroad. 

There  are  many  people,  no  doubt,  to  whom  goats'  milk 
ice  cream  w  uld  have  no  especial  appeal,  even  though 
flavored  witli  rose  leaves.  Their  palates  are  attuned  to 
the  rich  and  creamy  product  of  the  Jersey  cow.  But 
the  rose  leaves  flavor  in  ice  cream  is  said  to  be  very  delici- 
ous, and  why  may  not  cows'  milk  be  substituted  for  goats' 
milk?  Then  our  fastidious  dtiaeos  might  be  permitted 
to  enjoy  the  rose  kavea  flavor  to  the  fiiU.  It  might,  in 
time,  becone  as  popular  at  caramd  sundae  or  banana 
stirprise. 


MANAGERS  GO  TO  SCHOOL 

First  Course  of  Study  for  Ofiiciala  of  Imperial  Ice 
Cream  Company  So  SoccaarfU  That  Taarily  Maednsi 

Are  Planned 

An  ice  cream  school  is  something  of  an  innovation,  and 
also  a  successful  one,  according  to  W.  M.  B.  Sine,  gen- 
eral manager  of  the  Imperial  Ice  Cream  Company's  plant 
at  ClarkshurK,  West  Va.  Mr.  Sine  has  just  concluded  the 
first  school  for  the  managers  and  salesmen  of  the  ooooem's 
seven  factories. 

Two  sessions  were  held  daily,  with  a  portion  of  the 
general  offices  serving  as  class  rooms.  Tlie  course  included 
a  thorough  study  of  the  plant  with  its  '^^.ankary  features; 
the  process  of  ice  cream  making,  comprising  the  materials 
entering  imo  the  making;  study  of  service,  seUing,  the 
caatomer,  advertising  and  coHiperatioB.  The  course  was 
conducted  akmg  the  lines  of  the  Natioaal  Cash  Register 
schools  and  the  first  proved  such  &  success  that  the  oSS- 
cials  have  decided  to  make  it  an  annual  proceeding,  with 
the  managing  and  sales  steffs  gathering  at  the  general 
offices  for  progressive  study  once  every  twelve  months. 
The  following  managers  of  the  company's  plants  com- 
prised the  managerial  class:  C.  B.  Hyatt,  Parker sburg; 
T.  J.  McCann.  Wheeling;  G.  H.  McDonough.  Cumberlaoi 
Md.;  H.  H.  Wame.  Grafton;  G.  H.  Hulderman.  FairaiOBft; 
H.  A.  Trench,  Clarksburg;  S.  C  Deihl,  Hagerstown,  MA 


ao 


THE  SODA  FOUNTAIN 


[Febhuaky,  1921 


ICE  CREAM  CAUSES  PANIC  IN  INDIA 

MiMionary  Has  Little  Success  in  Converting  Auamcae 
ftn  AiOMlcu  DUh-BoMttian  of  Olid  TcnifiM  Natfvet 

A  missionary,  recently  returned  from  a  long  period  of 
woA  among  the  Assamese,  an  ignorant  people  of  India, 
recounts  a  tale  of  how  a  dish  of  ice  cream  caused  a  panic 
and  nearly  frightened  to  dearth  a  group  oi  natives  under 
her  care. 

In  the  first  place  it  must  be  understood  that  ice  cannot 
be  tooi^  hi  Assam  even  at  five  dollart  a  pound,  aor  at 
ten.  tecMiBe  there  »  no  ice  in  Ammi.  There  ia  flo 
•Icating,  and  die  most  cooling  drink  to  be  liad  is  luke- 
warm water  highly  flavored  with  sand,  Now,  for  the 
first  six  years  of  her  stay  in  Assam  the  missionary  had 
never  '-isti-xi  ice  cream,  ami  consequently  she  hungered 
foi  it  as  working  man  in  this  country  is  now  hunger- 
ing for  but  this  i>  &  iuOCQr  Story. 

She  waa  ieeliog  dw  pugs  one  day,  when  »  hail-storm 
came,  sndi  hail  as  only  the  Atsanicse  dknate  can  produce. 

Each  stone  was  the  size  of  an  egg.  a  solid  lump  of  snow. 
Miss  Wilson  had  often  seen  such  a  storm  btiore,  but  this 
was  the  first  time  it  .struck  her  as  being  of  some  use. 

Why  not  use  those  hail  stones  instead  of  ice  to  freeze 
some  cream? 

She  imparted  her  ia^/iraiioa  to  some  iellow  woikeny 
■nd  soon  the  nnssfam  freeier  «u  fiOed  Bad  titt  predoos 

home  dessert  appeared  at  table.  It  tasted  fine.  Miss 
Wilson  says,  so  fine  indeed  that  the  missionaries  lad  not 
the  heart  to  keep  such  a  treat  to  theinsclvcs.  They  must 
share  it  with  the  natives!  So  they  hastily  summoned  the 
sdiool  and  served  ottt  a  mmU  didi  to  oMli  of  Hbe  con- 
verted  Christians. 

Silence  for  »  time,  while  the  eager  semi-savages  ab- 
sorbed one  spoonful  after  another  of  this  delectable  for- 
eign food.  Then  one  of  the  Assamese  discovered  tint 
his  throat  w.ts  burninfi  I  He  shrieked.  He  was  in  agony. 
The  evil  spirits  had  entered  him.  They  were  about  to 
destroy  him.  He  tied  the  mission  house  and  fllSlMd  ShfidB- 
ing  through  the  streets  of  Cauhait 

"It  took  us  all  evealag  to  quiet  tb«  ftak,"  die  alsdon- 
ary  declared. 

It  was  her  first  and  last  effort  at  eonvertng  the  Assam- 
ese to  Anericui  food. 


BHPLOYBB8  GIVE  SOCIAL  FUNCTIONS 

Build  Up  Esprit  de  Corps  of  Detroit  Organization  by 
Monthly  Parties— Believe  Club  is  Valuable  Aaaat 
The  employees  of  The  Bakers'  and  Confectioners* 
Supply  Company,  of  Detroit,  gave  another  of  !heir 
monthly  parties  on  January  29.  These  social  gather- 
ings have  become  a  feature  of  the  organization,  .uul  have 
contributed  in  no  small  part  in  developing  an  esprit  de 
corps  which  is  reflected  in  an  increased  efficiency. 

The  party  on  January  29,  like  the  Christmas  party, 
was  held  In  the  stock  room  of  the  company  which  is 
transformed  into  a  dancing  hall  with  a  space  of  SO  by 
120  feet  by  moving  the  bins,  which  arc  on  five  inch  ball 
bearing  castors.  There  were  eiKhtceii  dance  numbers 
on  the  program,  and  they  were  intcrspcr.std  with  a  sing- 
ing and  dancing  specialty  by  a  female  impersonator.  .-\ 
five  piece  ordiestra  furnished  the  music,  and  there  was 
plenty  of  the  "jan"  kind. 

For  the  Christmas  party  the  room  was  appropriately 
decorated,  and  before  the  dancing  commenced  there  was 
an  exhibition  by  the  cmiiloyees,  a  stage  having  been 
built  for  that  purpose.  The  entertainment  committee  in 
charge  had  purposely  selected  for  each  part  flie  person 
least  suited  for  that  part.  _ 

The  organiy-ation  is  an  employees'  club  in  every  sense 
of  the  word,  and  is  sustained  financially  by  weekly  con- 
trthntion  of  cmptoyees.  Occasionally  a  bsiwiaet  is  given, 


but  more  often  a  dancing  party,  .^t  both  the  January 
29  and  the  Christmas  parties  Itmcbcon  was  served  k  la 
cafeteria,  the  lood  being  supplied  by  die  jromg  wwnrfc 
Specialists  tn  indtutrial  relatioiw  bdieve  with  dha 

ofTicers  of  The  Bakers'  and  Confectioners'  Supply  Com- 
pany that  in  giving  these  social  entertainments  the  em- 
ployees c.'dU  haa  bL-cuine  i  \ aluable  asset  to  the  orfjan- 
ization.  There  is  developed  a  friendly  attitude,  coo- 
tributing  to  a  closer  co-operation,  which  is  not  ahiayB 
easy  to  obtain.  Then,  too,  the  fact  that  the  parties  ara 
held  in  the  same  bttitdhig  fai  «dddi  tiie  employees  labor 
aakes  it  oat  of  the  ordinary  and  ia  helpful  in  maintain 
ing  the  morale  of  the  organization. 


SPOKANE  LOWERS  CANDY  PRICES 


Drop  is  Announced  of  Less  than  20  Per  Cent  in  Fanc^y 
Products,  But  of  20  to  25  Per  Cant  in  fopnlar  Ontm 

of  Chocolates  and  Taffy 

A  20  to  25  per  cent  drop  in  candy  is  announced  by 
Spokane  WaslL,  manufacturers,  jobbers  and  retailers.  On 
items  involving  more  detail,  namely  candy,  in  fancy  bo«s^ 

with  expensive  labels,  paper  and  other  items,  the  drop  is 
less  than  20  per  cent.  On  the  ordinary  run  of  popular 
priced  chocolates,  tally  and  brittle  the  percentage  of  4mP 
is  between  20  and  25  per  cent 

"The  redncdons  are  more  pronomned  in  candies  in» 
volving  less  detail,"'  said  one  candy  manufacturer.  "Where 
we  can  get  away  from  the  expensive  detail  of  labels,  pver 
and  l>oxea  the  reduction  amounts  to  from  20  tn  25 
per  cent." 

A  reduction 'was  announced  in  the  price  of  popular  priced 
chocolates  from  90  to  75  cents  a  pound  and  of  taffy  and 
brittle  from  50  and  60  cents  a  pound  to  40  cent^  a  pound. 
Taffy  and  brittle  when  sugar  was  at  its  highest,  were  7S 

cents  a  pound  in  Spokane. 


WHAT  PERCENTAGE  DID  HE  MAKE? 
Editor.  Tax  Soda  Pountaik, 

There  is  some  difference  of  ojiiniijn  here  in  our  store 
as  to  the  percentage  of  profit  we  made  on  our  fountain 
during  the  past  two  years  and  I  would  appreciate  yMBT 
reply  to  the  following  questions. 

Our  founuin  purchases  for  1919  were  $23,182.86  and  oar 
labor,  $6,673.43  or  a  total  of  $29,^.29;  for  1920.  puichaM* 
were  $22,S8&12  and  labor  $7,618.92.  making  a  total  «f 
$30,207.04. 

1 —  ^'bzt  was  the  percentage  of  increase  in  our  expenses 
for  1920  as  compared  with  1919? 

Our  sales  for  1919  were  $37,38225  and  for  l»20l 
616.87. 

2—  What  was  the  percentage  of  increase  in  our  witf» 
for  1920  as  compared  with  1919? 

3— Based  on  the  above  figures,  what  was  the  perccMMlB 
of  gross  profit  on  OUT  sales  for  each  of  the  two  ycan^ 

1919  and  1920? 

As  ;,  oa  will  notice,  in  our  expenses  enumerated  .tl'-ovc 
we  have  not  made  any  allowance  for  rent,  wear  and  tear, 
breakage  or  taken  into  account  our  inventory,  as  wc  ligura 
that  our  stodc  on  hand  was  about  the  same  at  the  begin- 
ning and  at  the  close  of  each  year. 

Will  greatly  ^preciate  your  answers  tO  the  above 
Yours  very  truly, 

SPBScait. 

As  shown  by  the  above  figures,  your  expenses  wan 
$35075  mr  re  for  1920  than  for  the  year  1919,  or  an  iiiliw 
of  1.17  rer  cent.  Your  receipts  increased  $2,234.64  for 

1920  or  an  increase  of  5.97  per  cent  on  1920  as  cr'nipared 
with  1919.  Your  gross  profit  for  1919  was  20.10  per  cent 
and  for  1920,  24  per  cent  based  on  your  sates.— (Editac^ 
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E.  C  JOBKSON 


E.  C.  JOHNSON  SUCCEEDS  FATHER 

Is  Chosen  President  of  H.  A.  Johnson  Co. — Clarence 
Newton  Becomes  Vice  PresMnt  Wd  Fcask  B.  KoB- 
ball  Remains  Treasurer 

At  a  meetitv  of  tiie  ttoddiolders  and  dirccton  of  the 

K.  A.  Johnson  Company,  January  2Sth,  in  Boston*  the 
follow int:  oftirtT*  were  elected: 

President,  Edwin  C.  Johnson,  to 
succeed  his  father  Henry  A.  John- 
son, who  died  on  Dec.  12ih,  last; 
vice-president,  Clarence  Newton, 
attorney  for  the  firm;  treasurer, 
Frank  R.  Kunball.  who  ha«  been 
associated  wWi  the  credit  and  ft- 
nancial  end  of  the  business  for  over 
thirty  years,  and  who  has  for  tef- 
cral  years  been  treasurer  of  the 
company. 

The  Board  of  Directors  is  com- 
posed of  E.  C.  Johnson,  C.  L.  New- 
ton, and  T.  Frank  Harrington,  Mr. 
Hantafton  being  the  head  salesnuui  for  the  firm*  and 
associated  with  it  for  twenty-five  years. 

E.  C.  Johnson,  the  new  president,  has  been  actively  asso- 
ciated with  the  H.  .^.  Johnson  Co.  since  his  graduation 
from  Harvard  in  1904.  Most  of  his  activity  has  been  on 
the  sales  end  of  the  business,  first  with  the  development 
of  the  mail  oidcr  department*  then  in  the  advertisinff  and, 
then  as  sales  tuamger. 

Several  years  ago  be  was  instrumental  in  opening  in  New 
York  Citv  a  branch  office  of  the  company.  In  1909  when 
the  H.  Johnson  Company  wat  incorporated,  he  was 
elected  vicc-i>rcsident.  in  which  capacity  he  has  served  since 
that  time,  and  at  a  later  date  he  was  also  made  secretary 
Mr.  Johnson  is  known  for  his  activity  in  »ssociation5 
connected  with  the  baking  and  preserving  industry.  He 
was  secretary  of  tiie  National  Food  Ifannfacturers'  Asso- 
ciatkm  for  sevaral  years,  and  is  now  on  the  executive 
committee  of  tfie  Natkxnl  Assodatkm  of  Bakers'  Supply 
Houses,  and  the  National  Preservers  and  Food  Pfoducts 
Association.  He  is  secreury  of  the  New  ISngland  COUkU 
for  the  baking  industry,  and  a  member  of  many  other 
similar  associations. 

His  work  has  not  been  entirely  confined  to  the  bakmg 
and  allied  industries  however,  for  he  has  been  active  in 
Chamber  of  Commerce  work,  chairman  of  membership 
committee  for  one  year,  president  for  tWO  yaara  of  the 
Boston  Sales  :Hanagers  Club.  He  Is  now  president  of  the 
Boston  Executives'  Club,  and  a  mcmlM^r  of  the  KOtary 
Qub,  the  Exchange  Club,  the  Boston  City  Club,  and  the 
New  York  Harvard  CbA, 


the  concern  occupied  one  room,  hut  inrrfaiin;.;;  business 
tnade  larger  quarters  net:es.'iar y.  The  new  quarters  turii- 
ish  room  for  a  two  floor  plant  and  garage  space  for  three 

tracks. 

The  company  offidab  are  Thomas  L.  Banks,  president; 
J.  W.  Springer,  seeretaiy^treasurer  and  mHMger;  and  A. 
Karam,  vice-president  and  sales 


WHO  LIKES  HOME  BREW? 

For  the  benefit  of  the  persons  who  have  not  yet  be- 
come reconciled  to  prohibition,  the  Paramount  Drug 
Company,  of  Washington.  D.  C,  has  iisttcd  the  Par** 
mount  fbrmvla  for  "Home  Brew."  If  anyone  wants  to 
try  it  they  can.  Here  it  is:— 

Take  the  left  hind  foot  of  an  active  yoong  male,  Dis- 
solve  in  ether.   This  adds  the  kick. 

Add  one  ottttce  of  nitTo  glycerin.  This  makes  the 
heart  jump. 

Add  a  handful  of  the  active  part  of  the  cactuB  plant. 
This  gives  it  the  tickle. 

Add  two  pounds  of  iron  bars  from  a  country  booby 
hatch.  This  »dds  the  tonic  effect  in  the  form  of  iron 
and  prevents  breaking  out. 

Next  write  on  a  piece  of  paper:  "Not  to  be  opened  for 
three  days.,  Neighbors  please  sing  'Home  Sweet  Home.'" 

Next  buy  an  indemnity  bond  for  bonding  yotir  pTOd* 
ucL   To  be  used  over  neck  of  your  product. 

Buy  yourself  a  rabbit  foot. 

See  that  the  wUl  you  wrote  is  in  sarfc  at  your  office  at 
least  five  miles  from  home. 

Go  back  home*  send  your  wife  and  diildren  to  the 
country,  tnm  tn  a  fire  alarm  and  riot  call  then  proceed 

to  bottle  your  product. 

Set  aside  in  ar  warm  place  and  it  should  be  ready 
within  fifteen  minntes. 


RICHARDSON'S  1921  CATALOGUE 
In  their  new  catalogue  for  1921,  the  Richardson  Corpor- 
ation of  Rochester,  N.  Y..  offer  a  very  complete  low  Of 
dispensing  apparatus  for  their  Liberty  Root  IVer.  Liberty 
Rich  and  Liberty  Orange.  They  have  some  25  styles  and 
siies  of  di«eosers,  starting  with  the  small  syrup  dispenser 
for  coonter  vse  and  nmning  in  size  up  to  the  huge  Liberty 
Barrd.  Some  of  Aese  ^igns  are  shown  in  their  adver- 
tisement in  this  issue,  but  a  Card  will  bring  yon  tbar 
complete  illustrated  catalogue. 

BIGGER   PLANT    FOR    BOTTLING  COMPANY 

Altoona.  Pa.  Concern,  After  Year  In  Business.  Forced 
to  Seek  Now  Qnarters— Installation  Now  Completed 
The  Altoona  Sanitary  Bottling  Company,  of  Pemnyl- 
vanJa.  which  has  been  in  process  of  movmg  from  Its 
former  ht me,  has  finisherl  the  placing  of  the  maoimtty, 
and  is  in  readiness  for  the  manufacture  of  fmit4law>r 
aoitas  for  the  sonimer  trade.  At  its  inception  last  year* 


EXCEL  CO.  OFFICERS  RE-ELECTED 
The  oiBcers  of  tiie  Excel  Candy  Compaqy  of  Fond  Da 
Lac,  Wis.,  have  been  reelected  at  the  annual  meeting.  They 
are:  M.  D.  Frisque,  president;  Albert  Haberlcom,  vtee- 
presidcnt;  Henry  Marian,  secretary  and  treasurer. 

The  officers  with  Leo  F.  Dana  and  li^ward  J.  Shaw 
constitute  the  l>oard  of  direelors.  Mr.  Marian  serves  as 
manager  of  the  concern. 

Reports  duwed  a  very  prosperous  year  for  the  company 
and  bright  prospects  for  future  business.  Owing  to  the 
increase  in  business  ibt  company  has  added  Uttte  additional 
road  men,  making  a  total  of  six  traveling  salesmen  for. 
the  company. 

The  new  macliinery  ordered  by  the  company  some  time 
ago  has  arrived  and  will  be  installed  shortly.  Should 
business  conditions  demand,  the  company  plans  to  erect 
a  new  factnty  or  build  an  addition  to  the  present  plant 
It  has  forty  feet  additional  space  for  building. 


ATTACK  SACCHARINE  USERS 

Pennsylvania  Bottlers  Ask  Heavy  Penalties  foe  Man 
Who  Sweeten  Unlawhdly^Wmdd  Have  Jail  8ea» 
tence  for  Second  Offense 

Drastic  legislation  aimed  in  Pennsylvania  at  unscrup- 
ulous bottlers  who  use  saccharine  as  a  sweetenhig  agent  in 
soft  drinks,  has  been  asked  by  the  executive  committee  of 
the  Keystone  State  Bottlers*  Association.  The  tommittee 

in  conference  with  State  Food  Director  James  FflOSt  and 
Secretary  of  Agriculture  Frederick  Kasmusscn  have  sug- 
gested that  penalties  ior  tlic  use  of  saccharine  be  in- 
creased to  a  minimum  of  $50  and  a  maximum  of  $100; 
witii  a  jail  sentence  of  from  three  to  six  months  to  be 
imposed,  together  with  a  fine,  for  a  second  offense. 
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RUUNOB  UNDER  POOD  AND  DRVOS  ACT 

That  the  word  "champagne"  is  false  and  misleading 
and  constitutes  a  misbrartiding  under  the  Food  and 
Drugs  Act  whe-n  used  in  connection  with,  and  to  dc- 
scrifjc  such  products  as  soda  water,  artilicially  carbon- 
ated grape  juice,  artificially  carbonated  sweet  cider  and 
Uie  like,  i<>  the  substance  of  an  important  ruling  of  interest 
to  all  fountain  operators,  recently  issued  by  the  BureaNl 
of  Chemiatry,  Waahington,  D.  C  Thia  ralioff  coo- 
•Htutet  one  of  a  number  relating  to  the  onmofactitre 
and  sale  of  soft  drinks,  those  of  particnlar  illlcrett  to 
the  trade  being  the  following; 

35S.  SovMC 

Investigation  has  shown  that  under  the  oaine  "sour 
ialt"  purchasers  expect  to  receive  an  artide  consisting 
of  tartaric  acid,  or  citric  acid,  or  a  mixture  of  both 

A  product  containing  alum  labeled  as  sow  salt  ii  re- 
garded as  ^oth  adulterated  and  miibranded  wdier  die 
Food  and  Drugs  Act. 

SSS.  Vm  of  TMm  "flpuUInf*  Whan  Applbd  to  Oar. 

bonated  Fmit  Joicea 

In  Item  223,  page  63,  Service  and  Regulatory  Announce- 
ments, Gicnistoy  20,  issued  July  2,  1917,  the  bureau  ex- 
pressed Its  opinion  that  the  term  "sparkling"  doea  not 
eorrectlr  dttnibe  dllicr  iemented  or  anfcmMBted  arti* 
ficially  cariHunlad  bewrigeii  nod  that  this  term  ikoHld 
not  be  applied  to  these  artietes. 

As  a  result  of  prohibition  legislation,  conditions  have 
now  changed  to  such  an  extent  that  the  use  of  the  term 
"sparkling"  on  fruit  juices  which  are  clearly  unfemici-.ted 
is  no  longer  regarded  as  deceptive  or  misleading.  Item 
223  is  therefore  amended,  in  so  far  as  it  applies  to  flieae 
prodncta,  but  is  still  controlling  in  its  appUintion  to  ear> 
bonated  nhieral  waters. 

iSI.   Labeling  of  Clear  and  Cloodj  Fruit-FIaTored 
Beverages  (Extending  Item  289,  P.  101.  S.  R.  A. 
Chem.  23) 

Terms  such  as  "ade."  "squash,"  "punch,"  "crush."  and 
"smash,"  can  be  applied  properly  only  to  beverages,  either 

still  or  car'ionated,  wliich  contain  the  juice  or  edible 
portion  of  a  fruit.  Thfse  terms  should  not  be  applied  to 
products  flavored  only  with  essential  oils  tir  c^sei-.ccj.  unless 
plainly  lahcled  as  imitations.  The  Food  and  Drugs  Act 
requires  an  imitation  to  be  labeled  with  the  word  "imiU- 
tion."  together  with  a  statement  showing  wherein  it  is 
an  imitation,  which  onfinartly  requires  a  dedaration  of 
those  ii  sr.. (liftits  's'lch,  fnr  example,  as  essential  oB, 
ciuic  acid.  ^!id  ariificial  color,  giving  the  artido  Its 
principal  characteristics. 

It  is  further  held  that  any  turbid  or  "cloudy"  orange, 
or  Other  fruit-favored  beverage,  which  does  not  contain 
cidier  an  appreciabte  quantity  of  the  juke  or  edible 
portion  of  orange  or  other  fruit  named,  should  be  labeled 
plainlv  ns  nn  imit.inon. 

358.  Use  of  Word   "Champagne"  in   Labeling  Un- 

fermented  Beverages 

Rcque't  has  been  received  for  a  statement  concerning 
the  i  ropriety  of  the  use  of  Ae  word  ''champagne"  in 
ivxh  trr  ii,  "champagne  soda,"  'Champagne  cider," 
"grajiL-  juK-c  s hampagnc,"  and  "ginger  champagne. 

The  btirea'U  i?  of  the  o'.iinion  thri!  the  word  "cham- 
pagne" is  false  and  misleading  and  constitute^  a  mis- 
branding under  the  Food  and  Druf?<  Act  whm  im.!  n 
connection  with,  and  to  describe  such  products  as  soda 
water,  artifirially  carbonated  grape  juice,  artifiaally  car- 
bonated sweet  cider,  eir 

359.  Use  of  Names  Indicative  of  Alcoholic  Beveragca 
in  Labeling  Dealcoholized  and  Nonalcoholic  Producta 
In  the  opinion  of  the  bureau  the  composition  and 

character  of  whiskey,  gin,  rum,  brandy,  and  articles  of 
similar  nature  are  such  that  nonalcoholic  products 


Identical  with  them  except  in  alcohol  content  can  not 

be  prepared.  The  bureau  therefore  will  regard  as  mis- 
branded  any  product  designated  by  these  terms,  even 
when  they  are  modified  by  the  v,  ord  ";i:iit:ition." 

The  terms  "dealcoholized  winc"  and  "nonalcoholic 
wine"  should  be  restricted  to  wine,  the  fermented  grape 
product,  from  which  the  alcohol  has  been  removed  with* 
out  appreciable  loss  of  character-giving  constituents 
other  than  alcohol,  such  as  the  substances  which  give 
Aavor  and  bouquet.  In  labeling  such  articles  the  term 
faldicating  the  ahsr-ncc  of  alcohol  should  be  printed  in 
direct  connection  with  the  word  "wine"  and  with  the 
same  degree  of  prominence.  Where  a  specific  designa- 
tion is  used,  such  as  "dealcoholized  claret,"  "non-alcoholie 
burgundy,'  the  product  must  be  true  to  type.  The 
expression  "dealcoholiaed  wine"  is  preferred  to  "noil- 
alcoholie  wine,"  in  that  it  more  definitely  describes  the 
product. 

Beverages  not  identical  in  coitipusition  and  character 
with  dc.ilcoholized  wine  are  on  id<red  misbranded  if 
labeled  or  sold  under  any  representation  carrying  a 
direct  or  indirect  suggestion  that  they  are  wine,  regard- 
less of  whether  or  not  an  expression  indicating  the 
absence  of  alcohol  is  used. 

In  order-  to  harauMiixe  the  action  of  this  bureau  in 
the  enforcement  of  the  Food  and  Drugs  Act  with  the 
position  taken  by  the  Bureau  of  Internal  Revenue  in 
the  enforcement  of  prohibition  legislation,  exception  will 
not  lie  taken  to  the  term  "nonalcoholic"  when  used  on 
beverages  containing  less  than  one-half  of  1  per  cent  of 
alcohoL 

Beverages  or  beverage  concentrates  prepared  from 
fruit  products  or  synthetic  flanrors  are  not  properly  de- 
scribed by  names  indicative  of  alcoholic  products  or 
imitations  of  those  products,  such,  for  example,  as  "non- 
alcoiiolic  poefa  canUal"  and  "nonakoboUc  inritalion  peach 
cordial." 

Of  the  types  of  cordials  formerly  on  the  market  many 
were  of  such  character  that  products  identical  with  them 
except  for  the  absence  of  alcohol  can  not  be  prepsired. 
The  expression  '^lonalooliolic  cordial,"  or  an  equivalent 
term,  may  be  used  only  where  the  product  is  identical 
in  all  respects  except  alcohol  content  with  the  cordial 
indicated. 


JOHNSON  CO.  CONVENTION  A  SUCCESS 

Gaduting  ol  SalMinen  at  Boston  Uaara  Bfany  Spaachaa 
and  Takes  Part  in  Three-Day  Rooad  of  Landteom 

The  rcceiii  annual  Salesmen's  Convention  of  the  H.  A 
Johnson  Co.,  in  Boston  is  reported  having  been  excep- 
tionally successful.  The  thrccsjay  imwlint  1M»  marked 
by  a  luncheon  on  each  day  and  by  maiqr  qieedies  and 
discussions,  as  wdl  as  several  motian  pietnies  of  candy 
manufacturing  shown  through  the  courteqr  of  die  Walter 
M.  Lowney  Co. 

Among  tliose  who  addressed  the  gatherings  were:  E. 
C.  Johnson,  A.  L.  Grifiin,  C.  L.  Delaite^  G.  T.  Fearsoa, 
J.  W.  Wisliart.  A.  D.  Ordway,  W.  R.  McLees.  S.  S. 
Atwood.  T.  G.  Gleaaon  and  O.  M.  Boner. 

On  the  first  day  of  the  convention  Admiral  Kjmball 
was  the  guest  of  honor  at  the  luncheon,  which  was  held 
at  the  Boston  ^'acht  Cluli:  while  on  the  second  day  the 
meal  was  turned  over  entirely  to  the  salesmen  for  a  free 
discussion.  The  final  luncheon  was  a  joint  affair  given 
by  the  Sales  Managers'  Club  and  the  H«^5ton  Executives* 
Qtd),  with  Louis  K.  Liggett,  Henry  S.  Dennison  and 
Fred  I.  Brown  as  the  principal  speakers. 

It  was  agrceil  by  those  who  attended  the  convention  that 
it  was  tiie  most  successful  that  the  firm  has  held.  Coming 

at  this  time,  it  wa^i  one  of  the  most  important^  because 

of  changing  conditions. 
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I  /iebus  J^otes  of  the  Trade  ' 

Calif omim 

OaMand—Robert  J.  Dryden  and  Joseph  W.  Humph- 
rey, of  the  Drydcn-Humphrey  Co.,  have  transferred  their 
interests  to  the  Dryden  Corporation.  This  concern  is  thu 
maker  of  Krcam  Ice  Cream  and  is  making  preparations 
to  enlarge  its  plant  and  engage  in  business  throughout 
the  Greater  City. 

San  Frandsoo— -The  Vitt  &  Zink  Candy  Co.  has  opened 
a  factory.  The  piTQprietors  are  H.  If .  Vitt.  J.  W.  Vitt. 
E.  B.  Zink  and  H.  L.  Zink. 

San  Luis  Obispo — Plans  have  been  completed  for  flie 
proi>0'<c<l  rnrk  factory  at  Atascadcro.  The  first  building 
will  c »t  nearly  $100,(100.  It  is  hoped  that  this  business 
will  l  i.'COEiir  Mi.c  ni  the  largest  in  the  tOWD,  fumislliog 
employmcEit  tor  many  persons. 

Stodcton — Stockton  has  been  selected  as  the  next  COD* 
TcntioB  ci^  of  the  California  and  Southern  Ice  Cream 
Uanufactarers'  AssodatioB. 

Colorado 

Pueblo— Tommy  Mathews  and  Billy  Allen  have  opened 
a  handsomidr  appointed  soft  drink  parkr,  cigar  ttaad 
and  laadiconette,  at  125  West  Fourth  street 
Connecticut 

Manchester — Tlie  Manchester  Dairy  Ice  Cream  Company 
hat  bought  property  adjoining  its  present  factory  site, 
ia  Summit  street,  on  which  it  is  intended  to  erect  addi- 
tions to  its  present  naaufidnriag  buildings. 

New  Haven— The  New  Haven  Dairy  Company  has  filed 
a  certiikatc  of  issue  of  additional  capital  stock  in  the 
form  of  a  ILK)  per  cent  stock  dividend.  The  company  has 
been  prosperous  and  lias  cxtcn<lc(A  ice  cream  branches  to 
New  London,  Watcrbury,  New  Britain  and  .Mcriden. 

Hartford — At  the  annual  meeting  of  the  Abell  Candy 
Companiy  authorisation  was  given  to  increase  tlie  capital- 
intion  from  its  present  fZSXWO  to  $100.0001.  There  were 
n  .  rh:ui;;es  in  the  ofHcers,  who  still  remain:  E.  J.  Abell, 
president ;  J.  J.  McKone,  treasurer,  and  C.  Cooley,  secretary. 

Goorgla 

Dublin — ^Work  of  installing  a  modem  cork  insulation 
refrigerating  room  has  begun  in  Ae  pbot  of  the  Geeslin 
Ice  Cream  Company.  This  concern  started  to  equip  its 
plant  nearly  a  year  ago.  but  has  not  completad  an  ice 

cream  manufacturing  oirtfit  yet.  However,  it  it  expected 
to  be  in  shape  for  the  spring  trade. 

Idaho 

Boise.— Retail  butter  merchants  wilt  have  to  label  ttor- 

age  butter  with  the  date  of  storage,  if  the  Wl!  intredtKed 

in  tJic  house  recently  becomes  a  law,  Ice  cream  dealers 
are  also  in  for  legal  attention,  for  a  bill  is  aimed  to  pre- 
vent them  from  packing  ice  crearo  in  unscaldcd  cans. 
This  airo  applies  to  all  milk  products  so  packed. 

nUnoia 

Chicago— In  a  recent  investigation  by  tlie  council's  high 
cost  of  living  committee  of  a  charge  tiiat  a  certain  candy 

gn'nc  1  fifteen  cents  a  pound  in  price  between  Gark  street 
and  W  a  1  -i  avenue.  C.  X.  Johnson,  head  of  the  corpora- 
tion branny'  his  name,  told  the  committee  that  the  filling 
of  Cummercial  chocola:cs  is  fifteen  i>er  cent  corn  syrup 
and  eighty-five  per  cent  sugar.  He  ileclarcd  t'nc  candy, 
the  prices  of  which  were  under  investigation,  to  be  of 
two  grades. 

Charles  W.  Smith,  has  decided  that  he  hat  earned  a 
permanent  Ikense  to  fish  for  the  rest  of  his  days  if  be  so 

desires,  and  has  announced  his  retirement  from  active 
service  with  Kueckheim  Bros,  &  l'xk«;tein  after  over  28 
years  in  calling  upon  the  t-iidc  ;r.  Wise  Illinois  and 

Iowa.  His  place  in  the  Cracker  Jack  and  Angelus  Marsh* 
n^ow  laici  itaS  wilt  be  taken  \fi  fait  too,  Kennedi  L. 


Smith  who  has  been  acting  as  assistant  for  Us  father 

during  recent  years. 

Indiana 

Evansvillc — The  ilaw  Creek  Creamery  of  McLcansboro 
is  building  an  addition  tO  the  plant  for  the  purpose  of 

manufacturing  ice  cream. 

Iowa 

Cedar  Rapids— Bids  for  the  construction  of  the  new 
Hutchinson  Ice  Cream  plant  have  been  opened,  but  because 

of  the  absence  of  W-  !!i:t:l-.i:iv  t\  ;''ic  contract  was  not 
let.  The  specificatioua  cjll  for  a  structure  80  by  80  feet 
of  two  stones  and  a  basement.  The  building  wiU  haVC 
one  of  the  largest  elevators  in  the  city. 

Kansas 

Topeka — An  ice  cream  manufacturer  of  Osawatomie 
has  been  fined  $2S  on  pleading  guilty  to  the  charge  of 
having  adulterated  ice  cream  by  using  coconut  oil  instead 
of  butter  fat  in  hs  manufacture. 

Kentucky 

J^cxir.Kti'n — 1  l.c  C<tca-Cola  iiottling  Co.  will  soon  call 
for  bids  )i  r  tl  i:  erection  of  its  proposed  new  one  and 
iwo-itory  t'-\Lr.i^t-  bottling  plant  to  cost  about  $6O,00Ql 

Ma^ 

Bar  Harbor— Lullis  Boier,  a  dealer  ia  fruit  and  ioe 
cream,  has  reecndy  been  married  to  Ifrs.  Laidib^  of 
Ellsworth,  who  condnets  a  similar  business  ^Bkbk. 
Maryland 

Baltimore — At  a  meeting  of  the  Manufacturing  Con- 
fectioners of  Bahimore  City,  held  recently,  all  of  the  old 
offkers  were  re-clccte<l,  as  follows:  President,  Harry  R. 
Jones ;  vice-president,  Albert  C.  Pracht ;  secretary  and 
treasurer,  G.  H.  Uhlcnberg;  executive  commirtees,  Jerome 
F.  Blome,  James  A  Clark,  Louit  A  Dockman,  W.  U. 
Ponder  and  Henry  Tratrty. 

Massachusetts 

Boston — .\t  the  annual  meeting  of  Walter  Baker  4 
Company,  Limited,  the  :<  1'.  -wing  l>oard  of  directors  was 
elected:  H.  C.  Gallagher,  Nathaniel  H.  Stone,  William  L. 
Putnam,  Ellcrton  P.  Whitney,  Rodolphe  L.  Agassiz,  Robert 
F.  Herrick.  Thomas  N.  Perkins,  and  W.  Cameron  Forbes. 
For  treasurer,  Henry  D.  Love  succeeds  Herbert  L.  Dab- 
ncy,  deceased.  William  B.  Thurber  was  elected  cleric. 
At  a  subsequent  meeting  of  the  directors,  H.  C  Gallagher 

was  re-elected  president;  Nathaniel  II.  Stone,  vice-presi- 
dent, and  William  B.  Thurber.  seconil  vice-president. 

I:  is  consider i:  l  iirnbable  that  tberi:  will  !><■  a  rciiuction 
in  the  wholesale  price  of  ice  the  coming  sunimcr.  Reports 
received  at  the  offices  of  the  large  ice  cream  companies 
indicate  that  the  harvest  this  winter  will  be  fttl)y  to 
die  standard  of  other  years,  die  recent  cold  restddng  in 
ice  at  least » fbot  thick,  and  mndl  heavier  in  many  places- 
The  cost  of  harvesting  will  not  be  so  great  this  year,  it  is 
Mid,  owing  to  the  unusual  absence  of  snow. 

Boston  druggists  and  scxla  fountain  men  were  gratified 
to  learn  that  the  price  of  milk  for  February  has  been  re- 
duced to  15^  cents,  this  being  one  and  a  half  cents  a 
quart  lower  than  the  price  paid  up  to  January  1,  since 
wUdi  time  there  have  been  three  fractional  reductions. 

Many  persons  attended  the  wedding  of  Charles  Francis 
F-iton,  v.ii'.nrest  son  of  the  late  Charles  F-i'on.  owner 
oT  Thompson's  Spa,  to  Miss  E;hel  Mi '.l  a  Mt-sereau  of 
Wcit  Somcrvillc.  The  ceremony  w'.i>  -it  tlic  liome  of  the 
groom's  brother,  who  also  acted  as  best  man.  The  young 
couple  left  for  the  Pacific  Coast  where  the  groom  has 
business  interests  which  will  require  three  months'  attention. 

Savine  Salerno^  Peter  Salerno  snd  J«hn  Munuto,  three 
officers  of  the  Victory  Soda  Company,  doing  business  in 
East  Boston,  were  in  court  recently  charged  with  adul- 
terating orangc.-Kic  tonic  offered  for  sale.  The  men  were 
found  guilty  and  fines  aggregating  $80  were  imposed. 

Harry  B.  Cohen,  doing  business  as  ilie  Revere  Confec- 
tionery Company,  has  filed  a  petition  in  bankruptcy.  His 
Mabilitict  aoMMint  to  $2337.20;  no  assets. 
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MarUmro— The  Milford  Ice  Cream  Company  bas  leased 
the  store  here  now  occupied  by  C.  G.  Gfemwood. 

Worcester — The  Xcajiolitan  Ice  Oeani  Company  of  P.c:- 
ton  has  fifty  men  at  itroL-iit  ni^jagcd  in  cuttiiij^  -.c  at 
Hockmocko  Puml. 

New  Bedford — Simon  Bcserosky  bas  purchased  the  real 
csUte  and  personal  ijropcrty  of  the  Tip  Top  Ice  Creun 
Company.  The  real  esute.  together  with  the  ice  cream 
Md  cold  itorage  phnti»  went  for  $22^l00k  wbSbt  the  rot 
of  the  property,  consisting  of  complete  equipment  and 
three  delivery  trucks,  was  sold  for  |S,000. 

Springfield — Tait  Bros,  will  make  iiiiprovements  costing 
$1,200  in  the  building  recently  thought  by  them  for  use 
as  an  ice  cream  depot. 

Lawrence — A  new  concern,  capitaliced  at  $150AX)0  has 
taken  ciiarge  of  the  Cold  Spring  Breweiy  works  at  South 
Lawrenca.  and  has  received  a  charter  to  nunufacture  bev- 
erages and  ices.  Operation  will  probably  begin  about 
Xfsrc-h  1.  A!fr«!  Beck  is  head  of  tlie  new  corporation, 
and  will  have  i^uis  Mathcs.  Jr.,  as  vice-president,  James 
A.  Dortovan  as  clerk,  Gustav  Pil  ^M  .is  treasurer,  and  John 
Rathgeb  as  brewmaster.  The  directors  are  to  be  William 
KeOer,  Atwood  C  Dehao,  Tkmey  AbeU.  and  Emil  U 
Teichert 

Missooi 

Kansns  City — Gaistructuai  iit  !:ic  ;iiiiiienie  syrup  plant 
of  the  Corn  Products  Refining  Company,  which  is  being 
erected  in  North  Kansas  City  at  an  initial  cost  of  from 
17,500^000  to  ^»flfXiflOO,  is  now  well  under  way.  The  plant 
will  spread  over  seventy-five  acres  and  will  take  two 
years  to  build.  The  company  has  already  laid  sevCB  and 
one-half  miles  of  railroad  track  gn  its  property. 

Billings— Gus  Andrews  plaot  to  cogHfe  in  the  con- 
fectionery business. 

Now  HampaUva 

Concord — The  Treisman  firothers  and  Diverst  Company, 
which  manufacture  the  Eatwell  brand  of  candies,  recently 
held  its.  annual  meeting,  at  which  a  ^vidcnd  of  ten  par 

cent  was  declared. 

N«w  Jerav 

Atlantic  City — At  the  recent  meeting  of  the  National 
Canncrs"  Association,  Harry  P.  Strasbaugh  was  elected 
president;  James  Moore,  of  Rochester,  N.  Y.,  was  elected 
first  vice-president;  and  Frank  E.  Gorrell,  Washington, 
D.  C  secretary-treasurer.  The  office  of  second  vice-presi- 
dent was  created  and  it  will  later  be  filled.  Tlie  following 
new  directors  were  elected:  W.  E.  Elwcll,  Portland,  Me.; 
AAcrt  Horner,  Honolulu.  Hawaii;  L.  E.  Jastrcmskv 
Hotuna,  La.;  James  Moore,  Rocbester»  N.  Y.;  G.  A.  East- 
wood, ChicatO.  111.;  Richard  Stringham,  Woods  Cross, 
Utah;  Ralph  Polk,  Mound  City,  III.;  John  M.  Swing, 
Ridgely,  Md. ;  B.  K.  McMjmaw,  Roanoke.  Va. ;  K-  F.  Trego. 
Hoopcston,  111.;  Bismark  Houssels,  San  Francisco,  CaL; 
Fred  Kendall.  Portland,  Ore.;  Luscius  E.  HircS,  Salem, 
N.  J.;  RusscU  B.  Kingman.  Orange,  N.  J. 

Peterson— Damage  amoun^ng  to  $2^10  Iqt  fire 

recently  at  the  store  of  F.  W.  Bltndhammer,  a  confec- 
tionery manufacturer.  The  fire  started  in  the  candy 
kitchen,  and  spread  rapidly  tO  the  seCOIld  floOr.  The  origin 
of  the  fire  is  unknown. 

Jcnqr  City— CTiarles  XfutKh  has  been  appointed  tem- 
porary receiver  of  the  business  of  WilUam  L.  Logemaon. 
following  an  mjnnetioa  rcstruning  the  totter  from  con- 
tinuing his  candy  and  ice  cream  bnsineaa.  The  complainant 
is  Mrs.  Johanna  Hoffman,  who  makes  a  number  of  chaigCS, 
including  nini-paymcnf  of  rent. 

Newark  Samuel  \V.  Xewman  who  was  superintendent 

of  the  Jacob  Haussling  soda  founUin  plant  f.  r  ten  ye^r;. 
has  op0Md  a  bushieas  of  his  own  as  a  dealer  in  soft  drinks. 

The  L.  B.  Candy  Ca  has  filed  notice  of  organization 


to  operate  a  wholesale  candy  buxincai.  David  Kirstein 

heads  the  company. 

I'he  Puritan  Ice  Cream  Co.,  has  had  plans  prepared  for 
extensions  and  improvements  in  iu  hve^ory  factory  to 
cost  about  tlSfiOXk.  George  W.  Wiedenmayer  b  president 

.    New  York 

New  York  Citr-Soudiard,  of  Ncuchatel,  Swtta«rlaod» 
has  granted  the  Horace  L.  Day  Company  the  exclusive 

importing  and  manufacturing  fr..ii.  hi.v.'  for  Sotichard  cho- 
colate in  the  United  States.  The  furtmilrts  oi  the  Swiss 
manufacturer  have  n<:cn  placetl  in  tlic  h;i:iils  of  tlie  Day 
Company,  and  experts  have  been  sent  here  to  take  charge 
of  the  manufacttmof  Souchard  products  in  this  country. 
The  Day  Compaqy  lecentiy  reincorporated  with  a  capital 
stock  of  |SOO,000. 

The  California  Almond  Growers  Exchange  has  opened 
an  eastern  oflice  here.  This  is  to  be  strictly  a  sales 
unit,  the  policies  of  whidh  will  be  determined  by  the  home 
office  in  San  Fraodsca 

Plans  for  an  advertising  campa^  whidi  will  increasr 
thi'  c  firi^uniplion  of  tea  throughout  the  country  wrrc  an- 
nounced at  the  X^rd  annual  convention  litre  of  tlie  Tci 
Association  of  the  United  States.  The  orgar.i/ntion  has 
been  considering  a  co-operative  campaign  for  some  time. 
R.  L.  Hecht,  of  the  promotion  coundl,  is  now  in  the 
Orient,  arranging  for  the  financial  support  of  the  tea 
producing  countries.  He  ihas  cabled  diat  Java  has  already 
agreed  to  contribute,  and  that  China,  Japan,  India  wd 
Ceylon  arc  expected  to  follow  suit 

Elliott's  Pharmacy,  in  the  financial  district,  has  just 
inatallcd  a  new  20  foot,  white  Vitreous  Knight  fountain, 
which  was  bought  trough  die  New  York  naoager,  T. 
Galvin  Stagle. 

Norwood — J.  R.  La  Francois,  who  has  been  secretary 
and  treasurer  of  the  St.  Lawrence  Ice  Cream  Company 
since  its  organization,  bas  purchased  S.  L.  ^leda's  interest 
and  will  continue  the  business  as  usual.  The  concern  has 
increased  iu  output  300  per  cent  in  the  last  two  years.  • 

Endicott— Stanley  HazIetOQ  has  leased  tiie  soda  fountahi 
with  all  its  equipment  at  the  Tiffany  Drug  Store,  and, 
running  the  busincs.s  nukpcndently  of  the  store,  will  resume 
the  serving  of  sodas,  which  ceased  with  the  arrival  of  cold 
weather,  Mr.  Haaleton,  who  formerly  conducted  the  soda 
department  of  the  Liggett  Drug  Store  in  Birmingham,  wilt 
enlarge  the  equipment  and  make  his  service  strictly  sani- 
tary. 

Syracuse — The  high  school  Rirls'  clubs  and  many  mem- 
bers of  the  Y.  W.  C  A.  arc  passing  up  the  delighU  of 
candy  and  ice  cream  these  days,  as  they  have  pledged  them- 
selves to  turn  over  9185  for  the  Hoover  fund.  The  mottQ 
is  to  be  raised  by  a  sacriliee  of  pleasures. 

Ch>versvilte— A  charter  bas  just  been  issued  to  the 
Abddb  Ice  Cream  Company  which  will  begin  operathms 
with  a  capital  of  $3,000.  The  concern  is  incorporated  for 

$35,000,  the  stock  shares  to  sell  at  $25  each.  The  directors 
for  the  first  year  arc  G.,  M.  K.  and  H.  I.  Abdella,  and 
S.  M.  and  L.  Simon.  The  new  concern  will  probably  in- 
stall its  plant  at  the  store  now  occupied  by  the  J.  &  M. 
Electric  Company.  The  factory  will  be  ready  to  run  some 
time  in  May  and  will  have  a  daily  output  of  700  gallons. 

BuflFalo— The  L.  R.  Sled  Company  is  reported  to  have 
awjuired  the  three  Mary  Lincoln  C.mf'y  Shops  in  this  city, 
together  with  the  Mary  Lincoln  factory  and  store  at  Erie, 
Pa. 

HomdWi  sale  has  been  arranged  by  Roland  Scbwarx- 
enbach  of  his  two  story  bride  business  Mode  to  fhe  June 

Creamery  Company,  which  will  starr  an  ice  cream  fadory 
there.  The  interior  of  the  building  will  be  tom  out  and 
new  machinery  installed. 


Vmmtuaar,  1921J 


THE  SODA  FOUNTAIN 


86 


Ohio 

Cincinnati — The  local  internal  revtiuie  collector's  oiiice 
has  promulgated  a  rule  for  dt-tcrmininK  when  ice  cream 
is  not  »  food  and  so  subject  to  the  Federal  war  tax.  "Ice 
cream  is  not  a  food  and  is  subject  to  taxation  if  there  is 
a  soda  {ountain  in  the  room.  If  the  fountain  U  absent,  the 
ke  eraun  it  to  be  deemed  a  food  and  exempt  from  dw 
tax."  The  rale,  fhos  aUHmoced  by  a  deputy  ooltelor  was 
declared  by  an  attorney  to  be  based  probably  on  tiie  same 
legal  princi')!!-  ns  <  nc  Ir^id  down  by  a  Tennessee  magistrate, 
who  declared  tiiai  any  person  caught  within  ten  feet  of 
a  crap  game,  without  a  solid  wall  between,  iriU  be  con- 
clusively presiuned  to  be  in  it." 

'Portsracnitb— The  Mary  Louise  Candy  Company  pro- 
poses to  manufacttue  ice  cream  on  a  Inrpr  smlr,  bcKinnini? 
tilts  spring.  The  equipment  is  now  being  purchased  by  R. 
Lcw  v<.  ;iic  proprietor.  Jobo  Oofaerty  will  be  aneciMed  in 
the  business. 

The  lee  Creun  and  BottUi^  Company  has  increased  its 
capital  slKk  from  |ZSjOOO  to  ^SdflOO  and.  has  taken  over 
the  ice  plant  of  flie  Stockham  Company,  which  it  will 
use  to  increase  its  output.  J.  M.  Stockham  is  president 
of  the  Ice  Cream  and  Bottling  Company,  Jonathan  Tener 
is  vice-president,  J.  Tener  .general  mannger,  and  Rnaaell 
StockhaoK  treasurer. 

Oklahoma 

Oklahoma  Chy — The  Jackman  Candy  Company  has  about 
completed  rts  tJirce  story  and  basement  factory  building 
at  Sixth  street  and  the  SanU  Fe  railroad.  The  new 
structure  is  Hreproof  and  affords  about  22^00  square  feet 
of  floor  space. 

Oregon 

Mfldford^  candy  factory  is  to  be  opened  by  B.  F. 
Iferriiow,  Soy  Mcrshow  and  George  Becn^y. 

Pennsylvania 

Philadelphia— The  Edwin  Burhorn  Company  of  New 
York  is  building  an  additional  plant  for  the  Colonial  Ice 
Cream  Company,  the  structure  to  cost  $6,000. 

Hazeftoo— Weber  Brothers,  who  conduct  a  retail  con- 
fettirnrry  ?V3re,  are  installing  an  ice  cream  plant  for 
man  111  ii  t  11  ring  the  ice  cream  which  they  will  use  at  their 
soda  fountain  during  the  coming  summer. 

Waynesboco— A  new  iudustry  will  open  in  Frederick 
in  the  near  future,  when  the  Nioodemus  Ice  Cream  Com- 
pany opens  it-  fact  rv  on  ,\pril  1.  The  plant  is  at  present 
under  construction,  and  would  have  been  ready  sooner, 
but  for  the  cold  weather.  | 

Johnstown—The  Gallager  Ice  Cream  Coofteny  will 
take  bMs  at  an  early  date  for  the  erection,  of  a  new 
three-story  and  basement  plant,  to  cost  a?)out  $150,080  with 
machinery.    Louis  Gallager  is  Rt  ncral  manager. 

Cress^n — ^Thc  Penn  Crcsson  Ice  Cream  Com;>aiiy  is 
planning  for  the  early  occupancy  of  its  new  two-story 
plant  now  neanng  completion.  The  teetofy  is  caHmnted 
to  cost  about  $35,000. 

Reading — William  H.  Luden,  manufacturer  of  confec- 
tionery, has  resumed  opcratirns  on  a  full  time  schedule 
at  his  plant,  with  complete  working  force  in  all  depart- 
ments. The  plant  recently  has  been  running  on  part  tiflM: 
Eaiployment  it  being  given  to  about  800  persons. 

South  DakoU 

MUdiell— Angd  IKonas  and  Christ  Tremis  will  scon 

open  a  modem  confectionery  and  soda  shop.  The  fixtures 
and  fountain  will  cost  $15,000,  and  the  order  has  been 
secured  by  the  J.ieRer  Manufacturing  Co.,  of  Des  Moines, 
Iowa,  who  are  agents  for  the  Combination  Fountain  Co., 
of  Oecalnr. 


TenncMca 

Nashville— John  Decker  &  Son,  who  for  several  years 

have  operated  an  ice  err -iiti  rind  soda  tbcp,  have  discon- 
tinued the  store  in  urdi-r  to  devote  more  time  to  their 
manufacturing  plant.  In  addition  to  t}ic  retail  trade, 
the  firm  will  now  manufacture  candy  and  ice  cream 
whol^ale. 

George  Dedcer,  of  John  Dedter  &  Son,  attended  the 
Tennessee  Ice  Cream  Manufacturers'  Association  conven- 
ti  II  it  Kncwille.  The  entire  association  went  on  record 
as  op|)oscd  to  the  bill  to  prohibit  the  sale  of  ice  cream 
and  candies  on  Stmday. 

Chattanooga— The  United  Retail  Stores  Company  is 
oontemplating  opening  a  combined  retail  cantor  store  and 

fountain,  A  lease  on  a  large  store  has  been  ob- 
tained for  a  period  of  several  years,  and  extensive  alter- 
ations will  be  made  in  tune  for  the  CDnoem  to  move  in 
on  July  1. 

Knoxville— The  Mono  Service  Cream  GMBpnny  faaa  con- 
struct ion  under  way  on  an  addition  to  its  ice  crcaa  maim* 
facturing  plant  for  increased  prodaction. 

Texas 

Orange — The  Milk  Products  Company,  with  W.  C. 
Ross,  formerly  of  Port  .Arthur,  as  local  proprietor,  has 
made  arrangements  to  establish  an  ice  cream  factory. 
There  will  be  a  total  investment  of  about  |1C^OOO  in  the 
new  enterprise. 

Utah 

Ogden—Three  youthful  bandits,  out  of  when  was 
armed,  recently  attempted  to  hold  vp  George  P.  Cave  in 

his  drug  store.  With  his  soda  fountain  serving  as  a 
breastworks,  and  with  fountain  glassware  taking  the  place 
of  hand  grenades,  the  druggist  resisted  the  trio  and  came 
out  victorious.  Frightened  by  the  noise  of  the  breaking 
glassware  and  unnerved  by  the  sudden  barrage  of  ^rqp 
bowls  they  fled  without  securing  anything. 

Vermont 

Burlington — The  marriage  has  been  celebrated  of  Mfaa 
Lillian  Nantel  and  Floyd  A.  Mjrrick,  iriio  is  WfiWiBlffl 
with  the  Ledkk  Ice  Cream  Company.  After  a  honey- 
moon  in  New  York  Mr.  Myrick  will  return  to  the  firm. 

St.  Atbans— Hie  annual  meeting  of  the  Vermont  Milk 
Oiocolate  Company  i.s  being  held  in  Burlington.  The 
concern  has  been  practically  shut  down  for  some  time, 
but  IS  I  :ijki:iK  furward  to  a  possible  opening  in  March. 
A  cut  in  wages  has  been  made  in  all  departments  of  the 
badness. 

Virginia 

Roanoke — The  Roanoke  Coca-Cola  Bottling  VV'orks,  Inc. 
is  considering  extensions  and  improvements  in  its  plant 
on  Center  street,  to  cost  about  $16,000.  D.  A,  Wbtteadl 
is  piendent. 

Rfchmondr-The  Purity  Ice  Cream  Convany  has  per- 
fected plans  for  the  erection  of  a  new  cn^-story  building. 

XITm  mV  'mm 
WaUMIglMU 

Seattle — A  bill  of  fare  in  the  form  of  a  twenty-four 
page  booklet  has  been  issued  for  the  use  of  his  patrons 
by  Charles  J.  E.  Blanc,  restaurateur.  The  novel  menu 
(no  pun  intended)  is  provided  with  a  thumb  index,  so 
that  the  headings  under  which  the  various  items  of  the 
bill  are  grouped  may  be  readily  turned  to.  As  an  addi- 
tional  convenience,  under  the  name  of  each  dish  a  con* 
die  eaq^lanation  of  the  dish  and  its  garnishment  is  given. 
In  n  preface  beaded  "Where  Epkorers  Meet, "  Caterer 
Blanc  sets  out  his  phikeophy  on  the  art  of  eating. 

Wiscondn 

McUen— Frank  Zucca  will  open  a  confectionery  business 
bcK. 
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Obituaries 


"Business  'Record 


John  M.  Rau 


John  M.  Rau,  who 
was  well  known  to  the 
confectionery  trade  by 
reason  of  his  connection 
with  Rucckhcim  Bros, 
and  Eckstein,  of  Chicago, 
died  Tecently.  For  years 
he  had  been  in  charge  ot 
sales  for  that  firm  in 
^^^^^^  ^^^^^^^  soutliem  and  southwest- 
^^^^^^H^A  ^^^^^^^^  cm  He  was 

^^^^^^^^^^^^^^^^^^^  known 
fi|^^^^^^^^^^^^^^^^^  territory,  personally 
'  ^^^^^^^^^^^^^^^^f  '  by  correspondence,  and 

was  regarded  as  a  man 
of  exceptional  ability. 

Mr.  Rau  is  survived 
by  a  widow,  one  son  and 
one  daughter.  His  death 
is  keenly  felt  hy  Rueckheim  Bros.  &  Eckstein,  as  well  as 
by  the  host  of  friends  he  had  made  in  the  ten  years  he 
has  been  connected  with  that  organization. 

Lindley  J.  Fo«»,  president  of  the  L.  J.  Foss  Com- 
pany, confectioners  of  Cambridge,  Mass.,  died  suddenly 
in  New  York  at  his  room  in  a  hotel.  He  had  gone  to 
New  York  to  visit  his  son,  Albion  S.  Fo&s.  Mr.  Foss 
was  born  in  Maine  52  years  ago.  but  spent  the  greater 
part  of  his  life  in  Cambridge,  and  for  the  past  25  years 
had  been  in  the  candy  manufacturing  business,  being 
widely  known  throughout  New  England.  He  was  a  mem- 
ber of  the  Cambridge  Board  of  Trade,  and  the  Union 
Club  of  Cambridge.  Mr.  Foss  had  been  a  sufifcrer  from 
heart  trouble  for  many  years,  and  his  death  was  due  to 
that  disease.  He  is  survived  by  the  widow,  three  sons 
and  a  datightcr. 

Antonio  De  Barbieri,  proprietor  of  several  confec- 
tionery and  ice  cream  stores  at  Tliompsonville,  Conn, 
died  recently  at  the  Chapin  Memorial  Hospital  at  Spring- 
field, Mass.  Death  was  from  an  attack  of  appendicitis, 
with  which  Mr.  De  Barbieri  was  stricken  about  two 
week  previous.  Mr.  Barbieri,  who  was  in  his  45th  year 
was  a  native  of  Genoa,  Italy,  hut  came  to  this  country 
at  an  early  age.  He  is  survived  by  his  mother,  two 
daughters,  three  brothers  and  two  sisters,  all  1i\-ing  in  the 
United  States. 

Frederick  T.  Rueter,  »  director  of  the  Charter  Choco- 
late Company  of  Boston,  and  for  many  years  vice-presi- 
dent and  treasurer  of  Rueter  &  Co.,  brewers,  died  a  few 
days  ago  at  his  home  in  Brighton. 


PROHIBIT  DYE  IN  FRUIT  LIQUIDS 

Prof.  E.  J.  I.ca,  director  of  the  California  State  Bureau 
of  Drugs,  has  prepared  a  bill  that  will  be  introduced  in 
the  Legislature  compelling  a  cessation  of  the  use  of  color- 
ing dyes  in  "foods"  that  carry  the  name  of  fruits.  The 
measure  will  prevent  the  coloring  of  liquids  that  are  sold 
to  the  public  as  having  been  made  from  oranges,  berries, 
apples,  grapes  and  so  on.  "We  are  determined,"  says 
Prof.  Lea.  "that  if  the  manufacturers  shall  use  fruit 
names,  they  shall  not  utilize  dyes  to  give  their  product 
the  appearance  of  our  horticultural  products." 

RUECKHEIM-ECKSTEIN  PRICES  DROP 

Following  the  example  set  by  the  price  decline  in  other 
markets,  Rueckheim  Bros.  8c  Eckstein  have  declared  a 
drop  in  the  cost  to  jobbers  of  their  Crackerjack  and 
Angetus  Marshmallow  brands.  The  marshmallows  were 
reduced  in  price  some  time  ago,  but  a  second  decline  has 
come,  aflfecting  this  time  both  of  the  confections. 


INCORPORATIONS 

Louisville,  Ky.— Wee-Mac  Candy  Co.,  capiUl  $20,000; 
incorporators,  H.  D.  Mclnteer,  W.  F.  Wilhaus,  W.  H. 

Zeiser. 

Minneapolis,  Minn. — O.  M.  Evans  Co.,  manufacturing 
candy;  capital  $50,000;  incorporators,  Oliver  M.  Evans, 
and  others. 

Nashville,  Tenn. — The  Greer  and  Baxter  Candy  Cor- 
poration  has  filed  an  application  for  a  charter  in  the 
office  of  the  county  court  clerk  this  morning,  capital 
$50,000;  incorporators,  Meriwether  L.  Baxter,  O.  Audley 
Green,  Lillian  B.  Grccr,  Elizabeth  Y.  Baxter,  and  Eliza- 
bctli  Sterry. 

Anderson,  Ind. — Rodecap  Candy  Co.,  capital  $15,000; 
incorporators,  Ora  W.  Rodecap,  C.  Ray  Ridecap,  and 
H.  W.  Bogan. 

Evansvillc,  Ind. — W.  H.  Rothbert  Tobacco  Co.,  tobacco 
and  confectionery;  capital  $50,000;  incorporators,  W.  H. 
Rothbert,  C.  A  Kinerman,  and  A.  J.  Goldhauser. 

New  Vienna,  la. — Henry  T.-  Schaetale  has  opened  a 
soda  and  confectionery  business. 

Steubcnville,  Ohio. — The  Jefferson  Candy  Manufactur- 
ing Co.,  capital  $25,000;  incorporators,  J.  N.  Peters,  A. 
K.  Papuhas,  G.  Panagos,  A.  Peters. 

Chilton,  Wis.— Calumet  Sales  Corporation,  bottlers,  and 
manufacturing  soft  drink  and  confectionery,  capital  $50,- 
000;  incorporators,  John  N.  Landgraf,  Edward  Landgraf, 
and  Arno  J.  Schacfer. 

I-adysmith,  Wis.— H.  T.  Blanchard  will  open  an  ice 
cream  factory  here. 

Detroit.  Midi.— The  Hedge's  Orange- Ale  Co.;  capital 
$200,000 ;  incorporators,  Hugh  S.  Nesbitt,  Peter  D.  Tibbitts 
and  Samuel  Hedge. 

New  York  City. — California  Soda  Fountain  Supply  Co.. 
capital  $50,000;  incorporators,  A.  H.  Houtman,  P.  V 
Martin,  A.  Lee. 

New  York  City — United  Orange  Drink  Corp.,  soda 
and  fountain  drinks,  capital  $25,000;  incorporators,  J.  G. 
and  E.  Abramson,  and  M.  Freed. 

San  Francisco,  Cal.— .^cme  Ice  Cream  Company,  capital 
$1,000,000:  incorporators,  B.  M.  Gunn,  J.  C.  Hughes,  E, 
O.  Lindblom,  J.  R.  Brandon  and  C.  C.  Swanberg.  The 
principals  arc  already  engaged  in  the  manufacture  of  soft 
drinks  on  a  large  scale. 

Seattle,  Wash.— Seattle  Ice  Cream  Company,  capital 
$150,000;  incorporators,  J.  E.  Fanslcr,  A.  M.  Fanslcr  and 
F.  v.  Fisher. 

Portland.  Me.— The  Forest  City  Candy  Co.,  capiul  $10,- 
000:  incorporators,  Samuel  Bcrnson,  Israel  Bcrnson  and 
Joseph  Shur. 

Bridgeport,  Conn.— Metropolitan  Soft  Drink  Distributing 
Co.,  capital  $5,000;  incorporators.  H.  S.  Rand,  Nathan 
Schcflin  and  John  Schneider. 

Chicago.  Ill  — Fred  W.  Amend  Co..  capital  $25,000;  in- 
corporators. Fred  W.  .■Kmend,  A.  V.  Horsman  and  Edward 
L.  Polkow.    Will  manufacture  confectionery. 

Lynn,  Mass.— Oxford  Chocolate  Co..  capital  $12,000;  in- 
corporators, Henry  K.  Fleming,  M.  W.  Chase  and  H.  C. 
Fleming.    To  deal  in  candy,  ice  cream,  etc. 

Cloversville,  N.  Y— .'\bdella  Ice  Cream  Company,  cap- 
ital $35,000;  incorporators.  George  Abdella,  M.  K.  Abdclla, 
H.  I.  Abdclla.  Solomon  Simon  and  Louis  Simon, 

STORE  CHANGES 

Elsie.  Mich.— John  Lamochi,  confectionery,  has  sold  out 
to  Melvin  Morden. 

Grand  Rapi<ls.  Minn.— L.  A.  Kimball  has  bought  the 
confectionery  business  of  James  Bardan. 
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Strathcoma,  Minn. — George  Koland,  confectionery  and 
soda,  has  sold  out  to  Louis  Stone. 

Two  Harbors,  Minn. — L.  D.  Rose,  confectionery,  has 
sold  out  to  B.  Crystal. 

Casco,  Wis. — Ed.  Purlof  will  engage  in  the  confcc- 
tionery  and  ice  cream  business,  succeeding  J.  J.  Weisner. 

Clarksville,  Tcnn. — Agreements  have  been  closed  where- 
by Sam  and  George  Sardis,  owners  of  the  Purity  Candy 
Kitchen,  and  Nick  Narpp  owner  of  a  Third  street  restaur- 
ant, become  ow^ners  of  the  stock  and  all  equipment,  except 
rolKng  stock,  of  the  Dixie  Fruit  Company,  and  five-year 
lessors  of  the  building  owned  by  Joe  Goldberg. 

I>ecorah,  la. — l.^rthur  Laudel  has  sold  an  interest  in  his 
confectionery  business  to  Arne  Sorldn. 

Greenville,  Mich.— Peter  L.  Johnson  has  opened  a  con- 
fectionery soft  drink  and  cigar  store. 

Topeka,  Kan. — A  change  has  been  made  in  the  ownership 
of  the  Topeka  Candy  Kitchen.  George  T.  and  Thomas  T. 
Reklites.  who  have  been  interested  in  the  business,  have 
assumed  the  entire  ownership.  The  two  Paraskeoas 
brothers  and  two  Konomos  brothers,  other  members  of 
the  firm,  are  retiring  to  give  their  attention  to  other 
business. 

Whitestone.  N.  Y.— The  ice  cream  and  confectionery 
business  formerly  conducted  by  Martin  Alpers  has  been 
bought  by  EckhofT  &  Connolly. 

Los  Angeles.  Cal.— The  Divinity  Candy  Company,  has 
applied  for  permission  to  change  its  name  to  the  A.  A. 
Krafts  Company. 

Berkele>-,  Cal. — Pex,  Inc..  which  operates  two  large 
confectionery  stores,  is  planning  to  enlarge  its  business 
and  permission  has  been  secured  to  sell  stock  and  to  issue 
certain  shares  to  Vernon  Porter  Peck  in  exchange  for 
the  business  operated  by  him. 

Oakland.  Cal. — Leo  Schwarz  has  disposed  of  his  con- 
fectionery business  to  Knud  and  Clara  Jorgensen. 

Long  Beach.  Cal. — Mrs.  M.  A.  Ellison  has  purchased  the 
Park  Confectionery  from  M  .H.  Rockwell. 

Long  Beach.  Cal. — Frank  N.  Lee  has  purchased  the 
Nimble  Nickel  Sweet  Shop  from  Ily  Goodwin. 

Los  Angeles,  Cal. — J.  M.  Amphlett  has  taken  over  the 
confectionery  business  formerly  conducted  by  Hazel 
Krueger. 

Los  .Angeles,  Cal. — H.  C.  Thompson  and  Clayton  A. 
Thompson  have  disposed  of  Thompsons  Confectionery 
Store  to  A.  L.  Eicher. 

Los  Angeles,  Cal. — S.  Bums  is  the  new  owner  of  Lee's 
Confectionery,  having  succeeded  Edward  H.  Gill. 

San  Francisco.  Cal. — Elizabeth  T.  Norton  has  purchased 
the  Golden  State  Candy  Store. 

National  Gty,  Cal.— "Dad's  Sweet  Shop"  has  been  pur- 
chased by  R.  B.  Stearns  from  A.  M.  Mathews. 

Oakland,  Cal. — Mrs.  C.  L.  Blum  has  acquired  the  owner- 
ship of  the  Chimes  Candy  Store. 

INCREASED  CAPITALIZATION 

Portsmouth,  Ohio. — The  Ice  Cream  and  Bottling  Com- 
pany, capital  increased  from  $25,000  to  $50,000. 

Qeveland,  Ohio— The  Shoot  Chocolate  Co.,  capital  in- 
creased from  $50,000  to  $100,000. 

Syracuse,  N.  Y.— The  Syracu.'se  Candy  Works  have  filed 
notice  of  increase  in  capital  from  $25,000  to  $100,000. 

Brooklyn,  N.  Y.— The  Sachter  Ice  Cream  Co.,  has  filed 
notice  of  increase  in  capital  from  $10,000  to  $100,000. 

Fort  Worth,  Texas.— The  King  Candy  Company  has  filed 
notice  of  increase  in  capital  from  $150,000  to  $600,000. 
John  P.  King  is  president. 

FIRE  LOSSES 

Daj-ton.  O.— The  plant  of  the  Parsons  &  Jackson  Ice 
Cream  Company,  was  destroyed  by  fire.  The  loss  is  esti- 
mated at  $5,000. 


John  Zacharadies,  at  1179  Dwight  street.  Estimated  loss. 

Holyoke,  Mass.— Fire  destroyed  the  confectionery  of 
$1,800. 

VVilkesbarre,  Pa. — The  Planters'  Nut  &  Chocolate  Co.,  is 
planning  for  the  rebuilding  of  the  portion  of  its  plant 
destroyed  by  fire,  with  loss  estimated  at  about  $200,000, 
including  equipment. 

New  York,  N.  Y.— Fire,  recently  destroyed  a  portion  of 
the  machinery  and  stock  at  the  works  of  Levy  &  Monivia, 
manufacturers  of  confectionery.  An  official  estimate  of 
the  loss  has  not  been  made. 

Macon,  Ga.— Fire  has  destroyed  the  factory  and  ware- 
house of  the  Garrison-Cook-Morgan  Candy  Co.  An  esti- 
mate of  loss  has  not  been  made. 

Springfield,  S.  C— The  Lime-Cola  Bottling  Co.  is  plan- 
ning for  the  rebuilding  of  the  portion  of  its  plant  recently 
destroyed  by  fire  with  loss  estimated  at  about  $15,000. 


EXPOSITION  PLANS  GROW 


Space  for  Confectionery  and  Soda  Fountain  Show  Being 
Contracted  for— Wide  Advertising  Campaign  Now 
Under  Way 

The  plans  for  the  National  Confectionery,  Soda  Foun- 
tain and  Accessories  Exposition  which  is  to  be  held  in 
Atlantic  City  on  May  23-28  in  connection  with  the  Na- 
tional Confectioners'  Associa- 
tion convention,  are  now  well 
under  way  under  the  guidance 
of  the  Expositions  Company  of 
America. 
The  enterprise  is  now  in  full 
^m^^B       swing.  The  Million  Dollar  Pier 
i^j  iF'^^^^^r  Atlantic  City  has  been  rent- 

cd.  tlie  floor  plan  deckled  upon, 
and  prospectus  sent  out.  A 
considerable  number  of  firms 
have    already   contracted  for 
^^Bi^^  ^^^1     space.   The  exposition  is  being 
^^Bk      ^^^^k     advertised  extensively,  and  is 
^^m^K     ^^^^^H     a  subject  of  discussion  among 
^^■j^B  ^^^^^^k  manufacturers, 
^^^^B^^^^^^H  retailers.  The 

^HH^^^^^^^^I  to 
^^^^^^^^^^^^^  a  reunion  of  all  its  elements  at 
Felix  Mendelsohn  Atlantic  City  next  May. 
Felix  Mendelsohn,  who  is  in  charge  of  the  show  for  the 
Expositions  Company,  prophesies  that  the  combination  of 
convention  and  exposition  will  prove  one  of  the  biggest 
drawing  cards  in  the  history  of  the  trade,  and  that  the 
present  undertaking  will  be  the  best  of  its  kind  ever  under- 
taken, both  as  to  size  of  attendance  and  completeness  of 
exhibits.  He  also  points  out  that  during  May.  .\tlaiitic 
City  is  crowded  with  tourists,  vacatkinists  and  spring 
health  seekers  who  will  inevitably  be  drawn  to  the  exposi- 
tion, with  the  result  that  the  candy  makers  will  have 
formed  some  valuable  friendships  among  the  general  public 


BEVERAGE  INSPECTION  HELD  VALID 

Judge  J.  G.  Slate,  of  the  Cole  County,  Me.,  Circuit  Court, 
has  decided,  in  a  suit  instituted  by  several  beverage  manu- 
facturers of  St.  Louis,  that  the  law  passed  by  the  last 
Legislature  imposing  a  special  tax  on  the  manufacture 
of  soft  drinks  and  establishing  the  State  Beverage  Inspec- 
tion Department,  was  valid.  The  law  was  attacked  on 
the  theor>'  that  it  is  a  revenue  measure  and  not  an  act 
for  inspection  within  the  meaning  of  the  law,  and  in 
support  of  their  contention  the  manufacturers  showed  that 
the  insi>ection  department  in  addition  to  paving  its  own 
way  for  the  last  two  years,  has  turned  into  the  Sute 
Treasurer  $33,000. 
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Vatmnt^  and  Trade  MarK^ 


^  PATENTS 

Orantod  Deceralwr  28,  ino 
1,MM«  Lillian  if.  Tolbcrt   n    >.     r;i  rontainer 

Granted  January  4,  1921 

MtMKI— Joseph  M.  Dcmeraih,  nfi^nnr  to  K  'jlin-Deincraih  Qo,, 
Inc.,  Rochester,  N.  Y.    Machine  /or  blanching  nun. 

tJM.IM-JaMb  FrfcAua.  Wcw  Yerlt.  N.  Y.  fMctat  «l  OMkiog 
■oliibic  ciMMtote. 

U6a»-lcBatiiit  T«dHPb  Kctr  York.  N.  Y.  Outer  and  grater. 
OeWiit  Taiir«r,  SptBCcr,  Kan.  Jar  ofaoM'. 


lJMJR9-r)3vid  I  o«  and  Wllliaai  H.  Carta,  aaainwra  ta  »ratt-Low 
I'tdtv  11.-  Co.,  Sania  Can.  Cklif.   Fnit  cwiiac  and 

phtiiig  (alilr. 


lJfU4r-«alirial  A.  B»)>rick.  »nd  Arthur  L.  Bahrfdc,  Lm  Ancclea. 

UliK    Uquid  diipenter. 

1,IM,W-Frank  Q.  Freebnrtcr,  Portland,  Ora.  ABtanatie  pqwors 
pofVlng  and  diifcnalni  nachbia. 

\»jm  Jamn  F.  McNnlty.  Loa  Aagate^,  OaUf.  Ica  mam  dia* 
pcnainr  device. 

Granted  January  11,  1921 

1.365. Ijy— Alexander  F.  Thorton,  Los  Angexi.  Calif.,  ■ssignor  of 
one-half  to  R'jbert  C.  Dcvercux,  Alhambra,  Calif.  Fnrit 
cutting  macKinc. 

lJ0,M(-CbaTle«  F.  Gnrman,  Vcntnm,  CaliL  Apricot  cnttcr. 
IMSJUf—Ctrngt  B.  Wttcnfcr,  Yevngitvwa,  OkiOb  tee  can. 

Granted  January  18,  1921 

1,XS,6BS — ^Han-y  H.  Haywood,  aiilgnor  to  'l"he  American  Papet 
Gi>ods  Co.,  Kciislngtor..  Oji:n.     Dinpen«:ng  :ipi>Uaace. 

1,165.S61— John  A.  Becker.  Nampa,  Idaho.    Egg  breaker. 

IJMSflU  Hany  W.  Lowo,  aaaignor  by  mesne  assignments  ts 
Indiana  Canning  IfacUnery  Co.,  IndUnapoUt,  Ind.  Pulp- 
ing nucnlna. 

l,aiMH-IHniel  H.  Bmrlaar.  Eaat  OawUnd.  Ohio.  Drinktaff 

fountain. 

l^MylMl-Edward  L.  Kalian.  ChlcafO,  III.    Slow  eloaing  nUslag 

faucet. 

umitn  1  ill II  E.  D.-ivit.  ai«i),-nDr  nf  mir  h.-iif  to  Charlaa  Xlaea, 

Cincinnati,  Ohio.    Candy  {lulling  t.^tilr.  * 
IJHUJMf-Ouitr  A.   Malot,   Chicago.   III.     Bc%>cra);e  MOlCr. 

Granted  January  25,  1921 

UC6w3t9— Wallace  J.  Alexander,  assignor  to  the  DeLaval  Separ- 

at  r  Co.,  Xrw  York.  Process  for  the  seiiaratinn  of  food 
[  -    ;      t-i    from    trcsh  Cocuaulltl. 

I,3tfti}^— Otto  >'■  \Sagcnhurst,  Akron,  Ohio.  Liquid  fuod  container. 
UWylM  1>gr  Rocwade,  assinior  by  meine  Mtignnienls  to  Postum 

cereal  Co.,  Inc.,  wllnintton,  DeU  Uannfacture  of  mltd, 

•alnbla  bercraga  extract. 
l,|M6i,aO-John  FMck.  aaalgncr  to  AaMfican  Autoaiatle  Soda  FOna- 

tain  Gow.  Charlottci,  N.  C  Uvrfd  diapcnainc  appnratw. 
IJMLMl-FkcdcrIck  B.  Firacr,  WaiUaiton,  Dw  C  and  Victor  K. 

Cheanni,  HyattaviUe.  Md.  Snttketie  anyla  oiL 
IJMJU  Henry  Bnrhctt.  Now  York.  N.  Y.  Hygiaide  caa>tarvor. 
IMH^-Heary  Sehnndioakcn.  Snoklyn.  N.  Y.  OatSt  lor  pro- 

dndng  bewagca. 

TRADE-MARKS 
Published  December  30.  1920 

1H,W2— Rieger  &  Greti  Brrwliig  Co..   Pliiladelpliia,  Va.  Dciiici 

"Enlc."      Ccrr.iS.     T-on  mt'-ix:catriiff    btverai^t  couimoniy 

km-.viL         near  bfrr,  ii«pi1  .i«  i  sull  irjnk. 
IM.tia— Lash's  Products  Co.,  Cliicago.  III.    •'AroMale."  MaltlcM 

bcvcnga  sold  ai  a  aoit  drink. 
Ul,dn— American  Fopcora  Co.,  Sioux  Qty.  Iowa.  "Stlan  loan 

Saleaman."    Chewing  gnat  diapenalng  nmcfainca. 
U7,ySI— American  Chicle  Co..  New  Yark.  Dcaign.  "Adaat  Xioa 

Me."    Chewing  gum. 
UlLlOt— The  Shoot   Chocolate   Co  .   arvcland,  OhiO.  "'JTElfeiy- 

thing."    Chocolate  and  hard  candies. 
ttl^a»-^An*ioaia  Oioeolato  Ocam  Cok,  Chicago,  III.  "ForMddon 

■wccta."  Candy. 

Published  January  6,  1921 

ItJ;2S6-Kic»<l  lircwlng  Co.,  Crook$Mn.  Minn.    "Crems."^  Uercr 
aKc  c  nt-iii.l»g  ma.t,  hops,  ana  ccrcala,  browed  oM  not 
fermented,  combined  wiUi  not  Min  thas  ono^balf  par 
cent  alGobol. 

UlpOOt-The  Birtelt  Brewing  C».,  Bdwardirille.  Pa.  Deaign. 

Near  beer,  etc. 

HIJOI— lohn  0.  F.  IlirV.rr.  Spokane.  Wa-li.  Dcs.itr  ■•l,'..iim! 
f'rvilt  ■■  Non-aUaholic.  non-intoxicating,  non-cereal,  malt- 
less  beverages  sold  as  soft  drink. 

n6,S9l>-CcnevicTe  Pfeffer.  S*n  Joie,  Calll.  "Spla 
menu. 


l«ja»-(\irdwel]  k 
fruit*. 

PohBdHd  JuMiy  14,  1»1 

ia.l86-Purity  ConfeetNiMry  O*..  Booton,  Maaa.  Oooiio. 
latca  and  bon  bona 'and  hard  caitdiafl. 

12S.7J6-\Villiam  B.  Rea.  New  York,  N.  Y.  Design.  "Rea." 
Candy  and  chewing  gum. 

131.537— I^rto  Rico  Fruit  Exchange,  San  Jnaa.  Forto  Rico.  "Snn- 
■Umo."  Oranges,  papandt  and  pinoappica  in  their 
aatttfnl  state. 


I32,M3— Howard  P.  Miller,  andnnatL  Ohlaw  Design. 

ale."   Non-alcoholic,  raaltlets  oevetnge.  SOM  as  sail  drink, 
iai318— ITrnry  P.  SrhmcHcr,  St,   touis.  Mo.    Design  with  words 

"Tibie    U.:<-r-i    '.^hiir- NufT'    Hut."     Non-lnloxicaimg  bev- 

craset  containing  less  than  one-half  of  one  per  cent  ol 

akohel  and  aold  an  a  aeft  drink. 
Ui,a»-OVrlen  *  CO..  Dablin.  IreUad.    "Fola."    Mineral  and 

aerated  waters  including  pnger  beer. 
IWitW  H.  B.  Hunter  Co.,  Inc..  Norfolk,  Va.    Design.    Syrups  to 

be  used  in  making  non-alcoholic,  nultlrts  soda  fountain 

bcTcrages.  * 

PnbliBbed  January  21,  1921 

nB),ni— Elllolt  Steinhanaer.  Wattonville,  CalU.    Design.  Halt 

beverage*  cnnlainiog  not  more  than  one- half  of  one  per 

cent  of  alcohol  sold  as  %ofi  drinks. 
I».»42,  13SM»  and  |35,M4-Plel  Bros.,  Inc.  Brooklvn.  N.  Y. 

Daalgna.  "Kotar."  Variona  iioa*aleohoiie  mIUsob  hover* 

ages  ceauBOttly  known  aa  soft  drfnka. 

Garcia  &  Maggint  Co.,  San  Francisco,  Calif.  "Tropic." 

Dates,  raisins  and  figs. 
137,6»S— I'aul   .1^.   Sbetikiian,   HrjIynWe,   Mass.     Dcsitrn.  "Golden 

Ejgle  Srinil."    Fruit  convr',<-, 
1M,812— King  Camlv   Co.,   Fort   Wnrth,  Tex.    Dcaign.  "Cherrr 

eroih."  f ".I  I  ■  1  y 

PubUshcd  January  28,  192i 
OtJK-PtlmtT  Candv  Co.,  Stem  City,  bwa.    Design,  llllk 

i-hocolate  candy. 

tMJZS — .Vr.Oiuiij-  Juvcph.  Aberdeen,  Wash.  Design  carrying  the 
word  "ismtl-U."  Grape  juice,  eider  and  other  miseellaae- 
oua  soft  drink  beverage*. 

n^M-^indejr  ft  Schmitt.  Oiicago.  111.  "Neptnne."  Ginger 
ale,  root  brer,  and  sarsaparllla. 

131^»-Jiffy  Dessert  Co.,  Waukesha.  Wis.  "Jif^.7«l«ps."  Bev- 
erage powder?  for  making  uoii-alcoholic,  non-cereil,  malt- 
lr«5    hrvcrsifrs   iijlii    .la    S.^IL  drlnkn. 

117, 1J7— Northern  i'lckle  Co..  Tacoma,  Wash.  "Old  Faithful." 
Apple  cider. 

IS7,190— The  Succo  Co.,  Inc.,  Wew  York,  N.  Y.  "Cbocolade." 

Non-alcoholic,    non-cereal,    maltless    syrups    and  pastea 

miriufactured  from  cocoa  and  sugar,  etc. 
1S7,J9S— Colonial  Ice  Cream  Co..  Philadelphia,  Pa.    Dfiign.  Ice 

cream. 

l>/.8li— Jantes  J.  Juno,  Baltimore,  Md.  "O.K."  Preparation  of 
malt  and  koiM  for  making  a  homaga  and  a  bo«w^ 
made  tbefafranu 


I38,«17— Charles  E.  Whowell,  Brooklyn,  N.  Y.    Design.  "Mary 
Frances."    Chocolate  cocoanut  bars. 


lM,7n— Ike   K.    Frirdtr.in,   Fort   Woelh,  Tex.  "KaTeela." 
cream  a-id   fiL'/r:L  ciutanl. 


Icn 


119,294— A.  G.  Morse  Co.,  Chicago.  III.    "Nut  Bite*."  C^ndy. 

U»,2N-jV0rlandn  *  Ck.  UA^  Baatan.  Maos.  •■Marathok" 
Chocalata  candy. 

UI,3H— Peanut  Producta  Ctaiyoratieo,  TscMna,  Waih.  "Soaddao 

.Jane,"    Peanut  batter. 

139J04-HarTy  W.  Peteiaoa  A  Co..  Palmottn,  Fin,  Scalfa.  Anil 

citru*  fruits. 

l»,aas— Washington  Growen  Paddna  Ok9^  Vaaeonrar,  Wash. 
Design.    "Bestwest."  Dried  Italian  pnaaa  aad  patltoa 

and  sugar  prunes. 

WELCH  FACTORY  FOR  SPRINGDALE.  ARK. 

The  sale  of  Welch  Grape  Juice  Company  stock  to  the 
amount  of  $75,000,  upon  which  hung  the  location  of  a 
Welch  tactoiy  at  Springdalc,  Ark.,  has  been  ootmunmated. 
It  is  OOir  asaurcd  that  the  factory  will  lie  located  dMCCk 
Two  men  of  Springdale  took  $5,000  of  tfic  fltodc  eadi. 
liut  the  rest  was  sold  chiefly  in  $100  and  $200  lots. 

D.  D.  Skinner,  a  grai>c  grower  of  the  Wesrfield  New 
Yofk  grape  belt,  spent  the  past  week  giving  the  grape 
growers  in  this  ttetien  iofomation  m  to  the  culture  of 
tiie  grapes.  Mr.  Sldmier  tvpentes  •  40ecrg  yineyird  ia 
\ew  York,  and  has  grown  grapes  for  the  past  20  years. 
Experts  of  the  Welch  company  are  expected  soon  to  assist 
the  local  gnnren  in  patting  out  thdr  grape  rooti  tliig 
spring. 
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POLAR 


An  and  the  finer  points  in  soda  fountain 
building  are  combined  in  this  "Polar" 
ififaralus  recenllx  installed  by  the  house 
of  Green  in  "The  Beauty  Shop"  al 
Scran  ton,  Pennsyhania 


MECHANICALLY  KEFRJGERATED 


O 


STEPPING  STONES 


l"R  ilhistrsrtion  shows  a  type  of  soda  fountain  of  which  our  factory  is 
turning  out  hundreds,  season  after  seison.  It  exemplifies  the  highest  mark 
of  advance  made  up  to  this  time  in  soda  fountain  craftsmanship.  It  is  one  of 
the  present-day  "stepping  stones"  on  the  GKEEN-way  to  still  belter  ideas 
aiid  practical  appliances.  Who  know<  what  lies  ahead  or  in  the  heads  of 
thinkers  and  planners  and  expert  mechanics  in  the  GREEN  organization— 

WV  believe  in  "stepping  stones."  Back  in  the  long  ago,  before  wc  attempted 
to  build  soda  fouiHains,  we  repaired,  remodeled  and  thoroly  studied  the 
construction  of  every  known  make;  wc  learned  and  corrected  the  shortcom- 
ings and  failures  of  others,  and,  when  wc  did  commence  to  manufacture,  the 
trade  immediately  realized  the  great  advantages  thai  our  fountains  possessed. 
And.  step  by  step,  upon  a  firm  footing,  we  advanced.    This  is  the  GREEN- 

KSK  FOR  OUR  LATEST  CATALOG 
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Fountain  Prices 

The  question  of  soda  fountain  prices  ia  one  of 
importanee  at  fl^  time.  In  some  loealHieB  thera 

have  beoTi  attacks  on  the  soda  fountain  men  accom- 
panied by  demands  for  lower  prices.  Sane  and 
aensible  fountain  men  wnll  iK'ittier  be  alarmed  or 
panic  stricken  by  these  attacks.^  Fotttttain  prices 
will  be  lowered  in  compliance  with  eeonomie  laws, 
the  same  hs  pricit.s  for  all  other  coiruiuKlities,  and 
it  should  be  after  a  stud}'  of  costs  has  given  assur- 
ance of  continTied  profits. 

Wages  ^'Liu  nilly  bave  been  lowered  fnun  the 
war  time  standard,  and  the  people  have  less  money 
to  spend  at  soda  foontains.  On  the  other  hand, 
there  will  be  a  demand  this  year  for  fountain 
drinks  preater  than  ever  before.  There  are  many 
leas  of  the  old  time  COmer  aaloons  open  this  year 
than  last  when  the  owners  were  hoping  against 
hope  for  a  favorable  decirion  from  Hie  United 
StiJtes  Supreme  Court.  The  demand  will  be  for 
cold  drinks  during  the  summer  months,  and  it  will 
be  the  soda  fonntaiDB  that  will  meet  this  demand. 

Eventually  the  unfair  and  discriminatory  soda 
water  tax  will  be  abolished.  That  will  reduce  the 
price  of  fountain  drinka  to  the  consumer.  But 
pending  that  abolition  the  wise  soda  fountain  men 
will  first  ascertain  their  costs,  figuring  m  overhead, 
service  and  all  the  other  essential  items,  and  then 
figufe  on  a  smaller  margin  of  profit,  but  a  larger 
gross  fironi  inereaaed  salea  aa  a  result  of  the  re- 
duction in  priee. 

And  when  a  fountain  man  does  make  a  rednetkn 
in  Tuts  prices  he  shonld  give  the  fact  the  widest 
publi.  Itv  jK^silile,  to  the  fnd  tliat  his  old  customers 
will  be  inionned  and  new  ones  attractc<l  by  tRc 
lednction.  Judicious  advertising  of  lower  prices 
will  attract  enough  extra  business  to  maintJtin  and 
eventually  increase  the  profits. 

Advertising  Ice  Cream 
The  ice  cream  indnstiy,  or  any  other  industry, 
will  welcome  men  like  Karl  B.  Mory,  who  in  his 

address  l>efore  the  Wisconsin  AssKX-iation  of  Ice 
Cream  Manufacturers  apologized  for  giving  his 


views  as  a  new-comer  in  the  bunnesB.   He  pn- 

scnted  snmc  valuable  suggestions,  and  not  the  least 
of  these  was  an  earnest  advocacy  of  oo-opeimtivs 
and  educational  advertising  to  create  a  grestsr 

demand  for  ice  cream. 

That  the  idea  Ls  a  practical  one  has  been  demon- 
strate! 1  ami  is  being  demonstrated.  The  California 
fruit  growers  do  not  advertise  any  special  brand 
of  California  fmit,  they  try  to  create  ^e  demsad 
and  the  producers  are  l  OTifident  that  when  the  de- 
mand is  created  they  will  get  the  benefit.  In  a 
similar  way  the  coffee  industry  is  advertising  what 
they  term  "the  universal  drink,"  and  Mr.  Mory 
makes  the  excellent  suggestion  that  ice  erejira  be 
advertised  as  "The  National  Dish." 

During  the  mont^  of  June,  July  and  August 
last  year  the  ice  cream  factories  of  the  United 
States  made  and  sold  .50,:^O0,n0O  gallons  of  icf 
cream.  That  was  an  increase  of  4,700,000  gallons 
over  the  production  for  the  same  months  of  the 
year  before.  There  is  no  doubt  that  co-operative 
afdvertising  would  greatly  incrca.sc  the  demand, 
and  the  benefit  from  the  inereiused  consumption 
would  be  all  along  the  line.  The  beneficiaries  would 
be  the  man  who  e^  the  ice  cream,  the  mannfse- 
turer,  the  iec  man,  the  dairyman,  the  dealer,  and 
not  a  single  individual  would  be  adversely  affected. 

New  Qfape  Syrup  Industry 

The  California  grape  growess  can  unhesltatini^ 
endorse  the  phik>Kophy  of  the  msn  who  said  he 

had  found  that  the  things  in  life  which  had  worried 
him  the  most  never  happened.  The  owners  of  the 
grape  vineyards  of  Galifomi^a  did  worry  when  pro* 
hiliition  came,  for  they  saw  the  utter  nselcssness 
of  having  a  vineyard  and  not  being  able  to  make 
and  market  wine.  Statisticians  demonstSSSod  thst 
the  losH  to  the  state  would  run  into  many  miHiww 
as  a  result  of  prohibition. 

Then  scieiu-e  got  busy  to  see  if  some  of  this  great 
loas  eould  not  be  salvaged.  Experiments  were  con- 
dnoted  in  tb»  laboratories  of  the  Univerrity  of 
California,  and  a  great  new  industry  wa.s  bom  to 
take  the  place  of  the  wine  making.  That  industry 
was  the  manufacture  of  grape  juices,  and  we  pre- 
sent in  this  issue  the  first  authentic  article  on  this 
prtHluct  which  is  of  inten.se  intereist  to  the  soda 
fountain  trade.  It  is  by  Horatio  F.  StoU,  editor 
of  the  California  Grape  Grower,  who  haa  made  a 
study  of  the  new  industry  as  it  has  developed. 

The  i)r<)hibition  of  the  itininifacturc  nf  wines  for 
beverage  purposes  became  effective  July  1,  1919. 
Tint  year  150,000  gallons  of  grape  juice  were  man- 
ufaetnrcl  T^ast  year  this  was  increased  tn  nearly 
a  half  million  gallons,  and  in  1921  the  galionage 
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trill  bei  ▼my  nmeh  laxfer.   Not  only  b  there  a 

utilization  of  the  product  of  the  vineyards,  but  the 
monetary  return  for  each  ton  of  grapes  has  been 
ineiMMd. 

The  new  industry  is  in  its  infancy,  but  it  is  A 
lusty  infant.  Many  persons,  even  many  persons 
in  the  soda  fountain  tia  Ic,  liave  little  or  no  knowl- 
edge of  these  grape  ^rups,  which  are  a  pure  prod- 
uct without  Se  additioo  of  dyes,  acids  or  even 
sufrar.  It  Ls  grape  juice  with  the  water  eliminated 
and  the  .sugar  retained,  has  a  high  food  value,  and 
aeems  destined  to  become  popular  both  at  the  aoda 
fountain  and  in  the  hflma. 


Sdentific  Ice  Cream  Making 

The  recognition  by  the  state  schools  of  agricul- 
ture of  the  ice  cream  industry  to  the  extent  that 
they  are  adding  a  special  course  in  ice  cream  mak- 
ing with  Jectures  and  laboratory  work  will  mean 
mudi  to  the  tradei  With  the  ''rule  of  thumb" 
mefhwls  of  manufacture  displaced  by  scientific 
methods  under  the  direction  of  scientifically  trained 
man,  there  will  be  insured  a  better  pradaot  and 
that  will  be  followed  by  larger  sales. 

More  ice  cream  was  consumeil  in  this  coxmtry 
in  1920  than  ever  before,  and  the  output  will  be 
increased  this  year.  There  ia  a  widw  recognition 
of  its  ynloB  as  food,  but  then  u  atiU  a  chaaea  for 
the  eduLMfion  of  tlie  public.  The  increased  con- 
sumption of  ice  cream  is  due  in  a  large  part  to  tiie 
inerawed  soda  fountain  trade,  whieh  pramiaea  ftia 
year  to  be  larger  than  ever  before. 

Prof.  H.  D.  Bander,  instructor  in  dairying  and 
ioa  cream  making  at  the  State  School  of  Afrricul- 
tnra,  Ck^bleskiU,  N.  Y.,  tells  in  this  issue  of  the 
first  ice  cream  course  at  that  institution.  Not  the 
least  interesting  part  of  the  course  was  the  study 
to  determine  if  there  could  not  be  a  reduction  in 
the  coat  per  gallon  of  the  manufhetured  product 

Oregon  and  some  of  the  other  states  in  the  West 
have  had  ice  cream  schools.  The  plan  has  the 
anpportof  the  intelligent  agricultural  interest^  who 
realize  that  scientific  ice  creiim  rocking  will  in- 
crease the  demand  for  that  product,  and  naturally 
that  will  broaden  the  market  for  tlie  o\itput  of  the 
dairy  farms.  li  is  a  distinct  step  forward  that 
will  benefit  both  the  fountain  trade  and  the  fanur. 


Appeal  Now  to  Your  Representatives 
"With  a  certainty  that  tfie  tax  laws  will  be  written 
at  the  spcHnI  session  of  Congress  which  President 
Haiding  has  announced  will  be  convened  in  April, 
there  Is  more  than  a  possibility  that  the  obnoxious 
and  discriminatory  soft  drinks  tax  will  be  abol- 
ished. Intended  only  as  a  war  revenue  provision, 
there  ia  a  demand  fr^>Tii  ibe  consumfr  a^;  we'.l  as 
the  diqienser  that  the  tax  be  taken  from  the  books. 

Reports  from  WashingtMi  indieate  that  there  is 
a  difference  of  opinion  as  to  whether  the  revision  of 
the  tariff  or  the  rewriting  of  the  tax  laws  should 
be  tha  feat  woik  in  the  special  session.  There  will 
never  be  a  better  time  to  get  in  tou«^  with  your 
Congressman  and  Senators  and  urge  that  they  take 
up  the  revision  of  the  tax  laws  fir-st  to  the  aod 
that  thia  objectionabhi  tax  be  eliminated. 


Representative  Nicholas  Longworth  introduoed 

a  tax  bill  in  the  closing  days  of  the  last  Congress 
which  called  for  the  abolition  of  the  soft  drink  and 
some  of  the  other  taxea  H»  did  not  bdieve  that 
in  the  few  remaining  days  any  action  could  be 
taken,  but  it  was  introduced  as  something  which 
would  do  for  a  working  basis  when  the  next  Con- 
gress took  up  in  a  serious  way  the  rewriting  of  the 
tax  laws. 

That  time  has  come  now.  In  April,  Congress 
will  take  up  the  question  in  a  serious  way.  The 
fimntain  inters  diould  demand  tliat  their  busi- 
ness be  put  on  the  same  basis  as  every  otiier  in 
BO  far  88  the  question  of  taxation  is  concerned,  and 
that  di.se  rim  in  at  ion  against  it  sliould  be  ended.  Do 
not  wait  for  the  manufacturer,  or  the  jobber  or 
anyone  else  in  the  buaineaa  to  biiiiff  flua  to  the 
attention  of  the  Senators  and  Congre—nen.  Make 
it  your  business  to  do  that  If  3rou  have  written 
to  them  before,  write  again.  If  you  have  not  taken 
it  up  with  them,  write  now.  A  little  action  and 
energj-  on  the  part  of  the  fountain  trade  to  bring 
the  importance  of  haviutr  this  tax  repwiletl  to  the 
attention  of  the  natioQal  legislators  will  do  more 
good  right  now  ilian  at  any  other  tima.  Get  buqr 
and  lei  the  mta  in  Warfiingtom  know  yinir  viam. 

When  the  fountain  clerk  is  standing  in  the  door- 
way it  is  a  living  advertiaemcnt  that  business  ia 
not  good. 

You  may  eatch  flfew  trad*  with  n«w  drinki,  but 
the  oni.\  way  you  eaa  hold  youT  good  trade  is 

with  good  drinks. 

One  dispenser  says  he  knows  that  people  are 
getting  accustomed  to  prohibition  for  no  one  has 
tried  to  blow  the  foftu  <dt  an  ico  eream  ao^  for 

several  weeks. 

If  you  are  delivering  ice  eream  by  vehicle,  have 
the  wagon  or  the  motor  deliverj'  so  clean  that  it 
will  convey  the  idea  that  the  product  is  all  right, 
and  ineidantally  bava  the  driv«r  just  as  dean  as 
the  veliielai 

If  the  new  administration  in  Washinirton  has  a 
desii^  to  popularize  itself  with  the  people  it  should 
aboliah  tbe  tax  on  ioa  eraam  aodaa  and  on  tin  iee 
craani  eonaa. 

There  is  that  difference  between  a  smile  and  a 
reel  smile  that  every  soda  fountain  dispenser  should 
know. 

A  small  table  end  chairs  for  the  kiddiea  ia  always 
popular,  and  ia  a  leliflf  to  the  mothais  and  the 

dispenser  as  well. 

In  tbe  spring  a  young  man's  fancy  lightly  turns 
to  thoughta  of  love,  while  the  young  woman 'a 
fancy  yearningly  turns  to  ica  oreau  aodaa.  Betttf 

eater  to  her  faney. 

When  a  man  wr  woman  speaks  about  the  fine 
quality  of  the  iee  eream  yon  servo  just  aric  them 
if  they  do  not  want  to  take  some  homa.  That  ia 
building  business. 
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Development  of  Grape  Syrup  Industry 

Juices  of  Famous  California  Wine  Vineyards  Now  Made 
into  Soda  Specialty  by  Vacuum  Condensing 


By  HORATIO  F.  STOLL,  Editor  of  California  Grape  Grower 


WHEN  the  manufac- 
ture of  wine  for 
beverage  p  u  r  p  o  s  es 
was  prohibited  in  July,  1919. 
the  University  of  California 
suggested  the  manufacture 
of  grape  syrup  as  one  of 
the  best  means  of  salvaging 
a  part  of  the  400.000  tons 
of  wine  grapes  and  table 
grape  culls  that  heretofore 
had  been  handled  by  the  700 
•wineries  of  California.  It 
was  also  suggested  that  this 
would  be  an  excellent  way 
to  utilize  the  wineries. 

For  montihs,  valuable  ex- 
periments by  Prof.  F.  T. 
BioletU  and  Prof.  W.  V. 
Cruess  were  carried  on  in 

the  University  laboratories  and  finally  an  excellent  syrup 
was  produced  A  few  firms  were  induced  to  experiment 
with  the  new  product  and  probably  150,000  gallons  of 
grape  syrup  were  produced  in  the  fall  of  1919.  They 
included  several  different  types— (1)  a  syrup  of  deep 
violet-red  color  and  rich  berry-like  flavor  made  in  vacuum 
pans  of  standard  designs;  (2)  a  syrup,  red  and  white, 
made  by  concentrating  fresh  Muscat  or  other  highly 
flavored  juice  by  the  freezing  process,  and  blending  tliis 
•with  a  syrup  of  high  sugar  content  made  by  the  vacuum 
pan  process ;  (3)  red  and  white  syrup  made  in  a  proprie- 
tary vacuum  pan  so  designed  that  part  of  the  natural 
grape  flavor  was  condensed  and  returned  to  the  s>Tup 
Although  certain  difEculties  were  encountered,  these  were 
overcome  and  the  product  was  successfully  marketed.  Last 
year  the  number  of  firms  interested  in  grape  s>Tup  in- 
creased, the  leading  manufacturers  being  the  Asti  Grape 
Products  Company,  Asti ;  California  Grape  Products  Com- 
pany, Ukiah;  Colonial  Grape  Products  Company,  San 
Francisco;  Golden  Sute  Products  Company,  Kingsburg; 
Greco  Canning  Company,  San  Jose;  Rogers  and  Walsh, 
Benicia;  R  H.  Twight.  Wahtoke;  J.  H.  Wheeler,  St. 
Helena;  Woodbridge  Vineyard  Company,  Woodbridge; 
and  the  Zerillo  Packing  Company,  Hcaldsburg. 

Half  Dozen  Brands 

It  was  hoped  at  the  outset  that  the  manufactiirers  of 
grape  syrup  would  organize,  standardize  and  distribute 
their  product  collectively  under  a  single  trade-mark.  But 
this  did  not  prove  practical  and  today  there  are  a  half 
dozen  brands  on  the  market— "Caligrapo,"  "Eureka," 
"Forbidden  Fruit,"  "Grepo,"  "Moonmist,"  and  "Vesul." 

During  1920,  nearly  a  half  million  gallons  of  grape 
syrup  were  produced  in  California  and  undoubtedly  next 
fall,  the  output  will  be  materially  increased.  Dr.  Eudo 
Monte,  inventor,and  patentee  of  the  Xfonti  freezing  pro- 
cess of  concentrating  fruit  juices,  whose  laboratory  is 
located  in  St.  Louis,  will  come  to  California  again  to 
supervise  the  production  of  a  large  quantity  of  grape 
syrup,  for  he  is  enthusiastic  about  the  varieties  of  grapes 
to  be  found  in  California  and  declares  he  has  produced 
some  new  types  of  syrup  that  will  prove  a  revelation  to 
the  trade.    His  process  is  in  extensive  use  in  Italy  and 


Necessity  may  be  the  mother  of  invention,  but  Pro- 
hibition is  the  god-father  of  the  grape  syrup  industry. 
When  the  water  wagon  became  our  national  vehicle 
th*  losses  to  the  men  who  owned  the  wine  vineyards 
in  California  were  figured  in  tht  indefinite  millions. 
Then  science  came  to  the  rescue  in  the  way  that 
science  oft  times  does.  In  the  laboratories  of  the 
University  of  California  after  months  of  experimental 
research  there  was  produced  the  grape  syrup  of  com- 
merce. If  you  have  tears  to  shed  for  the  poor 
vineyard  oivners  of  California,  don't  shed  them. 
They  are  getting  more  for  their  grapes  manufactured 
into  grape  syrup  than  they  did  when  they  went  into 
■wine.  This  is  the  first  authentic  story  of  the  birth 
and  development  of  this  new  industry. 


France  and  is  to  be  used 
here  by  the  California  Grat>e 
Products  Company,  of 
Ukiah. 

Most  of  the  1920  grape 
syrup  output  was  made  by 
the  vacuum  pan  process  and 
was  a  great  improvement 
on  the  1919  product.  The 
manufacturers  claim  it  can 
be  utilized  for  any  purpose 
for  which  corn  and  maple 
syrups  are  used,  and  in  ad- 
dition it  can  be  diluted  for 
beverage  purposes,  when  it 
closely  resembles  fresh 
grape  juice. 

  The  red  syrup  has  a  very 

rich  bcrr>'-like  flavor  and 
aroma  and  contains  from  65 
to  70  per  cent  sugar.  It  is  totally  unlike  any  other  syrup 
on  the  market  and  reminds  one  of  delicious  "liquid  jelly" 
made  from  ripe  blackberries.  The  white  syrup  is  equally 
distinctive  and  tastes  like  honey. 

At  the  Beverage  Exposition  at  Cincinnati  recently,  I 
demonstrated  these  syrups  and  some  10,000  visitors  were 

given  an  oppor 
tunity  to  taste  the 
diluted  juice. 
Every  one  liked 
it'but  occasionally 
some  one  remark- 
ed that  it  did  not 
taste  like  Concord 
grape  juice.  ,\nd 
they  were  right, 
for  we  do  not 
grow  this  variety 
in  commer- 
cial  quantities  in 
California  and 
hence  the  flavor 
is  different. 

A  pure  grape 
syrup  is  obtained 
by  concentratinjj 
four  or  five  gal- 
lons of  grape 
juice  to  one  gal- 
Ion  of  syrup  by 
the  evaporation  of 
the  water  in  a 
vacuum  pan.  Thd 
larger  the  quan- 
tity of  water  elim 
inated,  the  denser 
will  be  the  syrup 
and  the  higher  its 
food  value.  Two  essential  considerations  enter,  there- 
fore, into  the  production  of  a  high-grade  grape  syru'i. 
First,  the  raw  material  used  in  the  manufacture  of  the 
grape  syrup;  secondly,  the  perfected  equipment  used 
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in  the  manufacture  of  the  grape  juice  and  later  in  the 
concentration  of  the  juice  into  syrup. 

Naturally,  the  first  is  the  more  imiwrtant,  because  no 
matter  how  perfect  is  the  etiuipmcnt,  it  will  nocr  produce 
a  high-grade  syrup  is  the  juice  is  inferior.  The  high 
quality  of  the  juice  depends  primarily  ujjon  the  high 
quality  of  grapes  use<l.  Without  question,  the  best  juice 
is  made  from  grapes  grown  in  the  cool.  Northern  Counties 
of  Sonoma  and  Napa,  where  California's  best  dry  wines — 
the  various  clarets  and  white  wines — were  made  before 
the  advent  of  prohibition.  In  these  counties  tlie  grapes 
develop  less  sugar  but  more  fruit  acids  with  whicl>  the 
production  of  bouquets,  flavors  and  colors  is  intimately 
connected.  The  warmer  counties  of  California,  where 
the  sweet  wines  were  formerly  made,  would  at  first  thought 
be  considered  the  logical  center  for  producing  syrups, 
because  in  these  localities  the  grapes  develop  more  sugar 
and.  therefore,  considerably  less  juice  is  required  to  pro- 
duce one  gallon  of  syrup,  than  in  localities  where  grapes 
develop  less  sugar,  unless  one  understands  the  relation 
borne  by  the  cooler  climates  to  the  development  of  the 
quality  in  grapes.  Besides,  generally  speaking,  the  vine- 
yards of  the  cooler  climates  are  planted  more  on  hill- 
sides and  in  soils  that  produce  comparatively  small  crops; 
and  there  is  an  inverse  ratio  of  quality  to  production,  for 
Jight-bearing  vineyards  yield  grapes  of  much  higher 
quality  than  heavy  bearing  vineyards. 

'  Viiit  to  Wine  Vineyards 

The  obher  day  I  visited  the  plant  of  the  Asti  Grape 
Products  Company  in  the  northeni  end  of  Sonoma  County 
and  was  shown  the  new  vacuum  pan  that  has  recently 
been  installed.  Edmund  A.  Rossi,  the  president,  drove 
me  about  the  famous  vineyards  that  formerly  belonged 
to  the  Italian  Swiss  Colony  at  Asti  and  showed  me  the 
great  stretches  of  rolling  hillsides  where  flourish  the 
most  famous  European  wine  grapes  which  were  required 
for  the  manufacture  of  Burgundies,  Cabernets,  Sauternes 
and  Chianti  wines.  It  wa<s  at  Asti,  too,  that  the  Colony 
manufactured  the  Golden  State  Champagne  which  proved 
to  rhe  world  that  as  good  champagne  could  be  made  in 
California  as  in  France,  for  the  same  vines  that  produced 
the  champagne  graj>es  in  France  grow  in  Sonoma  County. 
Mr.  Rossi  pointed  out  Pinet,  Cabernet,  Petit  Syrah,  Bar- 
liera.  Golden  Chassclas,  Alicante  Bouschct,  Chianti  and 
other  choice  varieties  which  grow  only  in  California  and 
are  not  found  in  the  Eastern  St<ites.  The  juice  of  these 
choice  grapes,  mixed  with  the  more  generally  grown 
2infandel  and  Carignan  purchased  from  neighboring  vine- 
yards, are  used  in  the  manufacture  of  "Moonmist." 

The  Asti  Grape  Products  Company  not  only  uses  the 
licst  raw  material  a%'ailable  in  California  but  has  also  a 
decidedly  modem  equipment  for  the  production  of  the 
liest  juice.  The  former  winery  presses  are  used  for  the 
crushing  of  the  grapes.  After  the  flavors  and  colors  arc 
extracted  from  the  skins,  the  juice  is  refrigerated  by 
means  of  two  ammonia  compressor  plants.  Thus  the 
juice  is  kept  at  a  very  low  temperature  to  prevent  fer- 
mentation until  such  a  time  as  the  juice  has  been  suffi- 
ciently clarified  and  is  ready  for  concentration. 

"In  concentrating  juice. "  said  Mr.  Rossi,  "it  is  necessary 
to  have  an  efficient  evaporating  pan  working  under  high 
vacuum.  Th«  new  pan  we  are  now  installing  at  Asti  will 
produce  a  vacuim»  of  28  to  29  inches  which  is  as  high  a 
vacuum  as  is  being  used  by  any  one  in  California  for  this 
purpose.  This  is  made  possible  by  a  very  expensive  type 
of  vacuum  pump  used  in  connection  with  the  vacuum  i»an 
and  a  condenser  which  requires  a  pumping  plant  supply- 
ing 450  gallons  of  water  per  minute  for  condensing  pur- 
poses. As  the  evaporation  takes  place  under  a  very 
high  vacuum,  it  permits  the  elimination  of  water  at  a 
very  low  temperature,  around  110  to  115  degrees  F,  so 
that  no  flavors  of  the  grapes  are  desuoyed,  the  ruby 


color  is  retained  and  no  caramelized  taste  or  appearance 
is  ac(|uired  by  the  syrup  as  sometimes  happens  when 
evaporation  takes  place  in  low  vacuum  points." 

Grape  Syrup  a  Pure  Product 

Grape  syrup  is  a  pure  product  with  no  additions — no 
dyes  arc  used,  no  acids,  not  even  sugar.  The  sweetness 
of  the  syrup  is  the  sweetness  of  the  grape  sugar  which 
is  concentrated  merely  by  the  removal  of  water  from  the 
grape  juice.  This  is  a  point  which  soda  fountain  people 
sliould  know,  for  they  are  accustomed  to  consider  fruit 
syrup  a.s  a  product  made  by  a  solution  of  cane  sugar  and 
water  to  which  fruit  or  fruit  juices  are  added.  Because 
of  the  high  concentration,  one  ga'lon  of  grape  syrup  will 
contain  not  only  the  sugar  of  four  or  five  gallons  of 
grape  juice  but  also  all  the  other  ingredients  from  this 
amount  of  grape  juice,  so  that  those  who  use  it  get  a 
product  of  high  food  value. 


Typical  Foot  Hill  Vineyard  in  California 


Prof.  C.  L.  Alsberg,  of  the  Department  of  Chemistry,  U. 
S.  Department  of  Agriculture,  emphasized  this  point  in  a 
recent  talk  to  the  bottlers  of  soft  drinks  when  he  urged 
them  to  use  more  fruit  juices  or  cori(entrates  in  their 
formulae  because  their  appeal  to  the  consuming  public 
would  l>e  greater  if  it  could  be  shown  that  their  products 
could  be  used  not  so  much  as  a  luxury  in  extending 
hospitality  perhaps  to  the  occasional  guest,  but  rather  at  an 
article  nf  food  worthy  of  regular  oonsumptioa  in  the 
home  for  daily  diet." 


J,  ^  L  o  l  y  Google 
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Ice  Cream  Course  at  State  School 

New  York  Adds  Special  Study  With  Lectures  and 
Practical  Laboratory  Work  To  Its  Curriculum 


By  H.  D. 

iBstmctor  in  Dairyfaf  and  Ic«  Cmm  lUkiBg, 

THIS  year  a  ci>ur'-r  in  ice-cream  makinR  wj^ 
far  the  first  time  at  the  SUte  School  of  Agriculture 
at  Cobleskill,  X.  V.    It  was  held  durinj;  the  rt-Kular 
period  for  the  winter  short  course,  just  ended,  but  as  & 
distinct  course. 

The  JMtructkm  WM  deaigiied  U>  giv«  the  student  the 
fandanwDlal  tiainiiw  and  pracllee  which  he  oonid  pat 
to  pnetica]  aae  after  bt  hai  finished  the  work.  The 
iee-cream  worir  incltlded  mixtures,  -frecxing,  packing,  judg- 
ing, storage  and  maj-keting  and  the  principles  which 
underlie  all  these  praitictd.  In  addition,  the  course  in- 
cluded the  Balx-cck  test  for  milk,  cream  ami  skimmed 
milk  and  the  modification  for  ice-cream;  the  care  and 
handling  of  milk  and  cream;  the  separation  o(  milk  and 
principles  and  practices  involved  in  separation;  dso  die 
princi^  and  practices  of  soft  cheese  making. 

There  were  two  recitations  and  three  lai  oratorv  periods 
each  wedc  devoted  to  ice-cream  making  Nvitli  an  extra 
lahomtcry  period  during  the  last  half  of  the  cnirse.  The 
other  work  was  so  arranged  that  the  entire  lime  of  the 
atodent  was  taken  during  the  week. 

Practical  Laboratory  Worft 
The  laboratory  periods  were  practical.  Definite  data  was 

kept  for  each  period,  and  many  difTcrent  formulas  were 
used  to  give  the  studcn:  ;.raajcc  aiul  definite  results  for 
Kuidance  in  the  future.  The  per  cent  of  fat  in  ice<ream 
vvas  regulated  and  checked  by  actual  tests  of  the  finished 
product.  Tlie  temperature  of  mix  and  age  of  mix  were 
also  given  careful  ooastderation  and  triaL  Different  fillers 
and  binders  were  used  as  wdl  at  maqy  of  tiie  oomitier* 
cially  advertised  ice-cream  powden»  and  the  rcsidts  of 
each  noted. 

Careful  consideration  was  given  the  subject  of  solids 
fat  ami  solids  not  fat  in  the  ice-cream  and  their  relation 
to  each  other  :uid  ,j!tet;t  on  lH>dy  and  texture  of  finished 
ice  cream.  The  methods  of  holding  the  frozen  ice  cream 
were  compared  as  well  as  the  pcrcenUgc  of  swell  from 
different  methods  of  freesing  and  preparation  of  the  mix. 

At  Irast  one 'kind  of  cream,  and  in  some  Instances 
aeveral  idnds,  were  made  under  each  group  and  ^itli-divi- 
^OB  of  the  classification  of  ice  cream.  The  student  had 
an  opportunity  to  sec  the  effects  of  slight  differences  in 
mixtures  and  the  final  effect  in  the  frozen  cream.  Each 
student  handed  in  a  special  recipe  which  he  made  up 
later  in  the  course,  ketpinc  accurate  data  so  that  the 
clats  micht  have  the  benefit 

Trip  to  Commercial  Plants 
During  [iic-  latter  part  r  f  il;e  course,  a  trip  was  ar- 
ranged to  insi>ect  two  comrticrci.i!  ice  cream  plants  and 
a  miUc  plant  and  condensing  plant,  This  was  instructive 
and  gave  the  students  many  subjects  for  discussion  and 
coiipafiteB  on  their  return.  The  trip  was  taken  under 
the  supervision  of  the  initractor,  who  reqttii«d  the  students 
to  take  notes  and  write  ap  the  various  points  ontSned 
for  each  plant. 

Following  the  trip,  and  as  a  final  grouping  of  the  whole 
subject,  two  practical  problems  were  given : — the  first  to 
determine  the  number  of  gallons  of  ice  cream  necessary 
to  meet  actual  expenses,  in  a  plant  of  definite  equipment 
and  overhead  expenses,  for  the  rush  season,  and  the 
for  die  so-called  "dull  season."  where 


BAUDER 

,  Stale  Sdiool  «f  Agtkoltm,  CribfraHn,  N.  Y. 

artificial  refrifrcration  was  used.  All  prices  were  ^iven 
for  materials,  but  the  student  was  obliged  to  work  out 
his  own  commercial  mixture  and  determine  results.  The 
second  prc^leni  was  similar  to  the  first,  but  used  tub  and 
can  freezer  instead  of  brine,  and  packed  the  iee  Cream 
in  salt  and  ice  instead  of  using  the  hardewng  room  as 
in  previous  proUera. 

The  costs  per  gallon  of  ice  cream  were  carefully  checked 
and  cordated  with  actual  practice,  and  various  methods 
of  Icsacnhig  the  cost  per  galUm  were  snggettcd. 

Need  for  Trained  Men 

The  business  of  making  ice  cream  has  increased  and 
apparently  ^  b  uud  to  increase  still  more.  The  results 
have  not  been  published  for  the  year  just  past,  htk  there 
is  every  reason  to  believe  that  the  amount  produced  and 
mon^  represented  will  snipass  the  totals  for  1919  which 
was  the  banner  year.  Thus  the  "rule  of  thumb*  methods 
are  giving  way  to  5cicnt;fir  -nrthods,  where  careful  and 
experienced,  scientifically  :ra;n«i  men  are  needed.  The 
r»cr  centum  of  swell  and  solids,  h-  tl;  sulds  fat  and  solids 
nut  fat,  arc  factors  that  must  be  definitely  known  in  the 
future,  instead  of  guessing  at  the  amounts. 

The  demand  for  ice  cream  is  still  affected  by  the  seasons, 
but  if  more  people  understood  the  food  value  of  iee 
cream  and  that  the  vitamines  in  milk  and  cream  are  trot 
destroyed  or  injured  by  the  freezing  process,  the  demand 
would  tend  to  become  equalized. 

If>  there  is  sufficient  demand,  the  school  expects  to  repeat 
the  course  next  winter. 


CANDY  CONCBXN  IN  BANKRUPTCY 

CoBliBeBtal  Corporation  of  New  York  In  FtUaSfy  Suit 
to  Contarre  Intereata  of  Inveatcra  ■  ftreeMent  of  Flm 
la  Named  SeeelTer 

An  involuntary  petition  in  bankruptcy  has,  been  filed 
against  the  Continental  Candy  Corporation  of  New  York 
City  by  the  Guaramy  Trust  Company,  the  Oiasc  National 
Bank  and  the  First  National  Bank  of  Chicago.  The  candy 
concern  is  one  of  those  contralled  by  Allatil  A.  Ryan  who 
became  famous  in  the  Stutz  Motor  corner  on  the  sKKk 
exchange.  No  statement  of  assets  or  liabilities  has  been 
made,  although  it  is  believed  that  the  assets  arc  enoufth 
to  cover  all  indebtedness.  It  is  understood  that  the  suit 
is  a  friendly  one  instituted  to  conserve  the  interests  of  the 
creditors  and  investors.  This  belief  is  borne  out  by  the 
fact  that  Federal  Judge  John  C.  Knox  has  appointed  B«l- 
jamin  Schneewind  of  Chicago,  the  president  of  the  bank* 
nipt  firm,  one  of  ^  temporary  receivers.  The  other 
receiver  is  Edward  A.  Potter  of  New  York  City, 

According  to  a  statment  issued  from  tlic  office  of  Samuel 
Untermcyer  of  New  York,  representing  both  cnditora 
and  stoddiolders.  the  financial  difficulties  of  the  wmpany 
are  due  to  invenloty  losses  on  sugar  stodcs,  caused  by 
depreciation  in  sugar  values  in  recent  months  amr  unting 
to  $1,000,000.  and  to  the  increased  cost  of  constnu  tion  of 
a  new  factory  being  erertrri  in  Ier:,c->  ("it\.  wliirlj  is  to 
be  one  of  the  largest  caiuly  plants  in  the  country.  A  plan 
of  rt  Mrk'.<'i:7ation  is  in  process  of  formtdation,  and  will, 
it  is  hoped,  be  shortly  issued. 
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Business  ReviYal  m  Glass  Trade 

Prices  Are  Firm  but  American  Manufacturers,  Alarmed  at 
Increasing  Imports,  Ask  Cong^ressionai  Aid 

Bjr  M.  K.  ZIMMBRIIAN 


DURING  die  last  quarter  of  1920  more  or  less  apathy 
prevailed  in  the  demand  for  soda  fountain  and  other 
hems  of  glassware  of  general  use  in  the  drug  trade. 
Buyen  of  these  lines  held  the  view  that  inasmuch  as  other 
merchandise  was  on  a  declme,  glassware  wonld  snrdy 
follow.  When  the  trade  visited  thi*;  market  during  the 
January  l)uying  season,  it  was  somcwhai  surprised  to 
learn  that  the  market  had  not  declined,  but  lliat  sonic  hluwn- 
glass  items  used  by  the  drug  trade  had  even  advanced 
over  the  hte  fall  market  Uttk  H  any  buyinc  was  done 
in  January. 

Since  then,  however,  there  has  been  a  reversal  of  form 
on  the  part  of  the  wholesale  druK  trade  glass  Iniycrs,  and 
since  February  they  have  been  antlciiiaiing  future  require- 
ments for  drug  and  soda  fountain  uses.  It  is  admitted 
fay  the  glass  nuumfacturcrs  that  no  decline  in  the  soda 
foantatn  glassware  aiailwt  is  in  sight  There  has  been  no 
reduction  in  the  wage  aeal^  and  nont  is  likdy,  if  at  all. 
until  after  the  next  jomt  wage  ocmference  between  the 
glass  Btamifacturers  and  workers  in  September. 

Some  Bottle  Factories  Idle 

Sodi  tuir.lilers,  ice  cream  sherbets,  straw  boMers  and 
trays  for  "splits'  ^re  I'lrm  at  former  lists.  The  view  was 
held  by  some  bii>crs  that  the  pric<;  of  barrels  or  packages 
would  decline  m  January  to  $1.50,  but  pack-igen  continue 
at  $1.75.  a  market  that  has  prevailed  for  almost  a  year. 
Demand  for  bottles  ia  riwwmg  a  slight  improvement,  al- 
thouKh  some  planto  >fe  either  idle  or  working  part  time 

W  ithm  the  last  few  months  the  importation  of  ^11 
lines  of  glassware  has  increased  at  such  a  rate  that 
American  glass  manufacturers  have  taken  the  first  step 
to  curb  receipts  at  all  ports.  With  this  end  in  view,  the 
Anwrtcan  Association  of  Manufacturers  of  Flint  &  Lime 
Glass,  has  made  an  appeal  to  Congress-  for  firoteetiOO  by 
the  adoption  of  the  following  resolution: 

"Wherca'i,  ;he  importation  of  glassware  has  increased 
to  such  alarn.uik;  proportions,  on  .iccount  of  the  difference 
in  wages  paid  between  ourselves  and  manufacturers  in 
iordgn  coimtrics.  and 

••Whereas,  upon  investigation  we  find  this  to  be  very 
largely  due  to  the  fact  that  onr  National  and  some  State 
laws  prohibit  our  giving  employment  to  children,  and  OUt 
foreign  competitors  are  still  using  child  labor  and 

•Whereas,  our  labor  eorta  ns  from  seven  to  ten  times 
more  than  our  foreign  competitors  pey  for  simiUr  labor. 

"Therefore  he  it  resolved,  That  we  ask  oar  members  ol 
Congress,  to  enaW.-  us  to  compete  successfnlty.  to  enart 
a  Uw  prohibiting  the  importation  from  any  conntty  ol 
(be  product  of  anv  workshop  where  !  iM  laSor  is  employed 
hi  any  part  of  their  mill,  mine  or  workshop,  as  tariff  legis- 
latioD  cannot  possibly  eover  die  mattor 
BCect  ea  ChOd  Labor 

That  part  of  the  resolution  which  refers  to  child  Ijjor. 
shotild  Congress  take  up  such  •  law,        h^T^  * 
effect  on  all  other  lines  of  industry,  where  child  labor  U 
eroptoyed  by  foreign  manufacturers. 

A  nmrtber  of  bottle  plants  are  row  :i 
and  managers  annonnee  that  operations  will  not  be  rc- 

«me?  until  there  is  an  ^^^^iJ^iJ^Z  .^X 
tattle  planU  haw  large  slocks  in  warehouses,  and  immedi- 


ate  shipments  arc  being  made  from  these  bins.  This 
method  of  operation  shows  that  manufacturers  prefer 
to  work  on  orders  instead  of  piling  op  stocks  and  anti- 
cipating btisiness. 


SUOAR  raiCBS  8TABILIZBD 


Indications  Are  That  Refined  at  7.75  Will  Be  Prevailing 
Price  for  Sooie  Tima— Larger  Beet  Crop  in  1920 
Sugar  prices  have  had  a  wild  decUne  since  leaving  Utt 
peak  of  last  year,  but  apparently  stabilized  in  the  early 
part  of  Februarj'  at  7.50  cents  a  pound  fort  granulated 
sugar.  After  remaining  at  thh  level  for  about  two  weeks, 
a  sudden  drop  carried  the  prices  successively  to  7.25,  7.15, 
7.  and  6.85  in  one  afternoon.  From  this,  however,  there 
was  an  immediate  recovery  to  7JS0  cents  and  since  then 
the  pirioe  has  been  steady  at  7Ji  wiA  considerable  «n- 
readineu  on  Iht  part  of  the  lefiflcn  to  book  fnture  busi- 
ness. 

A  new  feature  in  the  situation  is  the  SuKar  Kcnncrs 
Commission,  appointed  by  President  Ittcnocal  of  Cuba. 
This  cownission  has  practical  cfaarte  of  Ibe  marketing 
of  the  new  crop  of  Cuban  sugar  and  the  cany-over  from 
the  previous  year.  It  proposes  to  sell  the  sugar  only  on 
.illotmcnt  and  to  act  as  a  price-fixing  agency,  at  least  to 
the  extent  of  establishing  the  quotation  at  which  it  is 
•.villitik;  'o  make  sales.  I  ntil  the  policj*  of  this  commission 
has  hcxn  shown,  it  is  impossible  to  say  whether  sugar  will 
rise  from  its  present  level  or  not  It  seems  reasonable  to 
conclude  that  thcra  is  little  Uketihood  of  price  recession 
since  the  comraisrioa  has  absolutely  stopped  the  distress 
sale  of  Cuban  sugar  which  would  otherwise  have  pcoboUy 
brought  the  price  of  raw  si:gar  nearly  to  prewar  levels. 

.-Xgainst  the  possibility  of  a  future  rise,  may  be  placed  the 
large  crop  of  lieet  sugar  in  this  country  whkh  reached 
for  1920  the  high  figure  of  2,219,000,000  pounds. 
This  together  with  the  Louisiana  and  Hawaiian  cane 
sugar  crops  brings  the  total  of  .\merican  production  over 
3.000.000000  pounds,  riightiy  more  than  JO  per  cent  ol  the 
1920  consumption.  The  CiAan  crop  is  large  and  the  atti- 
tude of  the  Commissior.  will  probably  be  to  dispose  of  it 
at  a  fair  price  rather  than  to  attempt  monopolistic  price 
fixing.  It  seems  probable  that  tlie  price  of  sugar  will  be 
stabilized  at  or  slightly  above  the  present  figure  of  7.75 
fo#  the  refined. 

INTERESTING  TO  KNOW 
The  Aztecs  were  strictly  temperate,  living  upon  m  vege- 
table, meat.  milk,  and  fruit  diet  Th^  GonU  run  a  hun- 
dred miles  in  a  day. 

Epidemics  are  so  rapidly  spread  through  impure  water 
and  impure  milk,  that  two  interesting  Vuu  vf  the 
soda  fountain  establishment  may  be  home  water  slllh, 

and  certified,  pasteurised  milk. 


An  advertising  feature 
all  bottled  beverages 
public  thorougldy 
offerings. 


£  be  made  of  ibt  pvrHy  ot 
at  llie  fomtaio.  Keep  Ae 
eonccrdng  Ac  safety  of  your 
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5-cent  Coffee  at  Your  Soda  Fountam 

Will  Attract  Business  People  Who  Will  Return  During: 
Leisure  Hours  for  More  Expensive  Drinks 

By  C.  L.  KBTCHAM 


HOT  loda,  as  vdf  u  th«  taaey  drinks  bodi  liot  waA 
and  cold,  all  hixe  their  place,  especially  for  the 
leisure  class,  but  liie  business  mca  and  women, 
whatever  the>'  may  wish  to  drink  in  tbdr  hoim  oi  ItatWtt, 
want  hot  coffee  during  business  hours. 

Any  soda  fountain  man  who  is  not  serving  it  and  who 
doubts  that  hot  coffee  U  popnhir  duruig  cold  weather  has 
only  to  taonter  into  die  dairy  hmcttrooma,  the  sdf  lervke 
hnidi  places,  or  the  chain  lunchrooms  during  the  boors 
of  the  forenoon,  afternoon  and  early  evening.  He  will 
find  men  and  women  eating  not  regular  meals,  but  a  cup 
of  coffee  with  perhaps  a  doughnut,  a  roll,  muffin,  toast, 
or  perhaps  just  the  hot  coffee.  In  roost  of  diese  plaoci 
coffee  cao  bit  had  for  five  cents  a  cup. 

N-»w  while  there  are  people  perfectly  willing  to  pay 
ten  cents  or  more  for  coffee  In  order  to  get  good  coffee^ 
hot  coffee  and  plenty  of  cream  and  sugar,  it  ii  possible 
to  serve  good  coffee  for  five  cents  a  cup  and  ma'<r  a  proRt, 
or  so  many  lunchrooms  would  not  serve  it  at  that  price. 
What  the  lundieon  can  do  at  a  profit  the  soda,  fountain 
can  do,  particularly  as  the  demand  for  hot  coffee  is  during 
fboie  hours  when  the  leisure  crowd  is  not  dfwiandhig  hot 
sods  lad  the  mo^c  ^'anrv  d'-ink>!. 

Cater  to  Waiting  Faaacosera 

Aside  from  die  tut  that  thes«  ue  people  who  alw^ya 
feel  the  need  of  hot  coffee  between  meals,  there  are  Other 
people  who  would  gladly  go  into  a  warm  place  and  drildc 
coffee  with  a  doughnut  or  cracker  on  the  side  if  they 
thought  they  could  secure  both  easily  and  cheaply.  People 
waiting  for  cars  on  cold  days  and  nights  will  go  into  the 
soda  {ottntain  place  to  wait  The  hot  soda  fountain 
is  right  dicre  dohiff  a  rosUiig  business,  but  not  ewerybody 
can  pay  fifteen,  twenty  or  twanly-five  cents  for  refresh- 
ment on  the  way  home.  The  magio  sign  "Hot  Coffee 
Five  Cents  a  Cup"  wcnild  draw  many  to  the  fntintaiti, 
and  those  who  can  spend  ten  cents  will  take  the  cofTec 
and  crackers,  or  coffee  and  douphir.it,  h  is  str.mgc  trait 
of  hmwin  nature  that  the  man  or  woman  who  spends 
nwnqr  easily  on  sodas*  when  he  is  out  dissipating,  con- 
siders it  an  cxtravagaaoe  to  so  indulge  when  he  is  merdty 
rushing  home  from  business  or  is  out  on  some  cnaad 
dnrhig  dM  day. 

Advertise  Good.  Cheap  Coffee 

Most  people  do  not  look  upon  the  soda  fountain  as  a 
cheap  place.  If  they  want  just  coffee  and  crackers  they 
hunt  up  a  cheap  lunchroom.  But  there  are  more  soda 
fountains  than  thexe  are  lunchrooms  in  mari>  ii:,rt:.  of  the 
dty,  and  the  fountain  stores  arc  better  located  so  far  as 
oomm  and  street  car  terminals  are  cotKerned.  They 
should  s«t  the  trade  hy  advertising  good,  cheap  coffee. 

Of  course  hot  coffee  at  five  cents  a  cup  may  not  be  as 
profitable  as  other  items.  But  asi<lc  from  the  f.ict  dial 
the  hot  coffee  pc<jple  are  not  around  during  the  busiest 
part  of  the  <Uy  or  evening,  if  you  accustom  people  to 
patiMiizing  your  soda  fountain  for  hot  coffee,  they  will 
«oaK  to  you  for  the  more  expensive  drinks  later  in  the 
evening  and  on  holidays  when  thejr  are  out  for  pleasure. 

Coffee  is  not  difficult  to  make  fresh  and  serve  hot  It 
mav  be  scrvc<l  with  hot  milk  for  five  cents,  or  with  cream 
on  the  side  for  ten  cents.  If  the  fountain  man  wants  to  take 
into  eonsldieradoo  one  ride  of  human  nature,  he 


advertise  blaclr  coffee  for  less  dian  coffee  wMi  sugar  and 

m:l!c.  He  will  nor  rhr.-i]icn  his  soda  fountain  by  selKng 
hot  colice  cheaply.  Even  if  the  coffee  drinkers  do  crowd 
the  fountain  a  little  when  more  profitable  drinks  might 
be  sold,  remember  that  it  is  the  crowd  that  attracts  a 
crowd.  People  outside  looking  into  your  well-filled  stOK 
and  seeing  the  crowd  around  your  fountain  do  not  say 
to  themselves  "They  just  want  eoffiee,*'  hot  mmt 

a  poiwdar  piaoa.    I  think  I'll  go  in  and 


AHBRICANS  SAT  IIUCH  8U0AR 

Figures  Show  PrbUUdoB  Jumps  Consumptioa  Per  Per* 

son  From  86  to  92  Pounds  a  Year  in  Spite  of  Mkljtl 
Cost  of  Sweets — Record  Expected  for  1921 
If  proof  is  wanted  that  alcohol  and  sugar  are  dosdy 
allied  and  that  a  lack  of  one  in  the  diet  causes  n  cravhig 
for  die  other,  dieic  are  the  figures  for  sugar  oonsomptkm 
in  this  country  for  the  past  seven  years  to  present  as 
conclusive  evidence.  In  1913  sugar  was  selling  at  what 
would  now  seem  the  hilariously  low  figure  of  5;  i  cents  .i 
pound,  but  in  those  days  of  unenlightened  uKluigencc  in 
aloohoilt  people  only  usd!  r.  at  the  rate  of  86  pounds  a 
year  per  person.  In  1920,  on  the  other  hand,  the  rate 
of  cansnmptioa.  per  person  had  risen  to  92  pounds,  and 
at  a  time  when  the  price  was  soaring  to  the  unheard  of 
price  of  from  22  to  2S  cents  a  pound.  The  ^etetie  ex* 
pert  answiTS  this  sliowin^  ir,  the  figures  by  the  explannlion 
tliat  lack  of  alcohol  has  induced  a  desire  for  sweets  that 
even  the  exorbitant  prices  of  die  sugar  profiteers  oouM 
not  quell. 

92  pounds  of  sugar  seems  like  a  heaMiiy  order  feir 

any  one  r  <  r<;i  ii\  to  put  away  without  a  struggle,  but  whes 
it  is  consiiicrcd  that  the  amount  is  stretched  over  36S 
days,  or  the  rate  of  .nlmut  une  quarter  of  a  pound  a  day, 
the  feat  assumes  possible  proportions.  Moreover,  it  is 
not  as  if  the  eater  sat  down  with  the  family  sugar  bowl 
in  front  of  him  and  spooned  the  sweet  into  himself  in  a 
do^-die  spirit  The  figarcs  tadode  aagar  in  all  its  forms, 
from  the  two  lumps  in  the  coffee  at  bccakfast,  through 
all  the  ice  cream,  candy,  sodas  and  cakes  diat  a  rampant 
sweet  tooth  can  put  away  before  bed  time.  These  luxuries, 
the  statistics  show,  have  made  the  citizens  of  the  Umted 
States  triple  dieir  use  of  sugar  witiiin  tiic  I.»st  hfty 
yttrs.  Not  a  small  portion  of  this  large  atnount  finds 
its  way  into  the  interior  of  youth,  and  the  figures  might 
increase  even  more  rapidly  if  mothers  had  not  learned 
by  sad  experience  that  the  safe  place  for  the  candy  and 
cake  Lxjxcs  Is  the  highest  shelf  in  the  highest  cupboard 
in  the  pantry.  .\nd  if  one  steps  to  consider  the  damage 
that  a  debutante  can  inflict  on  a  five  rKiund  box  ot  candy 
bdtween  lunch  and  dinner,  it  becomes  a  source  of  wonder 
diat  the  sugar  supply  holds  out  as  wdl  as  H  does. 

The  I'^^O  use  of  sugar  exceeded  the  consumption  for 
1919  hy  ahr  ut  a  billion  pounds,  which  wottid  seem  to 
indicate  that  the  prophets  had  the  right  idea  when  they 
said  that  prohibition  would  increase  the  demand  for  sweets. 
This  year  the  costly  product  of  the  .  .lue  lias  l>ea:en  all 
the  other  food-stuffs  in  the  race  for  the  cellar  position 
in  pricey  and  it  will  be  interesting  to  see  how  many  records 
hi  sweet  eating  wilt  be  broken  during  1921. 
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TEN  GOOD  RULES  THAI 

WILL  HELP  YOU  BUILD 

SODA  FOUNTAIN  TRAD£ 

By  Frank  H.  WiUianu 

1.  Clean  glasses,  dishes  and  jdlvennrc;  Cloudy 
Rlasses,  .hrty  disJies  and  greaqr  spoons  are  «  positive 
menace  to  the  Imsiiiess  of  any  soda  foiintam. 

2.  Clean  soda  dispensers.  Notice  how  the  fares 
Of  stnngers  brtsliten  when  they  come  in  the  store 
and  order  smnc  fountain  dish  and  see  tnat  :he  soda 
disi>ensers  have  sarmcnts  that  are  spotle-,s. 

.1  Well  liKhtcd  store.  Pcojile  always  like  to  eat 
in  places  where  there  is  plenty  oi  light  They  like 
to  sec  what  (hey  are  eating.  Tile  better  lighted  the 
strire  js.  the  more  patrons  will  litte  it. 

■i.  Music.  Nowadays  music  is  all  the  rage.  H\  cry- 
body  appreciates  it.  thanks  t,.  tlir  plr.ver  |;.i;tn..s  anrl 
the  phonographs  and  the  ..rLMPs  in  picture  theatres, 
and  wise  soda  merchant,  .irt-  cashinR  in  on  this 
tact  l)y  having  i.l;  .iio«raphs  and  records  for  the  cus- 
tomers to  ch  H  s,  from,  or  by  baviag  phyer  pianos 
installed  in  the  store. 

5,  .^dvertisinK.  The  store  that  succeeds  is  the 
store  that  advertises.  This  means  that  it  must  push 
Its  goods  by  tome  means  or  other  which  will  catch 
and  hold  attention.  Snappy  .al,-.  :alks  on  menu 
canls.  or  similar  sentences  on  the  mirrors  behind 
llio  fountanis  .irt-  two  iiuxpcnsive,  elTcctive  ways. 

.New  dishes.  One  oi  the  noticeable  things 
1  out  fountain  trade  is  that  people  get  Hred  of  the 
■Id  dishes  and  are  always  wanting  new  combina- 
tions.   The  merchant  who  realim  this  fact  will 

jnve  his  Cmtomers  what  they  want  bv  ann. <ancinL: 
new  dishes  from  time  to  time  and  hy  making  these 
<';-jii  -  as  novel  and  as  .-i;i|>oriziiiK  as  possible. 

/.  I'lenty  oi  mirrors.  Many  persons  who  pat- 
nruzc  soda  fountains  get  a  great  amount  of  pleasure 
out  of  looking  at  themselves  in  the  mirrors  which 
are  found  tn  moat  stores.  And  there's  no  doubt 
too,  that  many  people  feci  annovH  when  thev  find 
themselves  seated  la  front  of  mirror.s.  So  the  wise 
merchant  will  have  plenty  of  mirrors  in  his  store 
but  will  arrange  some  of  his  tables  so  that  people 
ma  hn,!  sets  at  these  tables  and  not  he  forced 
til  look  into  mirrors. 

«  Scales  for  wcifiliinK  One  of  the  effective 
rrcthods  of  giving  added  pleasure  to  customers  who 
visit  loda'  faantaku  is  by  placing  weighing  .scales 
m  the  sales  room  on  which  they  can  weifl^  them- 
selves. 

'1  .A.  fricnilly  ainios[.here  in  the  store.  Perhaps 
one  oi  the  most  effective  of  all  factors  in  buildiog 
■  n.  a  soda  fountain  business  is  the  right  sort  ot 
atmosphere  in  the  store.  A  friendly  atmosphere 
t.nvard  customers  on  Ae  pant  of  dispensers  pro- 
prietor, and  cashier,  makes  friends  for  the  store. 

10.  Good  0oods.  Most  important  of  alt  the  factors 
in  making  the  sod.i  innnta-n  a  success  or  a  failure 
IS  the  goods  Uiat  it  dispenses.  If  its  sodas  are 
'iv!i.-:..ns.  and  if  its  soft  drinks  taste  just  g  little 
I  ctier  than  the  average,  then  it  is  cerUin  to  get 
he  business.  But  if  Its  sodas  taste  flat  if  its  sundaes 
fail  to  give  customers  the  desired  sensation,  then  it 
IS  pretty  sure  to  lose  business  no  matter  wlietlier  or 
nof  it  has  all  the  other  nine  factors  livted  here  as 
h<  itijf  aids  to  business.  The  things  that  the  fountain 
s<  lis  are  the  in  s;  important  things  of  all  in  getting 

and  holding  business. 

W  by  not  examine  YOUR  business  and  see  whether 
or  not  it  could  be  improved? 


NEW  GRAPES  KEEP  WBLL 

Variety  Brought  Prom  Europe  By  Department  d  Api* 
^'"^  Demonstiatioa  Wboi  Oraim  in 

Canfomia  Boil 

-Vew  varieties  of  fruit  differing  from  those  usually 
found  on  the  market  arc  always  of  interest  New  varieties 
of  table  grapes  brouglit  by  the  Uidted  StatM  Department 
of  Agriculture  from  Europe  recently  formed  the  basis  of 
a  midwinter  demonstration  of  the  keeping  qualities  of  these 
valuable  sorts,  new  u;  the  .American  vineyard  industry. 

The  varieties  used  in  tiiis  test  were  introduced  by  the 
Department  of  .Agriculture;  grown  in  the  vineyards  under 
Its  direction  near  Fresno,  Oakville.  and  Colfax.  Calif.; 
packed  by  its  investigators;  transported  to  its  experimental 
cold-storage  plant  at  the  .Arlington  Farm  near  W'asliii'^jton; 
and  held  nntit  midwinter,  long  after  the  lioluiay  Mjason, 
with  the  r<-..ilt  -.lial  at  It-a^t  si\  new  varieties  of  potential 
cuninicrcial  value  liave  been  demonstrated  to  possess  Iceep- 
inc  qualities  beyond  any  hope  which  the  investigators  at 
the  department  entertained. 

While  repeated  seasonal  tests  will  be  necessary  fully  to 
determine  the  value  of  the-f  v.irictii  s  innl>..-  .\nu  rirar.  con- 
dition.s,  the  prospect  of  thrir  prnvaiK  superior  in  dessert 
and  kecpm^'  quality  to  the  varieties  now  generally  grown 
appears  excellent.  In  view  of  the  profound  changes  which 
the  viticultural  industry  is  now  undergoing,  the  lengthen- 
ing of  the  consuming  season  for  American-grown  taUe 
grapes  is  highly  desirable  to  both  producers  and  consumers. 
The  c.vpcriments  under  w.iy  indicate  the  strong  probability 
th,it  hy  growing  varieties  especially  adapted  to  the  pur- 
p^jSf.  a:.(l  tMllowini;  packing,  transportation.  <Ti  d  sinrak'c 
methods  which  have  been  worked  out  by  tite  department, 
our  markets  can  he  supplied  with  American-grown  grapes 
of  high  quali^  for  at  least  two  months  later  in  the  winter 
than  is  now  the  case. 


BAR  EX-PATRONS  NOT  WELCOME 

While  every  one  in  the  soda  fountain  business  is  con- 
gratulating himself  on  the  fact  that  prohibition  has  given 
the  soft  drink  trade  a  tremendous  boost,  there  are  still 
some  pessimists  who  can  find  a  fly  in  every  glass  of  soda 
water.  In  this  case  it  is  a  "bar  fly."  and,  after  all.  the 
tale  of  woe  shows  that  prohibition  is  not  an  unmitigated 
boon  fnr  the  il's]icnsLT. 

niere  is  one  fountain  man  who  at  first  began  to  wel- 
come all  former  bar  patrons  who  were  turning  to  sodas 
for  relief  from  a  consuming  thirst  but  now  he  would 
prefer  that  they  remained  away.  The  trouble  is  that  the 

reformed  "bar  flies"  still  retain  their  social  habits  long 
indulged  at  the  corner  saloon,  .At  about  the  most  crowded 
])art  of  the  day  they  enter  this  store,  and  ordering  a  glass 
of  soda,  proceed  to  lean  their  elbows  on  the  counter  and 
indulge  in  political  or  business  gossiji  by  the  half  hotir. 

The  proprietor  estimates  that  he  would  sell  twice  as 
much  soda  but  for  the  presence  of  the  ex-tipplers.  Ha 
w  ishcs  either  that  they  would  spread  themselves  over 
other  counter  or  else  learn  soft  drink  etiquette. 


SPORTING  POINT  OF  VIEW 
Johnny  liked  lic  ct<  atn,  but  he  drew  the  line  at  turning 
the  freecer.  One  day  v.hvn  liis  motlier  returned  home 
she  was  agreeably  surprised  to  find  him  working  away  at 
the  crank  as  though  bis  life  depended  on  it  "I  don't 
see  how  yoii  get  him  to  turn  the  freeser,"  she  said  to  her 
husband:  "I  offered  him  a  dime  to  do  it" 

"You  didn't  go  at  it  in  the  right  way.  my  dear."  replied 
the  husband.  "I  bet  him  a  nickel  he  couldn't  turn  it  for 
half  an  hour."— TAr  Argomaut  (San  Frmciuo). 
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Advertising  tke  Soda  Fouimtain 

Something  More  Than  Good  Materials  and  SLr\  ice  Is  Needed 
to  Get  the  Best  Out  of  the  Business 

By  FOSTER  HARRIMAN 


MERELY'  to  mentioti  the  soda  fountain  once  in  a 
while  in  one's  newspaper  publicity  is  not  suflBdent. 
To  be  sure  it  it  a  litdc  better  than  no  mention  at 
all,  btit  not  nearly  as  practical  In  bnildfaigr  np  trade  as  the 

following  methods. 

Of  course,  it  Rots  witiiout  saying  that  the  fountain 
service  itself  mii>t  l)c  prompt  and  satisfactory,  and  the 
supplies  tluE  best  oi  their  kind.  This  in  itself  forms  one 
valuable  kind  of  adverUslnR,  for  people-  who  come  once, 

arill  be  eager  to  come  again. 

But  the  best  tyi>c  of  advertiMiijj  is  that  which  reachci 
nut  after  new  customers  a:ui  invites  then-,  so  cordially 
that  they  feci  as  if  a  warm  and  cordial  band-clasp  had 
been  extended  to  them. 

One  successful  fiiimtain  mnn  h:is  rrcalcrl  departments 
in  his  fountain  itself,  iiilciiiij:  a  sfneial  menu  lor  children, 
for  stuilc-nts,  for  I^u^ilK■^•i  l  o  ]iic-.  for  slioppcrs,  and  f()r 
fountain  fans.  Some  of  the  .same  items  appeared  in 
•everal  H^^s.  This  business  man  also  features  a  luncheon- 
ette, to  be  made  a  respectable  showing  under  each  depart- 
ment list  He  had  prepared  some  cards  en  good  card 
stocky  on  one  side  of  which  he  printed  his  dcjuirtment 
headings  whh  the  menus  to  be  offered  under  each  lieading 
for  a  ccrt.iin  week.  On  the  Other  sldc,  he  printed  a  note 
after  this  fashion: 

"Oct  Acqpaintod**  Cotpons 

Dear  Friend:  •  * 

Possibly  you  are  acquainted  with  the  Fortuna  Foun- 
tain Service  and  the  Light  Luncheon  which  is  always 
avaUatric  whenever  it  suits  .\(.\ir  convei'.ieiice  to  call. 
If  you  or  your  family  are  not  familiar  with  the  good 
things  we  are  offering,  we  would  be  vtty  happy  tO 
have  you  come  in  and  get  acquainted. 

For  this  purpose,  I  am  enclosing  with  this  card  of 
invitation,  a  Get  Acquainted  Coupon.  Presen;  it  when 
you  go  to  pay  your  bill  next  time  and  twenty -ru<  per 
cent  tli'-fo-.iiit  will  be  ;illrv,ved  on  your  ■'■  'ir.tniii  purchase. 

We  arc  rnther  proud  of  the  ser\  loc  uhich  we  are 
offering,  W'e  have  a  hifih-priccd  chef  au<l  a  ^killcJ 
dispenser  in  charge  of  fountain  and  iuitchcosiettc,  and 
every  detail  is  looked  after  as  t<>  the  excellence  of 
'the  supplies,  the  care  and  skill  with  which  they  are 
prepared,  and  the  sanitation  of  the  whole  service. 

Few  I'.otiie  are  equipped  to  specialize  o:i  foofls  and 
drink 'i  as  we  are.  VV'c  make  a  special  tncnu  suitable 
lor  children  who  need  something:  ii.>;irishind  and  easy 
to  digest,  another  menu  for  students  and  brain  workers, 
and  90  on.  Yoti  will  find  these  on  the  opposite  side^ 
to  you  will  gel  an  idea  of  what  we  mean. 

Moreover,  you  can  telephone  to  us  and  order  box 
lunches  put  up  at  any  time  for  a  social  affair,  a  motor- 
ing trip,  a  picnic,  or  a  journey.  Let  us  serve  you 
Our  business  is  growing  rapidly  and  we  think  that  it 
is  because  we  take  an  interest  in  every  patron,  and 
Strive  to  give  the  best  every  daijr  in  the  year. 
These  cardt  ware  cent  out  to  a  selected  mailing  lis^ 
which  was  not  made  up  from  the  telephone  booV,  but 

w.is  prciiarrd  from  School  Board  records  of  Itearls  of 
famihcs,  rural  delivery  routes,  and  lists  of  town  people 
carefully  worked  out  and  verified.  OM  lists  are  so  apt 


to  contain  dead  timber  that  they  carry  a  needless  expense 
This  man  also  sent  a  similar  catd  of  invitation  to  all 
the  l^rls  and  iaculty  of  a  nearby  boarding  school,  and 
kept  in  touch  with  the  moving  men,  sending  a  letter  o* 

welcome  to  all  new  families  coming;  to  town.  By  this 
rieaiis,  Imsiness  has  grown  and  prospered,  and  new  cus- 
tomers  are  c<  nsiai^tly  Welcomed  in  soch  a  manner  as  to 
make  them  repeaters. 

Using  Special  Days 
One  smla  fountain  man  lays  great  emphasis  nn  u.sing 
all  special  days,  when  crowds  are  in  town,  to  advertise 
his  fountain.  On  one  Fourth  of  July,  he  had  a  rider  on 
a  white  horse  go  through  the  streets  blowing  a  bngle  and 
floatinfr  to  the  breeze  a  banner  bearing  on  it  the  invitation 
in  black  acaiiist  a  gold  background, 

"We're  Waiting  For  You  At  Stuart's  Soda  Fountain" 

Rider  and  horse  were  gaily  caparisoned  with  bells  and 

red  and  yellow  tassels.  Every  once  in  a  while  the  rider 
tossed  a  white  envelope  into  the  crowd,  and  llicrc  was  a 
scramble  for  this,  as  each  envelope  contained  a  fountain 
ticket  good  for  anywhere  from  five  to  fifty  cents. 

Whenever  there  is  a  pageant  or  a  special  period  like  Old 
Home  Week  or  Armistice  Day,  the  confectioner  is  on 
hand  widi  a  float  which  he  tries  to  make  different  and 
artistic.  He  is  on  the  lookout  for  ideas  and  usually  has 
something  up  his  sleeve  in  advance.  He  uses  screen  slides, 
and  ii  there  is  a  band  concert  or  other  pultUc  meeting  going 
on,  he  has  some  stunt  ready.  Perhaps  it  is  only  the 
giving  away  of  balloons  or  fans  with  his  name  on  them, 
or  the  distributing  of  dodgers  with  the  fountain  menu  on 
them;  but  he  is  advertising  all  the  thne  and  that  soda 
fountain  is  the  Vst  known  for  miles  aro^md  He  has 
worked  up  a  good  trade  on  the  side  in  confectionery  and 
ice  cream  for  home  use. 


SCIENTIFIC  STUDY  OF  TEA  CULTURE 
.Announcement  is  made  of  an  international  tea  congress 
and  exhibition  which  is  to  be  held  under  the  ausfrices  of 
the  Netherlands  East  Indies  Government  at  Bandoeng, 

Java,  from  May  6  to  31.  1922,  the  object  of  the  congress 
being  tiie  study  nf  scient'nc.  economic  and  technical  ques- 
tions ccjtKerniiit!  tlie  tea  culture  and  industry.  The  exhi- 
bition is  to  show  l)ow  the  culture  and  preparation  of  tea 
is  conducted  in  the  principal  producing  countries  of  the 
world,  and  attention  will  also  be  given  to  the  sale  of 
teas,  means  to  propagate  the  same,  substitutes,  etc.  Special 
prizes  for  exhibits  retating  to  the  culture  and  preparation 
of  tea  will  lie  offered. 

$500,000  ICE  CREAM  PLANT 
A  half-million  dollar  ice  cream  plant  is  to  be  erected 
in  Baltimore  by  the  Crnnc  l.c  Creain  Company  jutt  aS 
soon  as  a  site  is  decide<l  upon.  It  is  expected  that  build- 
ing operations  will  be  started  this  sjiring.  The  plant,  as 
planned,  will  be  one  of  the  most  nMMicrn  and  extensive 
in  the  city.  The  Crane  Cdmpaiqr  recently  purchased  the 
William  C.  Frederick  ice  cream  manufacturing  busmess, 
and  is  now  operating  the  plant  with  A.  H.  Baumgartner, 
formerly  with  Mr.  Frederidc,  in  charge. 
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SODA  FOUNTAIN  TAX 

ICAY  BBAB0U8BBD 

There  is  more  than  a  hope  that  the  tax  on  soda 
fountain  drinks  and  ice  cream  will  be  abolished.  In 
the  closi:iLf  (lay;  of  the  last  session  of  Congress, 
R^resentative  Nicholas  Longworth  introduced  a  tax 
revitioii  hw  which  provided  for  the  elimination  of 
this  tox.  He  Mid  at  the  time  that  he  knew  his 
bill  ootdd  not  be  enacted  into  «  law,  hut  !t  would 

g:ive  the  next  Cnnfrrcss  rnmcthfrg  definite  to  work  on. 

There  is  certain  to  he  a  tlrastic  revision  of  the 
present  tax  laws.  Secretary  Mellon,  of  the  Treas- 
ury Department,  is  quoted  as  being  in  favor  of  a 
tax  on  all  sales,  whidi  will  mean  the  abolishment  of 
the  aoda  iounteiii  «ax.  It  nay  take  the  new  Con- 
grest  a  litde  tone  to  get  wider  way,  tmt  there  is 
every  indication  that  the  soda  fountain  dispensers 
will  be  relieved  from  this  war  taxa/tion,  and  placed 
on  an  even  keel,  so  far  as  taxation  matlert  we 
concerned,  with  other  business  activities. 


KB  CSBAM  BILLS  IN  KANY  8TATBS 


Kept  Bogr  Opporinc  Atinqpia  to  In- 
Fat  CoBteat-Eallflt  Soppert  of  Food 
■nd  HcoMi  Bsperti  In  Some  Caaea 

A  wide  difFereiKC  of  opinion  among  health  and  food 
authorities  as  to  the  proper  butter  fat  content  of  ke 
cream  is  the  feature  of  the  present  season  of  legUtative 
Mtivity  10  far  as  the  ke  cream  iadoatry  i»  coBCCTBed. 
In  two  states.  Oregon  and  Minnesota,  where  attempts  are 
being  made  to  increase  by  law  the  fat  content  of  ice 
cream,  authorities  on  the  suhjett  have  rome  out  in  favor 
of  the  lower  content;  while  in  Idaho,  where  a  fjil]  to 
reduce  the  content  was  recently  introduced,  the  health 
authorities  were  io  lar|e  meaaore  rcaponaiUe  for  iti 
defeat 

At  a  hearing  before  the  Oregon  lesislature  the  ice 
cream  interests  were  5ui)iK>rted  in  their  attempts  to  com- 
bat an  increase  by  Professor  Chappcll.  of  the  state  agri- 
cultural college,  who  advocates  a  lower  fat  content  as  a 
means  to  provide  a  market  for  skim  milk  solids.  Con- 
tentions that  skhn  milk  is  better  than  ridi  milk  for  iee 
cream  are  attde  by  ^  ke  cream  mannfacturers'  organ- 
ization, in  the  Minnesota  battle.  They  have  the  support 
of  the  state  food  and  dairy  commissioner,  S.  A.  Sidiald. 
Mr.  Siebald  has  declared  that  the  measure  would  make 
cream  a  luxury,  and  not  a  dainty  witMo  tlW  readl 
of  every  child,  as  it  now  it 

Kansas  Limits  Butter  Content 
Advocates  of  a  kwcr  stasdard  for  ice  creM*  bavo 
won  tlieir  case  fn  Hie  Kansas  legislature,  where  a  bill 

limiting  the  butter  izt  content  has  just  been  passed  by 
the  Senate,  i)iaang  the  measure  in  the  hands  of  the 
Governor  for  his  sifrnature.  The  law  provides  that  all 
ice  cream  manufactured  in  Kansas  must  be  limited  to 
10  per  cent  butter  fat  and  that  die 
must  be  pasteurized 


Want  Many  Changes  in  Illinoia 

Bcpreieatative  Charles  H.  Frauds  of  lUinola  baa  in- 
trodueed  a  bill  holding  many  restrictions  for  the  ioe 

cream  ni.aniifacturrr.  It  re<iujrc*'  a  minimum  of  10  per 
cent  milk  fat  and  also  tiiat  pasteurized  milk  or  cream 
must  be  used  in  the  manufacture  of  ice  cream  and  that 
no  preservatives,  neutralising  agents,  saochartnes,  renov* 
afcd  or  process  butter,  fats  or  oil  foreigo  to  milk  or 


other  ingredients  allowed,  can  be  used.  Pasteries  and 
thifVwiing  cannot  exceed  7  per  cent 

BaptMCaUtive  Chris  Reduneier  has  offered  an  amendp 
ment  to  Ibe  pore  food  faiws  requiring  the  deanng  of 

all  milk,  cream  and  ice  cream  cans  before  the  contents 
become  sour.   The  bill  is  aimed  at  careless  dairies  and 


Ohio  Defines  Content 

Ice  cream  will  have  a  legal  stattu  if  the  bill  introduced 
into  the  Ohio  Hotise  by  R^rescatative  Watts  of  Aah- 
tabubi  Coonty  beeomct  a  law.  The  bin  propoaai  to 
define  the  content  of  ice  cream  and  would  regulate  tfic 
sale  and  license  the  making  of  that  product. 

Senator  Krydcr  is  also  sponsor  for  a  law  requiring 
licenses  under  which  plants  would  have  to  be  kept  in  a 
sanitary  condition  under  penalty  of  revocation.  Ice  cre<un, 
by  the  Senate  bill,  is  to  contain  so  less  than  12  per  cent 
milk  fats,  except  when  eggi^  Imh  or  nuts  are  added,  is 
which  case  the  mialmun  oi  iaia  caOad  for  ia  10  per 


Idaho  Defeats  Badoctloa  BQl 

An  attempt  in  Idaho  to  have  the  present  batter  fat 
standard  of  14  per  cent  rc{Iucet)  to  8  per  cent  !iai  just 
been  defeated  in  the  house  following  bitter  opposition  on 
the  part  of  the  department  of  public  welfare.  Charges  of 
a  "powerful  ice  cream  lobby"  were  made.  Sponsors  for 
the  Ull  bdd  that  the  reduction  of  the  butter  fat  content 
was  made  op  for  by  including  mora  of  die  milk  aolida 
that  are  at  prascat  left  oat  of  ko 


Ask  8  Per  Cent  in  Texas 

Plain  ice  cream  will  be  required  to  contain  not  less 
['nan  8  per  cent  butter  fat,  and  nut  and  fruit  ire  cream 
not  less  than  6  per  cent,  under  the  provisions  of  the 
bill  before  the  Texas  house.  Regulation  of  ice  cream 
nanofacturiag  u  abo  asked,  widi  a  <tate  health  officer 
to  make  inspeetkos.  The  Senate  is  abo  ooosidering  a 
measure  introduced  at  the  request  of  the  state  health 
authorities  which  would  require  pasteurization  of  all 
cream  by  manufacturers  of  more  than  25  gallons  daily, 
and  an  inspection  of  all  plants  before  the  issuance  of 
a  pcm^ 


Urges  Sanitary  Regolation 
Charles  D.  Howard,  State  Qiemist  of  New  Hampshire, 
is  waroi^  baokiag  the  hill  now  before  the  boose  which 
provides  that  persons  or  corporatkos  bandlkg  beveracea 

for  the  public  shall  be  licensed  by  the  board  of  heaMl 
ai>d  that  licenses  should  also  be  required  for  the  mami- 
facture  and  sale  of  ice  cream  and  candy  and  for  the  retail 
sale  of  ice  cream  over  the  counter.  There  is  a  sliding 
scafe  of  license  prices  and  provkloo  k  made  -lor  fai- 
veetioo  of  Mmitaiy  caodHioaa. 

'  ^» 

Bin  To  Fix  Now  Milk  Studaid 

•  Supported  by  many  women's  organizations,  die  biH 
now  before  the  Khodc  Island  legislature  to  create  a  new 
milk  standard  has  a  good  chance  of  passing.  The  new 
Standard  would  be  3}4  per  cent  butter  fats  and  8^4  P«r  cent 
solids.  The  preteqt  kw  calk  for  2^  butter  fats  and 
9yi  solids.  The  measure  k  one  in  which  the  ice  cream 
manufacturers  of  the  state  are  interested  although  no 
complaint  has  been  made  against  the  quality  of  froaea 
sweets  now  turned  out.  Another  clause  requires  that  no 
milk  to  which  water  or  any  other  substance  has  been 
added  shall  be  sold.  This  would  prevent  the  use  of 
milk  powder,  oow  extensively  uacd. 


^     .i^L^  i.y  Google 
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Keepmg  Customers  Interested 

Suegestions  for  Centering  Attention  on  Your  Store 
^Have  a  "  Make  Your  Own  Sundae"  Week 

Bar  FKANK  B.  WILUAM8 


HAVE  you  ever  aotkfld  bow  readJIjr  tbe  fMan  of 
•  soda  fountain  respond  to  anytfiing  that  it  OMr  or 
tintnnal  in  die  way  of  fountain  dishes? 
Have  you  ever  tried  to  boost  some  new  dish  by  means 
of  signs  pasicd  on  the  mirror  behind  the  fountain  or 
Icttcrcri  upon  this  iniiTor  and  noticed  bow  inaajr  peofile 
order  the  dish? 

There  is  •  reason  for  this  condition  of  affairs  and  in 
it  lies  the  chance  for  nirrt  soda  fountain  proprietors  to 
push  their  business.  Let  ui  iirs:  consider  the  psychology 
of  t!if  .sixla  iountain  patron  inJ  tlicn  ace  what  can  be 
done  to  get  more  busincis  by  catering  to  his  desires  and 
whims.  The  average  person  goes  to  the  fountain  with 
his  mind  only  half  made  up.  He  knows  that  he  wants 
aomedifaig;  cither  a  drink  or  a  simdae.  First  he  oontitltt 
tbe  menu,  and  looks  at  the  things  others  are  eating.  The 
slightest  thing  will  change  his  mind,  and  he  is  always  00 
the  lookout  for  something  new.  Every  now  and  thCB  be 
says  that  he  is  tired  of  the  same  old  dishes. 

So  why  not  do  sflmrtMiig  to  itir  up  interest  in  the 
ioontain  and  ghre  tbe  patron  Mmelfaing  to  dunk  about 
and  talk  about?  For  instance  the  store  eonld  annoimee  a 
special  "Frame  ^'our  O.vn  Su:i>lae  ^Vee^:,"  this  announce- 
ment ufcing  made  on  cards  placed  in  the  store's  show 
windi>ws,  II!  i;^  rcKiil''-r  nc wspajicr  .idvcrtisuiK  lind  on  the 

fountain  mirror.  The  announcement  in  the  newspapers 
and  oo  tiie  window  cards  might  fo  faito  detalb  about  at 
follows: 

"We  are  going  to  have  a  special  week  at  our  fountain 
during  which  all  patrons  will  be  allowed  to  order  sundaes 
made  up  to  suit  their  own  tastes.  For  insunce,  if  you 
fliink  you'd  lUcc  a  atUMihw  made  widi  a  base  of  chocolate 
ice  cream,  topped  by  marshmaUow  aod  maple  flavoring 
and  with  a  chocolate  covered  altnond  on  top,  }nst  tell  the 
waiter  to  have  one  made  up  for  you. 

"Best  of  all,  a  menu  of  prices  of  the  commodities  uied 
ia  making  the  sundaes  will  enable  you  to  determine  in 
advance  just  bow  much  the  dish  you  frame  will  cost 
For  instance,  ke  cream  will  cost  ten  cents,  marshmallow 
five  cents,  bananas  ten  rents,  sliced  oranges  five  cents, 
regular  syrups  live  cents,  fruit  syrups  ten  cents,  and  so  on- 

New  Ideee  for  Segidar  Memi 

"While  you  as  a  customer,  will  have  .■.  :i:K-  lime 
ordering  just  the  sort  of  a  sundae  you  want,  we  are  going 
to  hawe  a  fine  time  watching  all  the  recipes  carefnUy  aa  we 
hope  to  find  some  new  ideas  wbidi  we  can  use  b  onr 
regular  menu. 

"Come  to  iji:r  fountain  during  'Frame  Your  Own  Sundae 
Week'  all  next  week  and  show  your  friends  and  us  how 
good  you  are  at  framing  new  sundaes.  We  are  sure  that 

you  will  enjoy  the  novelty  of  this  event." 

Of  course,  such  an  affair  would  attract  interest  among 
young  people  and  would  bring  many  to  the  store,  some 
of  wltomi  in  all  probability,  would  be  new  customers. 
iUso  tbe  stunt  would  create  talk,  especially  if  the  city  is 
smalL  All  of  wUcb  would  be  good  and  inexpensive  pub- 
licity for  the  store. 
Here's  another  way  of  doing  the  same  thing : 
The  store  mi^t  have  a  soda  fountain  clearance  sale. 


All  die  patrons  of  soda  fountams  are  familiar  with  sales 
in  other  lines  of  retailing-  but  a  sale  in  the  soda  fountain 
business  would  be  something  new,  and  for  that  reason, 
would  attract  attention  and  Ikjos:  t  iisiness.  Tbe  affair 
might  be  advertised  by  the  store  as  follows: 

"ANNOUNaNG  A  VANILLA  SODA  CLEARANCE 

SALE 

"We  arc  overstocked  with  vanilla  flavoring.  There  aeeeu 
to  be  no  immediate  diaaee  of  clearing  this  stodc  ftom  our 
shelves  in  the  ordinasy  ooorae  of  bosaocBS  so  we  are 
gofaig  to  have  a  vanflfai  soda  clearance  sale  all  next  week. 

"Durint;  that  time  the  prices  of  ice  cream  vanilla  sodas 
at  our  f  .nritam  will  be  reduced  to  eight  cents  and  the 
prices  ( t  ordinaiy  vanilla  anndaet  win  be  rednoed  to 
twelve  cents. 

"These  prices  will  be  in  vogue  next  week  only  as  we 
are  confident  that  this  Vanilla  Soda  Clearance  Sale  wQl 
consume  our  surplus  stodc  And,  in  eonneedea  witfi  our 

sale,  we  are  inaugurating  a  prixe  contest,  open  to  cver>-one 
in  the  city.  This  contest  is  for  the  purpose  of  securing 
the  best  2(X)-worc!  letters  on  the  toi);c  of  'Why  I  Like 
Vanilla  Flavoring.'  The  first  prize  will  be  $5  and  there 
win  be  five  additional  prizes  of  $1  each.  All  contestants 
must  bring  or  mail  their  letters  to  this  store  by  Friday 
of  next  week.  No  letters  received  on  Saturday  or  later 
will  be  oonidcrad  mdcas  the  postmark  sfaoiwa  that  tta^ 
were  mailed  en  Friday." 


NEW  PERMIT  RULING  FOR  EXTRACTS 

Manufacturers  of  Soda  Water  Flavors  Huat  Give  Ex- 
tract Formulas  on  Alcohol  Applicatiows  Onsiiieliiei 

Investigates  Situation  At  Washington 

Thomas  H.  L»nncn  has  recently  made  an  investigation 
in  Washington  for  The  N'.T.tional  Manufacturers  of  Soda 
Water  Flavors  regarding  the  situation  of  extract  makers 
in  applying  for  renewal  of  alcoho'.  pernuts.  The  past 
ruKng  has  been  that  all  manufacturers  of  soda  water 
flavors  selling  directly  to  the  trade  needed  only  to  state 
on  their  permit  applications  the  natne  of  the  flavor  and 
the  percentage  of  alcoboL  The  prahibitkm  officiali  now 
say  that  they  have  been  compelled  to  make  a  rulins  re> 
quirinR  practically  the  entire  formula  to  be  given  in 
making  applications  for  renewal  of  permits.  There  is 
one  exception  to  this,  in  that  a  manufacturer  hr.s  the 
right  to  give  only  the  names  of  those  ingredients  wh-ch 
in  his  opinion  auke  his  product  unfit  for  use  for  bever- 
age  purposes. 

The  manufacturers  organiaation  says  "that  the  Wash- 
ington officials  give  as  a  reason  for  their  new  decre? 
at  practice  that  has  grown  up  on  the  part  of  some  ex- 
tract makers  of  selling  their  products  through  retail 
grocery  and  other  stores  instead  of  directly  to  the 
bottlers  of  sod»  water  dispensers.  They  also  say,  that 
some  soft  drink  flavors  are  aivca  such  names  as:  "Bran- 
dy Flwor,"  and  "Whiskey  Flavor,"  tbeee  being  also  sold 
indlreetly  instead  of  directly  to  ^e  trade. 

In  the  meantime,  and  until  the  situation  straightens 
out,  it  is  said  that  the  members  of  the  National  Manu- 
facturers of  Soda  Water  I'lavors  will  be  permitted  tO 
purchase  alcohol  on  their  old  permits. 
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MORE  FRUIT  JUICB  IN  SOFT  DRINKS 

Department  of  Chemistry  Expert  Urges  It  as  Import* 
ant  Part  of  Human  Diet — Would  Assure  Bottlillg  of 
Inclusion  Among  Essential  Industries 
Dr.  C  L.  Alrf>erg.  of  the  Department  of  Otemistry  of 
the  United  States  Department  of  Agriculture,  in  a  recent 
address  has  urged  the  12,000  bottlers  of  the  country  to 
use  ninrc  fruit  juices  in  their  formulae,  pointing  ot:t  -.hat 
the  vitamins  contained  in  these  juices  arc  an  iiiipoilant 
part  of  the  human  diet  and  can  he  offered  as  a  strong 
argument  for  the  inclusion  of  soft  drink  bottling  among 
the  essential  industries. 

"I  must  ndnrt."  !n-  ^.liil,  "that  I  was  surprised,  when 
niy  aitcntiui,  w.i>  riLLiitl\  l.iUliI  to  the  revenue  derived 
from  the  tax  on  beverages,  to  icarn  tha:  ;or  the  first  eleven 
months  of  the  past  fiscal  year  the  income  to  the  Govern- 
ment from  this  source  aniountctl  to  a  little  over  fifty-one 
millions  of  dollars.  This  indicates  an  annual  business  of 
more  than  five  hundred  millions  of  dollars  produced  by  the 
fillintr  tiKuhines  of  your  industn-,  which  places  the  bever- 
age trade  among  the  important  food  industries  of  the 
country. 

"I  say  foml  industries  ai'.viscdly,  t)ecausc  .-»n  ciKht-ouncc 
bottle  of  the  average  soft  drink,  when  properly  made,  has 
real  food  value,  «^  while  it  is  perhaps  true  that  few 
persons  consume  beverages  specifically  for  tbeir  food  value, 

at  tlie  same  time  the  ffMxl  value  whkll  1W  consume  ia- 
cidcntal  to  our  reRular  meals  5$  none  the  less  valtiable 

because  takm  incidentally  in  the  form  of  a  rlclcctable 
beverage  to  quench  thirst  or  to  satisfy  a  (  ra\  :ns  for  ^wctts. 
The  average  bottle  of  soft  drink  contains  al.our  thrce- 
fourths  of  an  ounce  of  sugar,  equivalent  to  about  73 
calories.  This  is  an  energy  value  equivalent  to  about 
three  ounces  of  mashed  white  potato  or  three-fourths  of  a 
pound  of  tomatoes.  In  addition  to  the  energy  valine,  due 
lar^;Lly  t  >  'Jie  content  of  svifiar,  a  bcvf  rat'c  may  have  Other 
properties  of  the  very  greatest  importance  in  our  diet,  if 
it  is  produced  in  part  front  fruit  juice  or  fruit  concentrate, 
and  1  should  like  to  leave  this  thought  with  you  progressive 
bottlers  who  are  desirous  of  expanding  your  industry; 
that  the  more  yon  can  work  fruit  producU  into  a  formiila 
the  greater  and  more  forceful  is  the  appeal  you  can  make 
to  the  consnniinL'  public  to  n-^-ard  your  producis  not  so 
much  as  a  luxury,  to  Ik-  used  in  extcudinn  hospitality 
perhaps  to  the  occasion;;!  guc-t.  but  rather  as  an  article 
of  food  wortliy  of  rc>;ular  consumption  in  the  home  for 

the  daily  diet. 

•The  value  of  fruits  in  the  diet  has  long  been  rcc<^- 
niiied  bv  the  human  race,  but  it  has  only  been  In  quite 
r<T  .1   .  r    -  at  we  have  fully  appreciated  the  exact  iwle 

fruit  products  play  in  our  dietary  rit|uircments.  It  is  now 
definitely  known  il  .a  in  addition  to  iho-e  elcmmts  in  our 
food  which  repair  tissue  waste  and  funn.h  h.  at  and  cm-r^y. 
the  body  requires  other  constituents  whirl.,  fnr  a  better 
name,  have  been  designated  vitamni.  Th<  arc  severai 
of  those  vitamins,  but  the  one  of  par-,  .1  .r  interest  to 
you  i<  the  so  .Ik  1  vitamin  C  of  the  anuscorbutw  element 
found  in  many  fruits  and  veuctaWc?. 

"I  simply  want  to  pomt  ou,  here  what  T  '^'''ve  »  a 
»al  opportunity   for  yr,u  to  place  >  -ir  mdnstry  m  the 
Sss  of  essential  i,uh,.  ries,  and  n.,t  ,n  the  cl.a..  o,  non- 
««e»tial  Industries  which  some  have  .u...:,tcd  hut  wh  ch 
S»  not  have  my  sympathy.   I«  add.t.on  ,<.  the  advantage 
v^,  will  dc^ive  fron,  the  utiliaation  of  fruit  )U.ce.  and 
fruit  concentrates  d,rcct!v  in  a  husincss  way.  an  outlet  yj 
offered  fur  the  ui^i/atinn  ..f  ^r.at  quaiitit.es  of  small 
fruits,  appU-.  an.l  the  ctms  frnif.  wh,ch  are  now  to  a 
aSte  extent  an  economic  wn-te,  In-cause  prc.csscs  for 
thdr  utilization  have  not  been  ad.  qnat-  lv  ,  cv<  lop.  d.  B 
he  revision  of  your  formulae  so  a.  u,  utihze  more  full 
ihe  induct,  of  tt«  field  and  orchard  your  mdustry  w.U 


•urely  occupy  a  more  prominent  place  ia  the  foregroiuid  of 
our  economic  and  industrial  picture.  To  properly  de- 
velop this  line  of  endeavor,  you  wQl  probably  require  the 
services  of  skilled  chemists." 


UCBNSB  BILLS  IN  THREE  STATES 

Legislatures  of  Minnesota.  Massachusetts,  and  Arkansas 
Considermg  Measures  Which  Directly  or  Indirectly 
Affect  the  FounUin  Industry 

In  view  of  the  large  number  of  sUte  legislatures  now 
in  session,  it  is  inevitable  that  various  measorea  affecdng 

the  soda  directly  or  indirectly  will  come  up  for  discussion. 
Four  such  bills,  all  pertaining  to  licenses  are  already  in 
various  stages  of  enactment.  Among  these  is  one  at 
present  in  committee  in  the  Minncsi>ta  lioiise.  wliich  seeks 
to  place  the  bottlers  of  >I;11  and  carbonated  dr;i;k>  under 
the  jurisdiction  of  the  dairy  and  food  commissioner,  by 
compelling  them  to  obtain  licenses.  However,  malt  or 
cereal  beveragM,  fruit  juices  and  apple  cider  are  speci- 
fically excluded  from  the  workings  of  the  proposed  meas- 
ure. 

Two  laws  bearing  on  the  soda  trade  have  been  intro- 
duced in  M.issachusetts,  our  iv  the  Commissioner  of 
Public  Health,  the  other  by  the  Licensing  board  of  the 
City  of  Boston.  The  former  pruvides  that  "no  person 
shall  mannfactwre  or  bottle  carbonated,  non-alcoholic  bev- 
erage, soda  water,  grape  juice  or  any  other  soft  drink 
without  a  license  from  the  Department  of  Public  Health." 
The  license  fee  i;i  to  be  ?Sll  a  year.  The  licensing  board 
offering,  which  has  gone  to  the  Ccmrnittee  on  Legal  Affairs 
provides  that  cities  and  towns  may  grant  licenses  to  re- 
putable persons  to  sell  ice  cream,  fruit  confectionery,  suda 
water,  etc.  The  license  fee  is  not  to  be  less  than  ^ 
a  year. 

In  .\rkansas  the  ooly  bill  SO  far  presented  has  not  yet 

proRrcss  ed  far.   It  imposes  a  Ikense  tax  of  $100  per  year 

upon  "fountains  for  the  mixing  of.  making  or  selling  oi, 
hot  or  cold  drinks,  bottled  or  otherwise,  except  tea.  coffee, 
milk  and  bottled  soda." 


COMING  BACK 
They  are  trailing  back  one  Iv  one.    The  two-dollar 
hat  is  here,  and  by  and  by  will  come  limping  in: 

T'lr  nickel  ice-cream  soda, 

'llic  li'ty-ceut  necktie, 

The  iwenty-five-ee:i:  ivairCVt, 

The  three-dollar  shoes. 

The  eight-cent  quart  of  milk, 

The  five-cent  shine, 

The  dollar  shirt. 

The  quarter  beefsteak, 

The  two-for-a-quarter  cellar. 

The  tivc-cent  hag  of  tobaoCO, 

The  ten-cent  movie, 

The  t'lvc-cent  pint  of  peanuts  and  all  the  re-t  i  t  our 
familiar  old  friends.  Lead  out  the  fatted  calf.— A.'J^ur* 
Nem, 


A  NBW  USB  FOR  CANDY 
A  Oticago  despatch  to  the  New  York  Tribune,  January 

15.  saidt 

C  hairman  John  A.  Rickert  of  the  Finance  Comtnrttee 
has  solved  the  problem  of  a  too  noisy  City  Council,  he 
said  today,  "after  seventeen  years  of  observatkm  and 
perturbation.'' 

A  bag  of  all-day  suckers  was  passed  around  by  the 
chairman  when  he  opened  the  meetintr  yesterday  of  the 
Finance  Committee  and  for  an  honr  the  alilermen  were 
<ni:etly  occupied  w  iih  lickinff  the  candy  sticks.  The  desired 

rie'.-ree  of  silence  was  attained. 

•One  of  the  mo,f  successful  meetings  -We  l»ve  ever 
had."  said  Mr.  Rickert  afterward- 


uiy  j^uj  by  Google 
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Oppose  Change  in  Pure  Food  Law 


California  Soft  Drink  Manufactu 
—  Candy  and  Syrup 

MANUFACTURERS  of  food  products  of  aU  kinds  in 
Californiav  but  especially  those  interested  b  the 
syrup,  extract,  confectionery  and  soft  drinie  busi- 
ness, are  disturbed  over  a  series  of  bills  that  have  beer. 

intriiiluretl  into  the  State  Legislature  'I'fii  measures, 
which  seek  to  amend  the  present,  I'urc  Fond  and  Dru.^ 
Act,  are  under -LhuI  to  have  the  backing  of  the  fruit 
growers  of  the  Startc  and  to  have  been  prepared  by 
Prof.  E.  J.  Lea,  Director  of  the  Pure  Food  and  Drag 
Laboratory.  So  drastic  are  the  proposed  acts  that  many 
manttfactnrers,  particuUurly  those  in  the  extract  and 
bottling  busfaiesa  declare  that  their  passage  would 
bring  rain. 

Bill  N'o.  23^t,  intn uliui'd  Ivy  Senator  Lyon,  and  since 
referred  :o  tlie  coiiuiuttLL  un  Public  Health  and  yuar- 

antiiie.  udiuu  s  c'lO.sely  the  present  act  but  amends  sec- 
tion four  to  read  as  follows: 

"Tenth — In  case  of  food  la^beled  or  sold  under  the 

name  or  modified  name  of  any  fruit  or  bearing  an  em- 
blem, brand,  design  or  Ubet  picturing  or  reprcsenthig 

any  frnit,  if  such  food  be  artificially  <  lured." 

Criticued  by  Manufacturers 

This  last  item  of  the  proposed  act  has  drawn  the  fire 
of  manufacturers  who  ili  r'.aru  th.it  its  passage  would 
revolutionize  their  Itusiness,  if  not  destroy  it.  Artificial 
Color  has  been  authorized  by  Federal  and  State  laws  if 
it  is  certified  by  inspectors  of  the  United  Staftes  Depart- 
ment of  Agriculture  and  that  is  the  only  kind  of  color 
which  may  be  used.  Manufacturers  call  attention  to  the 
fact  that  in  the  preparation  of  syrups  and  extracts  for 
beverages,  the  iini-hed  product  would  be  either  color- 
less or  ot  a  vdlnr  entirely  dis.i-ssociateil  with  the  fruit 
from  which  it  was  niade.  Coloring  matter  is  added  only 
to  give  the  hiiislied  product  the  natural  appearance  of 
the  fruit  and,  since  it  is  harmless,  the  purity  of  the 
syrup  is  not  atTected. 

Bill  No.  1158,  introduced  into  the  Assembly  by  Miss 
Bronghton,  and  referred  to  the  committee  on  Pubbc 
Morals,  is  as  follows: 

"Section  1.  N'o  person  by  himself,  his  agents  or 
servants,  shall  render,  manufacture,  sell,  otier  for  sal>\ 
expose  for  sale,  or  have  in  h's  possession  with  intcn" 
to  sell,  or  to  use  or  to  serve  to  patrotis.  customers, 
boarders  or  inmates  of  any  hotel,  dwelling  house,  restaur- 
ant, public  conveyance  or  boarding  house  .iny  mis- 
branded  beverage. 

"Section  2.  Any  beverage,  drink  or  potable  liquid,  is 
hereby  defined  to  be  a  misbranded  beverage  if  it  con- 
sists in  whole  or  in  part  of  a  synthetic  mixture,  and 

"(a)  When  sold,  olTered,  or  e.xposed  for  sale  in  a 
bottle,  tan,  r;i>l<.  ktg.  or  olher  rontaiiur,  s.iid  containei 
bears  any  statement,  design,  or  device  indicative  of  the 
name  of  any  fruit  or  of  the  natural  juice,  or  extract 
thereof;  or 

"(h)  When  served  to  patrons,  customers,  boarders 
or  Inmates  of  any  hotel,  dwelling,  boarding  house, 
restaurant,  or  public  conveyance,  it  is  mentioned  on 

the  menu  card,  or  similar  notice  or  placard,  under  a 
name  indicative  of  the  name  of  any  fruit,  or  of  the 
natural  juice  or  extract  thereof  " 

Would  Destroy  Soft  Drink  Industry 

Bottlers  contend  that  this  ;>r:>po';t  d  law  would  destroy 
the  soft  drink  business  in  (  i  n  rnui.  They  show  that 
imitation  fruit  flavors  made  from  ethers  have  been 


rers  Fight  "Fruit  Name"  Clause 
Men  Also  Affected 

used  for  many  generations  and  that  the  Federal  pure 
food  authorities  have  satisfactorily  regulated  the  use 
of  these  by  marking  it  necessary  to  label  extracts  SI 
made  "imitation"  or  "artificial."  The  use  oi  fruit  juices 
alone  in  the  iiKin-jf:u  t-.ir<  u!  extracts,  symp*  Uld  SOda 
water  is  possible  in  but  iew  cases. 

The  third  measure  in  which  manufacturers  and  hand- 
lers of  foods  and  drugs  are  interested  is  o^e  designed 
to  give  further  power  to  the  Director  of  the  Pure  Food 
and  Drug  Laliorafory  by  removing  restrictions  in  salary 
and  maintenance.  Under  the  present  law  one  half  of 
tile  lines  collected  by  court  actions  in>tittitcd  by  tho 
Laboratory  go  to  the  maintenance  of  that  institution. 
Tlie  s.ilaries  of  the  director  and  his  assistants  are  fixed 
and  no  portion^of  these  fines  may  be  used  to  increa>t 
these  saUwies.  Should  the  proposed  act  be  adoptet'. 
however,  the  State  Board  of  Health  will  have  the 
power  to  devote  the  whole  or  any  portion  of  these  fines 
to  salary  increases.  Business  men  e\[)ress  the  fear 
that  this  will  furnish  an  incentive  to  institute  prosccu- 
tion>  ill  c.ises  v.  I'n-re  the  oiitct-nu-  is  doubtful  or  whe.'c 
the  violation  is  more  technical  tiian  »ctual,  resulting  in 
Tin  increased  cost  to  the  public  and  working  a  hardship 
on  manufacturers  and  dealers  who  are  now  endeavoring 
to  co.4)perate  with  the  State  laboratory  In  the  enforce- 
ment of  the  act. 

The  introduction  of  these  bills  into  the  .St-tte  Lck;?- 
latiire  h.is  rcidted  in  the  organization  of  the  I'ure  F(Kjd 
.Allied  Industries  of  California,  with  head<iuarters  a: 
San  Francisco.  A  determined  tight  is  being  made 
against  these  measures  and  it  is  planned  to  make  the 
organization  a  permanent  one  to  the  end  that  a  watch 
nay  be  k^t  on  similar  legislation  in  the  future,  as  well 
as  for  mutual  benefits.  The  purposes  of  the  organiza* 
tion  are  set  forth  as  follows: 

Hamonr  Among  Food  Kannfacturcts 

"To  promote  harmony  and  co-operation  between  tin- 
various  interests  in  California,  engaged  in  the  nianii- 
I.ictii'i  .iiiil  -ale  of  food  product■^  wliicli  are  subject  to 
the  provisions  of  the  I'ure  Foud  and  Drug  .'\ct  ui 
(  aiilornia;  to  as>ist  its  members  and  the  .State  Hoard 
of  Health  in  the  enforcement  of  the  Pure  Food  and 
Drug  .'\ct:  to  organize  opposition  to  any  proposed 
legislation  by  which  the  legitimate  conduct  of  the  busi- 
ness of  any  of  its  members  may  be  interfered  with  or 
destroyed,  and  to  furnish  information  regarding  puu 
foot!  regulations  anid  decisions  and  all  other  matters  oi 
interest." 

The  membership  is  in  three  classes,  manufacturer,;, 
jobbers  and  retailers,  with  annual  dues  of  $25,  $10  and 
$1,  respectively.  The  new  body  plans  to  maintain  per- 
manent offices,  and  a  paid  secretary,  and  to  give  itt 

members  real  service  through  the  medium  of  bulletins 
.ind  the  answering  of  questions  re<iuiring  tcchnic.il 
knowledge. 

The  executive  committee  handling  the  preliminary 
work  consists  of  Leon  V'oorsanger,  secretary-treasurer 
of  the  Magnus  Fruit  Products  Company;  William  Eng- 
land, of  the  Eng-Skell  Co.;  A.  C.  Boldemann.  of  the 

noI<!emann  Chocolate  Co.;  Thomas  Deasy,  of  the  John 
Mulhern  Comi)any,  and  J.  \V.  Goctze,  of  the  Majestic 
Bottling  Company. 
A  special  meeting  of  the  California^  Soda  Water 
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Manufacturers'  Association  was  held  recently  at  th: 
hcadqiiarrtcrs  of  the  organization  and  a  state-wide  fight 
was  launched  against  the  measures  now  under  discus- 
sion. Paul  Rieger,  perfume  and  extract  manufacturer, 
attended  the  opening  meeting  and  told  the 
bottlers  of  the  dangers  of  the  bills. 


NO  DKOP  IN  PRICK  OF  BXTRACT8 


National  Manufactiirers  of  Soda  Water  Flavors  Submit 
Report  of  Investigation — Explain  Why  They  Cannot 
Heduce  Cost  to  the  Consunier 

One  of  the  questions  in  irhkh  the  Soda  Fountain 
Trade  is  interested  is  whether  or  not  there  will  be  a 
reduction  in  the  price  of  extracts.  An  Inv Litigation 
has  been  made  in  this  subject,  by  the  National  Manu- 
fafCtiircrs  of  Suda  Wuttr  l  ^.-.vors,  and  the  following  re- 
port is  submitted  by  one  of  the  officers  of  that  organ- 
ization. 

"It  must  be  renembered  that  the  price  of  alcohol  is 
the  most  importtttt  detemininff  factor  in  Aht  price  of 
flavoring  extracts.  In  1916  the  average  price  of  frrain 
aleehol  was  $265  per  ftallon,  of  which  amount  $2.18 
was  the  revciiiif  f.ix.  Today  the  pnce  of  alcohol  it 
$5.25  per  gallon,  and  tlie  tax  is  $4.18. 

"It  will  thus  be  seen  that  the  distiller  received  47  cents 
a  gallon  for  alcohol  in  1916.  and  receives  $1.07  »  gallon 
today.  If  it  were  possibh  for  the  distiller  to  make  and 
sell  his  prodact  at  the  sane  price  as  in  1916^  namely. 
47  etnta  per  gallon  H  would  cost  today,  plus  the  tax  of 
$4.18^  the  sum  of  $4.65  per  gallon— a  reduction  of  less 
than  12  per  cent  of  the  actual  present  price.  However, 
there  is  not  the  sIiKh'.i^>t  possibility  of  any  reduction  in 
alcohol  prices  as  long  as  the  present  heavy  tax  is  im- 
posed— and  no  well-informed  person  expects  a  modJiica- 
tion  of  this  tax  as  applied  to  this  commodity. 

Prices  Up  Only  28  Per  Cent 

"Now.  in  spite  of  the  startlhig  increase  hi  die  price  of 
alcohol  (doe  as  much  to  the  increase  in  the  tax  as  in  the 
cost  of  manufacture),  extract  prices  were  but  28  per 

cent  lower  in  1916  than  they  are  today.   In  other  words 
the  increased  cost  of  alcohol  and  other  materials  used  in 
flavorin>j;  extracts,  has  been   mostly  absorbed  by  the 
extract  manufacturer — absorbed    until    the  saturation 
3  oint  has  been  reached. 

"But  alcohol  is  not  the  only  item  that  has  forced  ex- 
tract'prices  upward.  Bottles  have  advanced  331t  per 
cent  within  the  last'  two  months.  Since  1916  five-gallon 
bottles  have  increased  in  cost  66%  per  cent,  and  one-gal- 
lon bottles  53  per  cent. 

".•MthouRh  there  have  been  reductions  in  the  prices 
<(f  certain  e^sciit-iil  '".'.\  .ind  <itlu-r  raw  ma" i-ri;il.s,  the 
general  level  is  still  25  per  cent  higher  than  in  1916. 
It  seems  hardly  necessary  to  point  out  that  labor  cost 
double  what  it  did  in  1916b  In  sbortt  there  is  scarcely 
an  hem  entering  into  the  composition,  matiufaetare  and 
packing  of  flavoring  extracts  that  has  not  outstripped 
the  moderate  advance  of  28  per  cent  in  the  prices  of 
our  finished  product. 

"But  a?  other  commodities  come  down,  why  will  not 
extracts  come  down,  too?  is  a  qnestion  that  occura 
to  many. 

"The  facts  already  <«tatcd  fvmish  the  answer  to  that. 

but  there         "  Tmother  reason. 

Can  Absorb  No  More  Advancing 
"Extracts  have  never  gone  up  to  the  same  extent  that 
many  other  commodities  have  done.  There  has  been  oo 
skyrocketinR  of  prices  by  extract  manufacturers.  In- 

stea^l  of  honstinR  prices  at  every  pretext,  as  manufac- 
turers in  many  other  lines  have  done,  extract  manufac- 
turers have  continurrl  to  absorb  their  a<lvanritiK  c<isi.*. 
until  a  point  was  reached  where  further  absorption 


meant  t(  t,il  extinction  of  necessary  profit.  Not  nntil 
then  were  prices  advanced.  These  advances  have  baea 
notably  few  and  extremely  moderate  silica  1916^  n  cam- 
par  uon  with  the  frequent  and  atartling  increase  hi  mrmr 
odier  commodities. 

"Extract  prices  are  now  on  a  normal  level.  They  yield 
a  fair  and  reasonable  profit  to  the  manufacturer.  Cer- 
tainly Ihcy  are  not  burdensome  to  the  bottler,  when  he 
pauses  to  consider  that  the  cost  of  the  extract  used  in 
an  .ivrr.iK    r ,  ,  amounts  to  from  V/i  cents  to  2ji  cents. 

"vVe  feci  that  we  can  assure  the  trade  that  there  will 
be  no  farther  advance,  bat  though  we  do  not  anticipate 
one.  we  cannot  i>e  certain  abont  that,  tot  aafareseen 
events  may  necessitate  it 

"The  user  who  postpones  buying  extracts  in  the  hope 
of  »  reduction  in  prices,  will  be  disappointed.  We  repeat 
extract  prices  are  now  at  the  lowest  level  they  will 
reach  in  1921.  Wise  men  will  not  run  the  risk  of 
sible  advances  bjr  porsaiag  a  hopdesa  Sraldifiil 
policy." 


For  the  T>Upenaer*s  E^re 
Smile,  It  helps  jsa  as  well  as  the  oOcr  fdlow. 


A  pair  of  old  tanOer  or  rubber  gloves  will  protect  your 
hands  and  prevent  wwecesseiy  rooghness. 

A  change  of  horieqr  and  dioes  every  day  when  the 
workmg  hoars  are  half  over  will  prove  a  relief. 

Sagging  doors  on  the  refrigcraloni  or  fawitihi  «ea»> 
partmeats  waste  ice  \xs  lettbg  cold  ai^  out  and  warn 
air  In. 

Under  present  conditionB,  a.  large  ammmt  of  business 
m^be  done  by  suggesting  the  home  use  of  bottled 
beverages.  These  kept  in  the  refrigerator  arc  a  comfort 
to  the  hospitable  hostess.  They  educate  patrons  where 
to  cone  when  thqr  want  somethh«  good. 

Kc(»  op  year  eoonge  for  there  is  real  hope  for  tax 
levisini  in  the  near  future. 

Read  your  trade  papery  tsBA  proflt  hr  the  ideu  which 
have  made  tiae  other  fellow  sucoeufvl. 


Keep  your  eyes  Open  that  year  competitor  does  net 
get  die  exclusive  agency  of  something  whidi  yon  oWht 
to  have. 


Keep  your  eye  upon  menus  and  special  di  r>!a:.'  cards, 
and  do  not  let  soiled  or  aadcnt  ones  tell  the  public  a  story 
of  inattention  and  — *  


When  a  customer  complains,  heed  that  complaint  prompt- 
ly; express  renrrt,  :i'irl  ni.ikc  tlir  nrrlcr  riijlit.  You  may 
think  the  customer  unreasonable,  but  it  is  best  to  give 
hin»  the  beneflt  of  the  doabt. 


Serve  customers  in  turn  as  they  arrive.  It  is  only  fair 
and  no  one  can  object  to  this.  Should  one  customer  be 
hi  a  real  harry  vritfi  good  rsasoo,  and  should  you  give 
dtat  customer  preference  by  a  prior  sen^g.  be  htmest 

enouRh  to  excuse  yourself  to  the  others  with  a  brief 
word  of  explanation  for  your  reason  for  so  doing. 
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Ice  Cream  Vendor  De  Luxe  in  BerEn 

With  His  Motor  Driven  Vehicle  He  Wanders 
Around  City  Disposing  of  His  Stock 


Is  this  Ice  Crram  Being  Taxed  to  Help  Pay  the  German  hnli-innify/ 


International 


WHAT  do  you  think  of  this  for  a  nifty  ice  cream 
vending  equipment?  And  the  turtiinate  owner 
of  the  outfit  lives  and  docs  business  in  Berlin. 
If  the  Germarti  people  used  the  same  judgment  in 
selecting  their  kaisers  and  crown  princes  as  they  do  in 
the  selection  of  their  ice  cream  equipment — well,  history 
would  have  another  storv  to  tell. 


With  this  ultra-modern  outfit,  the  Berlin  vendor  can 
sit  comfortahly  in  his  motor  driven  carriage  and  go 
to  all  parts  of  the  city  supplying  his  trade.  The  horn 
on  the  .-iteering  a^iparatus  can  be  used  to  attract  atten- 
tion, and  from  the  photograph  it  looks  like  the  very 
last  word  in  vending  equipment.  We  wonder  if  this 
will  give  an  idea  to  some  American  ice  cream  man. 


RARE  NEW  DISEASE  (.')  DISCOVERED 
Here  is  a  warning  for  all  ice  cream  addicts :  Eat  as 
much  ice  cream  as  ynu  want,  but  never,  no  never,  combine 
your  gastronomic  feats  with  an  application  of  iodine  to 
any  part  of  the  liody.  If  you  do  you  are  in  danger  of 
becoming  a  walking  advertisement  for  the  blue  law 
Sunday. 

The  disastrous  results  of  a  combination  of  ice  cream  and 
iodine  were  discovere<l  recently  in  Pittsburgh.  Pa.,  when 
a  frightened  young  lady  called  upon  her  physician  for  an 
attack  of  dark  blue  spots  all  over  her  body. 

"A  rare  malady,"  exclaimc<l  the  doctor,  and  called 
in  two  other  physicians  for  a  consultation. 

The  patient's  leg  was  a  dark  walnut  color.  She  had 
painted  it  with  iodine. 


"Wh.Tt  did  you  cat  yesterday?"  sh^  was  asked. 

"Only  ice  cream,  but  lots  of  it,"  was  the  reply. 

.\  great  light  broke  upon  the  assembled  doctors,  and 
one  ot  them  hastened  to  explain: 

"The  iodine  which  you  used  on  your  leg  entered  the 
pores  and  coming  in  contact  with  the  starchy  matter  in  the 
ice  cream  which  you  ate,  caused  the  peculiar  dark  spots 
which  ap|)ear  on  your  IkxIv,  the  same  as  certain,"  foods 
develop  hives  on  the  cuticle  of  human  beings.  Iodine 
act'on  on  starch  turns  it  blue  and  that  is  how  the  blue 
spots  came." 

Of  course,  all  druggists  know  that  starch  paste  is  a 
test  for  the  presence  of  ifxline.  The  reaction  produces 
»  bright  blue  color. 
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TELLS  OP  FOUNTAIN  TRADE  IN  EUROPE 

Antonio  Argan.  Well-Known  New  York  Dispenser  Re- 
turns With  Bride  After  Visit  to  Old  Home  in  Italy 
l-<t  us  iiriroducf  lo  you  Mr.  Antonio  Argan.  one  of 
the  bc<t  known  and  most  capable  dispensers  who  ever 
stood  bthi'nd  a  soda  fountain  in  New  York,  and  Mrs. 
Argan.  You've  gur.ssrd  it,  they  arc  recently  married 
Mr.  Arsan  had  lived  in  New  York  for  twenty-five  years,  all 
exccptins  nineteen  months  when  he  was  in  the  army, 
and  most  of  that  time  in  France,  and  from  behind  the 
soda  fountain  he  had  ample  opportunity  to  look  over 
New  York  women. 

He  had  seen  the  debs  and  the  sub-debs,  the  flappers 
and  the  wrens,  and  the  srandmothers  who  dressed  and 
acted  like  .small  children  and  all  the  rest  pass  by  him 


Mr.  and  Mrs.  .Intonio  Argan 

in  his  daily  work.  But  when  he  decided  to  get  married 
he  went  bark  to  his  native  Italy,  and  this  is  the  bride 
he  has  brought  back  to  New  York. 

"Tony"  and  thsU  is  what  everyone  calls  Mr.  Argan. 
had  for  a  long  time  the  fountain  in  the  drug  store  of 
A.  P.  Kerlcy.  Broadway  and  94th  street.  The  women  in 
that  section  tell  to  this  day  of  the  wonderful  hot  fudge 
sundaes  that  Tony  used  to  concoct  for  them.  He 
mtroduccd  them  to  a  lot  of  new  drinks,  and  they  were 
all  selfishly  sorry  when  he  gave  up  the  fountain  smd  en- 
listed  in  1917. 

.\fler  he  was  discharged  from  the  army  he  opened  a 
fountam  and  luncheonette  place  at  Frceport,  an  actors' 
colony  on  Long  Island.  The  footlight  favorites  used  to 
pass  up  the  places  along  the  White  Light  lane  and 
conserve  their  thirsts  until  they  could  get  to  Freeport 
and  get  one  of  Tony  s  delightful  concoctions. 

Then  last  fall  he  decided  to  go  back  to  Italy  and 
give  his  old  town  the  once  over.  It  would  be  per- 
missible to  go  into  a  lot  of  details,  but  it  is  the  old,  old 
story.  Tony  met  the  one  girl  in  the  world  for  him,  and 
they  were  married.  Now  he  is  back  in  New  York!  and 
IS  tellin«  his  friends  about  the  outlook  for  business  in 
Europe. 

"Tluy  have  some  wonderful  pastry  shops  in  Rome 
but  no  soda  fountains."  !,aid  Tony.  "And  no  one  has 
anything  on  the  Italians  when  it  comes  to  ice  cream  In 
Pans  1  ih:v\  there  arc  four  fountains.  The  newest  and 
best  one  there  i.s  owned  by  Louis  Sherry,  whose  Fifth 
Avenue  re>rafurant  used  to  be  one  of  the  show  places. 
The  pn:e  for  icc  cream  sodas  in  his  place  is  four  francs 

"Then  t«o  English  girls  have  a  soda  fountain  and  a 
luncheonette  place,  which  is  patronized  largely  by  visjt- 
mg  Americans.  They  did  not  know  very  much  about 
mixing  the  fa^cy  American  drinks  and  dishes  which 
their  American  customers  called  for.  and  I  showed  them 
a  few  tricks  of  the  trade  I  hope  their  customers  arc 


appreciating.    The  French  are  not  keen  for  novelties 

like  soda  fountains,  but  when  they  get  accustomed  to 
the  drinks  there  will  be  many  more  in  Paris." 

Mr.  Argan  has  taken  a  position  with  Firemen's  Phar- 
macy Company,  Market  and  Broad  streets.  Newark,  and 
is  giving  the  people  of  that  New  Jersey  City  a  taste  of 
the  fountain  drinks  which  made  his  dispensing  famous 
on  Broadway  and  with  the  actors  in  Freeport. 


OPPOSE  TENNESSEE  BLUE  LAW 

Ice  Cream  Manufacturers'  Association  Passes  Strong 
Resolution  of  Protest — Injury  Extends  to  Farmer  and 
Public,  They  Claim 

It  is  axiomatic  in  the  soda  dispensing  industry  that  rainy 
holidays  mean  poor  business.  It  is  l>ad  enough  when  a 
summer  comes  along  with  a  confirmed  habit  of  turning 
out  bad  weather  an  .Saturdays  and  Sundays,  luit  that  is 
nothing,  people  in  the  trade  arc  thinking,  to  what  will 
happen  when,  or  rather  if,  the  Blue  Law  advocates  suc- 
ceed in  l>attening  down  the  hatches  all  over  the  country. 
Vcr>'  naturally,  a  cry  of  protest  is  being  raised,  hut  none 
louder  than  in  Tennessee,  where  a  Sunday  observance 
law  is  already  pending  before  the  legislature.  The  Ten- 
nessee Ice  Cream  Manufacturers'  Association  has  adopted 
a  resolution  prepared  by  a  committee  composed  of  W.  E. 
Drake,  Frank  B.  Stuart  and  O.  L.  Darter.  In  this  resolu- 
tion, which  will  be  presented  to  each  member  of  the 
General  Assembly,  the  ice  cream  men  claim  that  they 
represent  an  industry  supplying  a  valued  food  product 
to  the  citizens  of  the  state,  and  in  the  utiliza-tinn  of  milk 
and  cream  have  encouraged  the  development  of  dairies 
and  the  enlargement  of  plants  for  the  sale  and  distribu- 
tion of  milk  amd  cream.  They  claim  that  the  proposed 
laws,  if  passed,  would  cause  a  great  cctinoinic  waste 
by  reason  of  the  enforced  idleness  of  plants. 

It  is  contended  further  that  an  enormous  loss  would 
accnie  to  the  farmers  and  dairymen  and  a  thoroughly 
harmless  and  healthful  food  product  that  in  no  way  sug- 
gests dissipation,  lawlessness  or  anything  similar  thereto, 
will  be  curtailed  in  its  manufacture  and  disposition,  the 
public  <leprived  thereof  and  that  the  whole  industry  would 
have  to  be  revolutionized. 

Tlie  manufacturers  refer  to  the  proposed  laws  as  being 
drastic,  destructive  and  unnecessary'  legislation. 

The  same  sentiments  were  echoed  a  few  days  later  in 
Knoxville  and  simultaneously  at  Chattanooga,  where  meet- 
ings of  manufacturers  and  wholesalers  were  held.  In 
each  rase  the  chairman  was  asked  to  put  on  record  a 
vigorous  protest  against  the  measure.  .\t  the  Knoxville 
gathering  Mr.  Stuart,  who  aided  in  drafting  the  associa- 
tion resolution,  emphasized  the  loss  to  the  farmer,  and  the 
necessity  of  ire  cream  for  sick  people.    He  added : 

"If  the  Blue  Sunday  law  is  passed,  the  Tennessee  Ice 
Cream  Manufacturers'  .\ssociatinn  will  ask  that  an  amend- 
ment be  made,  whereby  ice  cream  and  milk  can  be  sold 
on  Sunday." 


RETAIL  CANDY  REPORTS  DEFICIT 

The  United  Retail  Candy  Stores,  Inc..  of  New  York 
City,  reports  a  deficit  for  the  period  since  organization  in 
July  of  1919  to  December  31.  This,  after  deducting  de- 
preciation and  tax  reserve,  is  figured  as  $333,729.  Pro- 
fit and  loss  surplus  amounted  to  $16,871. 


LOFT.  INC..  PROFITS  ARE  $718,922 

Net  profits  of  $718.'>2i  arc  shown  in  the  1920  annual 
report  of  Loft,  Inc.  This  amount  wars  left  after  charges 
and  Federal  taxes  were  deducted.  Total  sales  for  the 
year  aggregated  $7,542,666  and  cost  of  merchandise  and 
selling  expenses  were  $6,760,612. 
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Aonoiuiinciinig  Sprimig  at  the  Fooetain 

Some  Ways  of  Attracting  Customers  as  Warm  Weather  and 
Attendant  "Thirsts"  Make  Their  Appearance 


By  W.  B.  STODDARD 


WITH  the  approach  of  spring,  interest  in  outdoor 
sports  and  pastimes  is  re-awakened,  all  of  which 
develop  a  thirs:,  which  in  these  prohibition  days 
must  be  quetichnl  in  beverages  "which  cheer,  but  do  not 
inebriate."  It  is  the  opiwrtiinity  for  the  fountain  man 
to  increase  his  business— and  he  sliould  get  in  on  the  first 
floor,  and  announce  his  stock  of  thirst-quenching  beverages 
before  the  pubhc  demands  them.  The  announcement  and 
display  of  fruit  juices  will  create  a  desire  for  them,  and 
if  a  person  is  satisfied  with  the  first  drink  the  chances  are 
that  he  will  continue  to  patronize  the  dealer. 

There  is  nothing  like  an  attractive  window  display  to 
arouse  interest  and  create  a  desire  to  taste.  The  fountain 
department  of  Tlie  EmiKirium,  Portland,  Ore.,  as  soon 
as  the  leaf  buds  were  beginning  to  swell,  installed  a  window 
that  gathered  in  many  a  silver  coin.  One  large  window 
was  set  to  represent  a  veranda,  covered  with  grass  rugs, 
with  vines  about  the  pillars.  From  other  departments 
were  taken  some  wicker  jwrch  furniture,  and  a  couple  of 
models  fitted  out  in  golfing  togs.  On  the  table  were  several 
glasses  of  grape  juice  and  straws,  while  at  the  end  of 
the  room  was  a  pitcher  of  orange  juice  and  a  big  dish 
of  oranges.  This  elaborate  display  might  seem  impossible 
to  the  average  fountain  man,  but  it  could  readily  be  made, 
as  the  housefurnishing  and  ladies'  wear  establishments  are 
glad  to  loan  furniture  and  models  for  the  sake  of  the 
extra  publicity  it  gives  them.  If,  however,  the  windows 
are  not  large  enough  to  permit  of  such  a  showing,  the 
scene  could  l)C  carried  out  in  miniature  with  dolls  and 
doll  furniture.  In  this  case  the  pitchers  and  glasses  should 
be  left  normal  sire — and  this  disproportionateness  would 
give  additional  emphasis  to  the  lines  it  was  desired  to 
feature. 

N'ot  only  the  golfer,  but  all  outdoor  players  want  root 
beer,  lemonade,  and  grape  juice,  ami  they  should  be  told 
where  they  can  get  it,  in  language  that  makes  them  want 
to  try  it.    A  semi-humorous  announcement  sent  out  by  a 


Portland,  Ore.,  Founlain  Announces  Spring  in  This 
Attractive  Way 


western  firm  to  a  large  list  o£  masculine  patrons  read: 
"Be  still  sad  heart,  and  cease  repining 

Behind  the  clouds  is  the  sun  still  shining; 
Thy  fate  is  the  common  fate  of  all 

Into  each  glass  some  water  must  fall — 
"Some  drinks  be  2.75  nearly. 
"Prohibition  came  like  a  burglar  in  the  night— and  it's 
here  to  stay,  like  the  rents.    And  it's  a  good  thing.  There 
was  many  a  slip  'twixt  the  cup  and  the  lip — hut  there 
were  lots  of  more  slips  after  the  cup  met  the  lip. 
"BRACE  UP! 

"Try  our  delicious,  sparkling,  clear,  ice  cold  lemonade, 
root  beer,  fruit  phosphates,  grape  juice  or  ginger  ale — 
They  quench  the  thirst  and  don't  give  you  a  hang-over. 

"Come  in  after  the  game  and  toss  off  a  glass — and  then 
order  a  crate  of  bottles  sent  out  to  the  house  (or  home 
consumption." 

A  blackboard  out  on  the  walk  read: 

"HEADQUARTERS  FOR  SPORTSMEN 
"Ice  cold,  drinks,  cool  and  refreshing 
"Hot  drinks  soothing  and  stimulating 
"Cast  you  eye  over  this  list  and  order  what  most  appeals 
to  you.** 

Beneath  this  was  chalked  a  list  of  standard  drinks, 
as  well  as  several  specials,  which  were  changed  from 
day  to  day. 

Attract  the  Children 
Not  only  grown  people,  but  children  also,  should  re- 
ceive consideration  in  the  spring.  School  will  soon  be  out, 
and  the  majority  oi  boys  and  girls  will  be  doing  light 
jobs  and  accumulating  spending  money.  Nothing  will 
attract  their  pennies  like  candy,  ice  cream  and  fountain 
goods  if  they  are  brought  to  their  attention  in  a  fascin- 
ating manner. 

One  of  the  best  examples  of  attractive  publicity  was 
that  of  the  candy  and  fountain  department  of  Robinson's. 
Los  Angeles,  Cal.,  who  on  the  first  of  May  gave  a  big 
May  Day  party.  The  event  was  announced  a  wi-ck  in 
advance  through  the  columns  of  the  newspapers: 

"TO  AIX  THE  CHILDREN  OF  LOS  ANGELES 

"Dear  Kiddies:— 

"We're  just  as  excited  as  wc  can  be!  Because  we're 
going  to  have  a  party.  It's  to  be  the  biggest  party  one 
ever  heard  of — for  l>oth  boys  and  girls.  They're  getting 
everything  ready — asking  all  our  little  friends — and  it's 
going  to  be  just  grand! 

"We  want  every  one  of  you — you  and  your  sisters  and 
brothers  and  friends  to  come  to  see  us  ne.xt  Saturday  at 
ROBINSONS,  at  9:00  o'clock  as  stay  as  long  as  you  can. 

"And  bring  your  mother  and  your  auntie  and  big 
sister  with  you.  They'll  have  just  as  much  fun  as  you 
will.    Don't  forget  now— next  Saturday— ROBI.N' SONS. 

"Buster  and  Mary  Jane." 

Two  folks  were  secured  to  imper.sonate  these  famous 
characters  and  acted  as  host  and  hostess  during  the  day. 
The  department  was  trimmed  with  asparagus  fern  and 
spring  flowers,  and  in  the  centre  was  a  May  Pole.  Under 
the  supervision  of  one  of  the  kiiulergarden  teachers  the 
children  twined  the  May  pole — the  space  being  roped  off 
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l.os  .-iiujcles  Vountain  Gives  May  Day  Party  of  Kiddies 
so  that  there  was  no  ronfiiiioii  once  the  required  number 
of  children  was  udtaincd. 

May  Pole  and  Fancy  Dances 

A  victrola  fiirnishetl  music  for  the  dance  and  for 
se%-eral  other  fancy  dances  given  at  intervals  by  chihlrcn. 
Small  tables  were  set  all  around  the  room,  at  which  ice 
cream  and  all  kinds  of  fountain  beverages  were  served. 
The  tables  were  filled  the  greater  part  of  the  time  with 
motficrs  and  children  watching  the  daiKing  and  gambob 
of  the  May  party.  Each  child  received  a  little  basket  ot 
spring  flowers  in  which  was  a  tiny  vial  of  grape  juice. 
It  was  the  most  appropriate  sotivcnir  that  could  have  been 
selected,  as  it  associated  Rotnnsons  and  grape  juice  in  the 
child's  mind  whenever  he  saw  the  lx->ttle,  which  was  kept 
as  a  plaything  long  after  the  original  contents  had  been 
drained 

Of  course  the  crowds  of  juveniles  that  thronged  the 
place  made  it  practically  impossible  to  serve  the  regular 
fountain  trade  that  day,  but  no  serious  inconvenience  was 
caused  thereby,  as  the  event  was  advertised  in  advaiKe, 
and  the  people  who  disliked  crowds  and  children  did  not 
come.  On  the  other  hand  it  increased  their  juvenile 
clientele  immensely,  as  it  made  known  to  the  children  that 
their  presence  and  their  trade  was  appreciated. 

To  back  up  their  ncws{>apcr  advertising  and  to  attract 
numlxrrs  who  had  not  seen  it,  they  arranged  a  decidedly 
effective  window  display.  The  scene  represented  a  May 
day  garden  party.  There  was  a  big  arch  covered  with 
flowers  and  four  tables  set  with  white  cloths,  china  and 
glassware,  and  big  lioui|uets  of  flowers.  Half  a  dozen 
large  dolls  were  dres>icd  in  party  costumes  and  gatheretl 
alKiut  the  tables.  At  one  end.  in  the  foreground  was  a 
large  pitcher  filled  with  grape  juice,  surrounded  by  half 
a  dozen  glasses ;  while  at  the  other  end  was  a  table 
piled  high  with  cartons  of  ice  cream.  On  each  of  the 
other  tables  were  small  glasses  of  fruit  juice,  and  dishes 
of  ice  cream  f artificial,  of  course)  and  plates  of  cake. 
A  card  in  front  urged: 

"Come  to  Buster  Brown  and  Mary  Jane's  May  Day 
Party  at  l^  '  inson.s  on  Saturday.  May  1st. 

"All  children  and  their  larcnts  arc  cordially  invited." 


RETIRING,  PUBLISHES  LETTER  OF  THANKS 

K.  L.  Knglish.  of  NewcastU-,  I'a.,  has  sold  his  ice 
cream  plant  to  the  firm  of  Wilder  &  Curry  and  is  to 
retire  from  the  m.inufacturing  end  of  the  bu.siness  after 
20  years  of  service.  In  announcing  his  retirement,  Mr. 
English  had  published  in  the  newspaper  a  letter  of 


tha^iks  to  his  former  customers.  This  letter  reads  in 
part: 

"Having  sold  my  ice  cream  plant.  I  take  this  method 
of  thanking  my  many  patrons  for  their  continued  pat- 
ronage from  year  to  year.  Starting  in  the  ice  cream 
business  20  years  ago  in  a  very  small  way,  my  trade 
grew  until  I  had  1.000  names  on  my  book  at  one  time. 

I  have  always  endeavored  to  serve  the  best  1  could, 
and  now,  after  20  long  years  of  365  days,  from  7  a.m.  to 

II  p.m.  with  never  a  Christmas  or  Fourth  of  July 
holiday,  my  health  compels  me  to  ease  up. 

"It  is  certainly  a  pleasure  to  close  20  years  of  service 
by  serving  people  this  winter  that  I  served  20  years  ago." 


CLEAN  fountains'  IN  CLEVELAND 

Investigation  of  Conditions  Causes  Consumers'  Leagxie 
To  Work  With  Board  of  Health— Report  Sanitation 
Now  Good 

Cleveland,  Ohio,  reports  greatly  improved  sanitary  con- 
ditions in  its  soda  and  ice  cream  shops  as  the  result  of  a 
drive  for  cleanliness  undertaken  aliout  a  year  ago  by  a 
committee  of  the  city's  influential  women  working  in  con- 
junction wiih  the  Board  of  Health,  .^ttcntion  was  first 
called  to  conditions  in  some  parts  of  the  city  by  the  Con- 
sumers' lA'ague  who  made  an  investigation  in  a  school 
district  where  children  were  buying  from  a  store  for  one 
cent.  The  low  price  caused  suspicion,  and  it  was  dis- 
covered that  the  ingredients  of  this  drink  was  the  dirty 
water  in  which  the  spoons  and  glasses  of  the  establishments 
had  l>een  washed,  plus  a  few  drops  of  syrup. 

Reports  were  made  to  the  city  health  dei>artment.  The 
city,  having  only  a  limited  number  of  inspectors,  was  un- 
able to  undertake  the  huge  task  of  inspecting  all  the  soda 
fountains  in  the  city,  but  felt  that  the  work  was  very 
necessary.  They  asked  the  Consumers"  League  to  under- 
take it.  Mrs.  I.  Theodore  Kahn  was  placed  in  charge 
of  the  work,  as  chairman,  and  a  committee  was  formed 
which  included  Mrs.  Harold  Freeman  Sc>Tnour,  sub-chair- 
main;  Mrs.  K.  S.  Hanson.  Mrs.  George  B.  Marty.  Mrs. 
Victor  Morgan,  Mrs.  A.  D.  Breslcr,  Mrs.  J.  J.  Thomas. 
Mrs  John  Stockwell,  Mrs.  C.  C.  Lanken  and  Miss  Anobcl 
Parker. 

The  city  was  divided  into  sections  and  each  woman 
assumed  the  responsibility  of  inspecting  the  soda  foutrtains 
in  her  territory.  By  means  of  report  cards  »  complete 
survey  of  the  city  was  made.  The  committee  has  attempted 
to  force  every  fountain  owner  either  to  use  hot  water,  in 
washing  or  to  use  a  complete  paper  service.  When  a 
shopkeeper  did  not  comply,  after  renewed  visits,  the  city 
chemist.  Dr.  Knapf).  was  advised  of  the  case.  He  im- 
mediately sent  a  city  inspector,  with  the  jyower  to  make 
arrest,  to  urge  reform  on  the  shopkeeper.  However,  the 
aim  of  the  committee  and  of  Dr.  Knapp  has  been  not  to 
make  arrests,  but  rather  to  make  improvements. 


PRICES  AT  BOTTOM,  CANDY  MEN  SAY 

The  annual  convention  of  the  Western  Confectioners' 
Association  was  held  at  Del  Mtmte,  Cal.,  recently,  with 
delegates  present  from  all  the  western  slates.  Leon  Sweet, 
the  president,  declared  that  candy  prices  have  come  down 
and  that  no  further  reductions  are  to  be  expected  until 
lal>»>r  costs  arc  reduced.  Walter  K.  Louis,  of  Los  Angeles, 
secretary  of  the  association,  led  the  talk  on  the  excise 
tax  projwsition  and  strong  resolutions  were  adopted  in 
favor  of  the  repeal  of  this  tax  on  their  products. 

Officers  of  the  association  were  unanimously  re-elected 
as  follows:  Leon  Sweet,  Salt  Lake  City,  president;  C.  E. 
Roberts.  Seattle,  first  vice-president;  A.  L.  Mathews,  Los 
.Angeles,  second  vice-president;  and  Walter  K.  Louis, 
Los  Angeles,  secretary-treasurer. 
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CondMted  bf  BKMA  GARY  WALLACE 

How  to  Furnish  Cheaply 


THIS  particular  lunchequctt*  roorr.  cf  which  I  am 
Koing  to  tell  you  was  SO  pleasing  and  harmonious 
that  the  etTect  of  it  was  restful,  and  yet  it  is 
doubtful  if  many  of  the  patrons  actually  analyzed  why 
thl^  Lodge  Luncheonette  was  so  popular  and  drew 
the  patrons  back  again  and  again. 

To  begin  with,  I  muit  tell  yoa  a  Uttle  of  the  earfy 
•tory.  A  husband  and  wife,  who  had  fliade  an  un- 
successful venture  in  business,  found  themtelyes  with 
only  a  few  hundred  dollars  on  bar.d,  and  their  f-jture 
to  provide  for.  After  carcMii  consultation  tos-rnlier, 
they  decided  that  the  crying  need  in  a  hur-iness  way  of 
tKi«  particular  community,  was  a  place  where  delicious 
and  liglit  lundieoBe  ooald     had  in  pleaaaat  surfomd- 


A  small  bat  wen  located  bniMing  was  kaaed.  The  up- 
stairs rooms  were  taken  lor  living  qoarters,  and  the 

four  downstairs  rooms  were  to  be  devoted  to  the  new 
business  enterprise.  All  the  lanHlnrcl  was  willing  to  do 
wa^  to  remove  one  partition,  making  a  larger  serviug 
room,  and  to  fedecorate  diii  larger  room  and  a  email 
side  one. 

The  tenants  were  obliged  to  be  satistitd  'vith  this, 
ahhongh  tfaey  would  have  liked  a  good  many  other 
changes  made  aa  well.  Even  the  redecorvtions  were 
to  be  done  on  a  modett  acale,  and  so  careful  thought 
was  given  to  the  selection  of  colors  and  dettgns.  The 
largest  room=  were  thrown  into  one,  but  as  the  ceilings 
were  decided  y  j  our,  a  finish  of  beaver  board  was  put 
over  the  wSiuic  surface.  This  was  painted  pearl  white 
and  panelling  strips  of  soft  gray  green  covered  the 
seams,  ghring  a  beamed  effect. 

The  side  walla  were  divided  into  a  .tower  third  and 
an  upper  two-thirds  and  a  chair  rail  in  the  form  of 
a  molding  of  white  wood  was  put  all  around  the  room, 
so  as  to  save  the  barking  of  the  paper  by  the  constant 
shoving  back  of  the  chairs  against  it.  The  wa'h  above 
the  rail  were  papered  in  shades  of  soft  gray  and  white, 
the  pattern  being  of  foliage  which  covered  the  back- 
ground. Betow  the  chair  rail  was  a  darker  gray,  con- 
Tenttonallj  designed  of  sanitas,  purposely  chosen  be- 
cause it  can  be  wiped  off  with  a  damp  cloth  and  kept 
fresh  at  all  times. 

The  woodwork  and  chair  rail  were  done  in  white  with 
a  highly  enameled  surface,  making  it  easy  to  wipe  off. 
The  floor,  not  hardwood,  but  of  fmrljr  good  quab^, 
was  scrubbed  and  oiled. 

Green  and  Pink  Ctirtains 
In  the  rear  of  the  serving  room  were  three  windows 
of  ordinary  slae.  In  the  front  was  what  had  originally 
been  an  obloog  living  room  window,  with  a  narrow 
balcony  just  outside  ft,  which  brought  the  whole  within 
»  couple  of  feet  of  the  street  Front  and  rear  windows 
were  now  fitted  with  plain  net  curtains  of  a  atoilt  thrnd 
variety  which  would  stand  laundering.  Theee  eartalns 
were  bung  next  to  the  glass.  Inside  curtains  of  cretonne 
were  selected  in  soft  grays,  greens  and  pinks,  blending 


to  a  deep  rose,  which  were  .<!ct  up  two  and  half  feet 
above  the  top  of  the  window  casings,  Jhus  giving  the 
appearance  of  larger  windows,  and  adding  Spaciousness 
to  the  apartment 

The  balcony  was  painted  white,  and  two  evergreens 
to  represent  box  trees  were  set  in  green  candy  pails  at 
either  end  and  a  fern  just  inside  the  window,  but  on 
a  low,  gray*  wicker  table,  so  as  not  to  shut  off  the  view 
of  the  serving  room  from  the  street. 

As  they  did  not  have  sufficient  capital  to  buy  th: 
kind  of  fixtures  they  wanted,  they  visited  second-hand 
stores  and  picked  up  such  furniture  as  would  serve  their 
purpose,  pacing  little  attention  to  color  or  surface  con- 
dition if  the  article  itself  was  in  good  repair.  They 
purchased  four  dozen  bentwood  chairs  of  the  same 
size,  picking  them  up  in  different  places.  They  also 
bought  a  buffet  of  good  Unes  but  golden  oak  finish, 
and  a  roomy,  old-bshioaed  sideboard  with  an  obkog 
mirror.  Several  etands  were  found  of  the  same  kind, 
which  would  answer  for  tray  sUnds. 

This  furniture  was  well  cleaned  and  sanfl;]apcred  and 
ail  of  the  wooden  parts  painted  the  s.-imc  gray  green 
which  had  been  put  on  the  panelling  strips  of  the 
ceiling,  only  about  two  shades  darker.  When  two  coats 
of  flat  color  had  been  given  the  furniture,  it  was  rubbed 
down  to  a  SOOOtb  surface  with  a  little  rotten  stone 
and  ofl  and  then  enameled. 

The  effect  was  good,  and  the  whole  outlay  had  been 
trifling  I 

Bought  Inexpensive  Tables 
As  tables  of  the  right  aise  could  not  be  found,  and 
as  steady  tables  of  the  right  height  and  character  were 
necessary,  new  ones  were  purchased,  but  thcy  were 

sturdy   and   inexpensive,   for  they  would  always  be 

covered. 

Twelve  tables  did  not  crowd  the  two  rooms,  and  it 
was  seen  that  c.L'htLLii  :>r  twenty  tables  could  be  put 
into  place  if  the  business  warranted.  Each  table  was 
given  four  chairs  and  a  sanitas  covering  with  a  stencilled 
edge  done  in  shades  al  pink  and  green.  Strips  of  green 
matting  were  ^tead  down  between  the  tables,  and  a 
single  counter  wtA  cigars,  and  a  second-hand  cash 
register  placed  at  a  suitable  spot. 

The  waiting  room  was  an  idea  of  the  wife's.  .-Vgain 
at  second-hand,  she  bought  a  good  grade  of  brussels 
rag,  also  'two  willow  lounges,  several  easy  chairs,  a 
couple  of  ^leSi  and  a  couple  of  electric  lamps.  With 
the  ceiling  and  walls  done  to  match  the  serving  room 
and  the  same  kind  of  cnrtama,  the  furniture  was  painted 
in  French  green  and  cushions  made  of  the  cretonne. 
The  electric  lamps  were  left  with  mahogany  standards, 
but  siiades  of  the  cretonne  gave  an  added  touch  of 
color. 

In  this  room  there  was  a  single  upright  case  of 
choice  confectionery  and  home-made  delicacies,  for  the 
couple  had  decided  to  feature  the  sale  of  salad  dressing, 
several  kinds  of  cake,  and  some  salads,  all  to  be  made 
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upon  order  only.  The  window  of  the  waiting  room 
was  fnrnish«d  with  a  few  wooden  aundards,  and  some 
open  boxes  of  confectionery  and  a  couple  of  food  dishes 

•were  shown. 

The  room  back  of  the  waiting  room  and  opening  into 
ttiL  M-rvinK  room,  m.ific  a  lirsi-class  kitchen,  and  the 
Jiltings  were  siniplo  but  clc.in  and  convenient.  Food 
snpplies  came  to  tlu-  rear  door. 

Begin  to  Advertise 

1  h<.>   v.uw   began  to  feature  the  Lodge  Luncheon 
and  while  the  adverti>^ing  did  not  occupy  much  space, 
it  was  well  placed.    Here  arc  a  few  samples  oi  this 
publicity,  each  one  constitutins  the  message  of  a  single 
da\\ 

Meet  Your  Friends  At  The  Lodge  Luncheon— There's 
A  Waiting  Room. 

Freab  Stiawbeny  Sbortcalce  With  Whipped  Cream  for 
Dessert  Today  at  the  Lodge  Lmdieon. 

Plenty  of  Berries  at  That! 

The  Service  is  Quick  and  the  Food  Good  at  the  Lodge 
Lmcheon.   Ohre  Us  a  TrUl! 

Frc:=h  Horr.c  Cooked  and  Dfliciouiily  Flavored  Food  at 
the  Lodge  Luncheon.    Entertain  Your  Friends  Here 

It  was  not  long  Lciore  the  place  became  popularr  and 
inside  of  one  year  the  table  space  had  been  increased 
to  the  floor  limit,  and  still  there  was  not  room  enough. 
A  bungalow  has  since  been  rented,  with  an  additional 
serving  room,  and  a  waiters'  kitchen  with  a  dumb  waiter 
from  the  real  kitchen  below. 


HUYLER'S  OPKNS  TKA  ROOM 
First  Unit  of  New  System  Installed  at  5tb  Ave.  and 

Had  St,  Store-^.  T.  Onshee  in  Charg*  of  IHpait- 
ment 

After  a  number  of  radical  alterations  and  tmprovenients 

t  .  it^  >iorc  at  ,^th  ave.  and  42nd  st..  New  York,  the  Huyler 
Cottijiaiiy  his  uiiencd  the  lirs:  uf  its  new  tea  room'  system. 
The  ti;'tniiig  was  attended  by  alx.-.i;  400  persons.  The 
concern,  which  is  one  of  the  leading  confectioners  in  the 
country,  plana  to  operate  the  tea  rooms  in  connection 
with  all  its  stores,  it  is  understood,  as  soon  as  arrange- 
ments can  be  made.  The  new  department  will  be  under 
the  manaiteinent  of  H.  T.  GusheC 

The  main  ror,m  of  the  5th  ave.  Store  has  been  remodeled 
in  Belgian  drcrativc  jilasler,  an  effect  achii-veil  'ly  the 
use  of  rough  stucco  colored  in  an  effective  bcti  tone.  A 
French  window  at  the  front  is  c\irtained  in  two  shades 
of  brown,  and  this  color  scheme  is  carried  out  in  tlic 
uniforms  of  the  waitresses.  The  walls  are  lined  with 
n.iirurs  in  pold  frSMC^  while  the  glass  covered  tablet 
and  the  chairs  are  done  ?n  dark  gray. 

The  Huykr  tea  room  menu,  a-<i  prepared  by  Mr.  Gtishee, 
include'   a   wide  selection  of  soups,  hot  dishes,  salads, 

sandwiches  and  dcs>erts.  in  addtlioo  to  the  Store's  usual 
list  of  sodas  and  sundaes. 


DATES  AMONG  OLDEST  POODS 

VISttm.  Bi«u.  Booklet  Gives  History  of  Great  Nooridicr 

ol  Civilised  and  Wild  Peoples 
One  of  the  features  of  the  Hills  Bros.  Co.  annual  con- 
vention was  the  distribution  of  souvenir  Wklets  to  its 
guests.  It  was  entitled  **The  Oasis"  and  it  dwelt  with 
the  products  handled  by  the  company.  Regarding  dates, 
tlie  jiamphlct  says :  "Since  centuries  before  Christ,  the 
date  has  been  a  food  product  used  throufrhout  the  civilized 
aiwl  uncivilized  world.  History  shows  the  first  civiliialion 
known  to  man.  that  of  the  {"haMiar.  1- ni]  :re  in  3800  B.  C. 
to  have  been  in  what  is  still  today  one  of  the  richest  date 


areas  in  the  world.  Truly  a  fruit  from  the  Garden  of 
Eden«  taste  for  it  spread  to  Greece  and  Rome^  to  the  tribes 
that  inhabited  what  ts  now  Spain  and  France  and  fiaall/ 

to  the  British  lilies. 

"The  <ommerciaI  date  palm  ranges  from  the  Canary 
Islands  tliro'jL'li  tiortiicni  Afi:ca  and  sf)iitlr.ve'-f  .Asia  ti> 
India.  In  .■\rabia  the  date  forms  a  staple  article  of  food 
and  is  the  chief  source  of  national  wealth.  The  fruit 
varies  as  much  in  size,  shape  and  color  as  does  the 
apple,  and  the  names  of  the  species  are  quite  as  numerous. 
The  dried  fruit  as  known  in  tiiis  country  contains  about 
82  per  cent  sugar,  6  per  cent  albumen  and  12  per  cent 
gummy  matter.  It^  f'M<l  vahie  is  still  more  impressi%'e 
when  one  realizes  tliat  in  the  Salinra  Oa>is  and  northern 
Africa  it  is  pounded  into  a  sort  "f  cake  and  ftunis  the 
food  of  man  aitd  beast  alike,  horses,  camels,  and  even 
dugs  being  fed  upon  it." 


TAX  ON  ICE  CREAM  AT  MEALS 
Although  it  has  been  generally  understood  in  Detroit 
that  ice  cream  eaten  with  meals  m  restaurants  or  at  lunch 
counters  was  exempt  from  the  luxury  tax,  the  bureau  of 

internal  rcvrn-.ie  for  that  district  now  holds  that  persons 
whose  business  is  chiefly  the  serving  of  ice  cream  must 
kullect  the  tri\,  even  if  Uie  cream  is  offered  as  the  dessert 
tliat  ^oes  after  a  meal.  Restaurants,  cafeterias  and  lunch 
rooms  must  charge  the  tax  if  the  ice  cream  is  served  at  a 
fountain,  except  where  a  table  d'hote  meal  is  served  at  a 
fixed  price  with  ice  cream  as  one  of  the  regular  didies.' 
Also,  Collector  John  A.  Grogan  says,  the  tax  must  be 
collected  if  ice  cream  is  served  alone,  even  if  it  is  in  mch 
a  restatirant 


RECIPES  WORTH  TRYING 
Nut  Loaf 

1  pt.  bread  crumbs 

1  jr.  .1  chopped  English  walout  mcats 

1  pt.  boiled  rice 

3  tbis.  of  meltad  butter 

2  eggs 

1  pt  of  milk 

2  tps.  of  salt 

J4  tps.  of  white  pepi-er 
A  dash  oi  red*  liejiper 
1  chopped  green  pepper 
Blend  the  ingredients.    Pour  into  a  greased  pan  and 
bake  for  forty  or  &lty  minutes  or  until  set.   Serve  hi 
slioes  with  or  witiiout  tomato,  or  horse-radish  sauce. 

Beet  Salfld 

Chop  cooked  pickled  beets.  Take  an  equal  quantity  of 
chopped  crisp  cabbage.  Mix  together;  moisten  with  mayon- 
naise, and  serve  upon  lettuce. 

Onion  Sauce 

Make  the  portion  of  white  sauce  described  and  add  four 
boiled  onions  whidh  have  been  chopped  fine.  Be  careful 
that  the  onions  are  not  cooked  to  a  mush.  Season  to  taste. 

Bediamd  Sauce 

Blend  four  tablespoonfuls  of  melted  butter  with  four 

tabh:s]K>  it■1nl^  oi  flour.  Season  with  a  tcaspoonful  of  salt, 
half  a  teasjioonful  of  pepper  and  a  crushed  bay  leaf.  Add 
ijne  pint  of  meat  stock  and  a  cup  of  rich  milk  Cook 
until  smooth.  In  a  separate  pan,  sautt  two  tablespoonfuls 
of  minced,  raw  onion,  two  tablesjKionfuls  of  chopped  raw 
carrot,  and  a  dozen  diced  mushrboms  in  butter.  Turn  this 
into  the  prepared  sauce.  Bring  to  the  boiling  point  Set 
back  and  simmer  for  about  forty  minutes.  Keep  covered. 

A  richer  sance  is  made  by  the  addition  of  a  half  a  cup 
of  cream.  -Some  chef,  strain  the  Bechamel.  Others  prefer 
serving  with  the  vegcubles  left  in. 
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These  Fish  Specials  Will  Make  Your  Chef  Famous 


Clam  Chowder 

Prepare  as  many  clams  as  necessary  by  separating, the 
str.i;i5  irnni  tnc  bodir?.  (  hop  or  with  clean,  sharp  shears, 
cut  the  straps  into  inuU  pieces.  Set  aside.  Drain  the 
clam  juice  into  a  bowl  .md  let  it  settle.  Put  the  bodies 
by  thenuclves.  To  each  quart  of  clams,  allow  one  pint 
of  thinly  sliced  raw  potatoes,  a  large  minced  onion,  and 
two  taUespoonfula  of  butter  or  cooking  fat. 

Chm  chowder  as  ordinarily  prepared  provides  for  the 
fiyinK  of  the  oiiio:!  iti  diced,  sal:  pork,  !n:t  huttrr,  cooking 
oil,  claritiei!  mc.if  drippings, '  lard,  or  nut  butters  may  be 
nscil  ^at:s factoril_\ . 

Fry  the  iinion  to  a  liKht  brown  in  tlic  hoi  fa»,  being 
careful  not  to  hnm.  Put  in  a  layer  of  sliced  potato,  a 
layer  of  the  chopped  straps  or  tough  portion*:  sprinkle 
with  salt  and  pepper,  and  repeat  ontQ  material  has  been 
used  lip  \ow  drain  oflf  the  clam  broth  into  Ihe  kettle^ 
rejeo:i[iK  .iny  settlinR-.  Cover  with  just  enou${h  wat^' 
M>  tli;a  the  >i)(.e>  <>I  potatcK*  will  co^k  when  cinselv  cmctcd. 
Dm  11'  t  f  cik  too  fast  as  it  is  not  desirable  that  the  fwtatoes 
1,11  ■  c  rokeiL  Whtli  they  are  tender,  add  the  clam 
bodici  and  cne  quart  of  milk  for  each  ijuart  of  tlami. 
This  hot  milk  ihonM  havi  teen  seasoned  with  a  tahlespoo;>- 
ful  of  butter,  a  very  little  celery  salt,  and  a  dust  of  red 
pcp|K:r.  Eacli  (;i  art  of  m?l:C  should  be  tfiickened  to  creamy 
consistency  with  one  roundini;  tahlcsiioonful  of  flour  rub- 
bed smooth  m  1  oU  a  cup  ot  cold  water.  Have  this  liquid 
cooked  and  snmo  th  before  being  added  to  the  dams.  It 
should  be  very  hot 

Now  add  the  clam  bodies  and  the  sauce.  .Stir  gently  so 
as  not  to  break  the  potatoes  and  cook  five  minutes  longer. 
Serve  very  hot  with  hot  buttered  crackers. 

A  little  variety  may  be  given  to  the  cliim  chowder  hy  a 
sprinkling  of  chopped  jiarslcy  over  the  top,  or.  tu  each 
Quart  of  elams,  a  cupful  of  diced  turnip  and  a  pint  of 
eoolced  tomato  to  which  half  a  teaspoonful  of  soda  has 
been  added,  may  he  pour«d  in  at  the  last  moment.  Some 
enjoy  the  a(Mlt;..ii  of  ;i  ic-x  carrots  cut  in  pencils.  Most 
people  prefer  the  plain  rlaui  chowder. 

Oyster  Fricassee 
Procure  one  pound  of  white  salt  codfish  steak,  boneless 
preferred.    Soak  in  warm  water  over  night.  Drain  and 
add  a  second  quantity  of  warm,  hut  not  hot,  water.  Let 

stand  an  hour  or  tw.i.  Drain,  ami  tc.Tr  the  codfish  pieces 
into  portions  about  two  inches  ami  half  long  and  half 
an  inch  wide. 

Put  over  the  fire  covered  with  hot  but  not  h.^^hnv  water. 
Simmer  for  one  hour,  but  do  not  allow  to  ne  to  the 
boiling  point.  Prepare  on«  quart  of  large  o>;stcrs  by  re- 
moving the  beard  or  tough  part,  which  >s  mdigestiMe  and 
destroys  the  <leli«c:.  ..f  the  oyster.  Set  the  oyster  juice 
aside  to  settle,  and  (fee  each  bivalve  from  shell. 

Have  ready  three  pints  of  medium  white  sauce  made  by 
taking  six  ublespoonfuls  of  butter,  four  tablcspoonfuls  oi 
floutTthree  pints  of  milk,  one  teaspoonful  of  salt  ami  one- 
fourth  teasi.  >  niful  of  white  vtmt.  Cook  butter  and  flour 
togetlKr    Add  hot  milk  and  stir  until  »«»oo|h.  Turo  m 

the  oyster  1i<iuor.  reiectinL-  the  settlings.  Adf 

and  cook  untn  the  edges  ruftle.   Drain  and  add  the  cooked 

codfish. 

Have  r»dy  hot  baking  powder  biscuits,  or  boiled  rice, 
as  preferred.   Break  open  a  haWng  powder  biscmt  or 

"raVlge  a  mound  of  rice  on  a  ptote.  Serve  With  a  d,cral 
dressing  of  ovstrr.  codhsh.  and  cream  saoce.  Garnis^i  with 
a  slice  of  h.rd  l..v.le,l  egg.  Sprinklq  with  a  httle  Chopped 
parsley,  and  serve  with  beet  salad. 


Mock  Lofaater  SaUd 
Take  one  pound  of  boneless  salt  codfish.    Freshen  in 

warm  water  over  night.  Drain  and  separate  into  flakes. 
Cover  with  warm  water,  and  simmer  for  twenty  minutes. 
Drain  and  empty  into  a  bowl.  .\d(i  one  tableipoonf ul  of 
minced  sweet  pimento,  half  a  cup  oi  sliced  piniento-stu£fed 
olives,  one  cupful  of  crisp  diced  celery,  one  tablespoonful 
of  minced  parsley.   Toss  together  until  mixed. 

Now  take  two  tablespoonfuls  of  well  flavored  tomato 
catsup,  or  one  tablespoonful  of  Worcestershire  sauce.  Mix 
with  four  tablespoonfuls  of  olive  or  cooking  or  peanut 
oil.  I'.!eu:l  with  the  Nlraiiictl  juicc  of  half  a  lemon.  .\dd 
salt  1  )iii>;itr  lu  taste.  1  urn  the  dressing  over  tlic  cod- 
li-.]!  ar.fj  (i.liry  mixture.  I.ct  stand  an  hour.  Serve  on 
lettuce  and  garnish  with  a  slice  of  hard  boiled  egg,  a  few 
drained  green  peas,  or  a  whole  olive;  or  radish. 


Tnna  Salad 

Take  one  can  of  tuna  hsh,  and  flake.  Add  an  equal 
quantity  of  diced  ctSay,  and  half  the  quantity  of  finely 
shredded  cabbage.  Toss  together  Marmaie  one  hour  with 
I^ench  dressing.  Put  upon  a  bed  of  lettuce  leaves,  and 

-••liriuklc  with  a  little  chopped  green  pepper,  and  carnbh 
vvi.li  three  or  four  slender  pencils  of  pickled  carrot. 

Among  the  canned  fish  which  may  be  used  for  salads, 
chowders,  bisques,  croquettes,  or  sandwiches  are  crab, 
haddock,  whale  meat,  tuna  fish,  grey  tMi,  lobster,  sardines, 
sahnon,  and  the  fish  pastes 

Salmon  Loaf 

To  each  pint  can  of  a  good  quality  of  salmon,  allow 
one  ^nt  of  milk,  one-half  pint  of  bread  crumbs,  two  eggs, 
a  teaspoonful  of  minced  onion  and  salt  and  pepper. 

Free  the  sahnon  from  skin  and  bones.  Flake  and  save 
the  oil,  mixing  this  in  with  the  Haked  salmon.  Beat  the 
eggs.  Soak  the  bread  crumbs  in  the  milk.  .-\<!d  the  egys 
to  this.  Mix  with  the  salmon  the  minced  onion  and  tlie 
salt  and  pepper. 

Put  in  a  well-greased  baking  dish  or  individual  rame- 
kins. Bake  in  a  moderate  oven  until  a  silver  fruit  k^iifc 
will  come  out  of  tite  loaf  ck»n.  Unmold.  If  the  larger 
loaf  is  used,  it  thouU  be  baked  in  an  oblong  bread  pan 
or  (li  h  Cut  off  a  slke  and  serve  with  Ae  dreiuing  made 
as  tollows : 

To  one  q.i.irt  of  medium  white  sauce,  add  'tnt-  pint  of 
drained  green  peas,  and  two  tablespoonfuls  oi  chopped 
green  pepper.  Serve  with  mashed  potato^  boiled  rice  or 
hot  parker  bouse  rolls 

Crab  Salad 

Purchase  the  flaked  crab  meat  which  comes  in  cans. 
Mix  with  an  equal  quanti^  of  diced  crisp  celery.  Moisten 
with  mayonnaise;  Garnish  with  thin  slkas  of  cucunber. 
and  finish  with  mayonnaise.  SprioUe  with  diopped  green 

pepper. 

Horlag  on  Tooat 

Take  one  pound  of  best  quality  smoked  herring,  cover 
with  warm  water,  and  soak  over  night.  Remove  skin 
and  bones,  and  'irii.irate  i-ito  small  pieces.  Take  one 
quart  of  canned  tomatoes.  CtHik  with  one  pint  of  slice4l 
onions  until  onions  are  tender.  Season  with  s.-.lt  and 
pepper  to  taste.  Add  the  herring.  Cook  ten  niinutes 
longer  and  serve  on  buttered  rounds  of  toast.  Sprinkle 
with  chopped  parskv. 

Fricassee  Of  Fish 

Take  any  oold  fish.  Free  from  -^kln  and  bones.  Put 
a  couple  of  tablespoonfuls  of  cooking  oil  into  a  frying 
pan.  and  toss  li^^tly.   ScasMi  with  onion,  sak.  pepper. 
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and  a  little  cayenne.  Add  an  equal  q^iantity  of  bot  boiled 
rice.    Toss  together  and  fry  until  ffae  rice  ■ttmiHl  a 

creamy  cok»r. 

Have  ready  aome  hard  boiled  en*-  Place  the  fricassee 
of  fish  upon  a  hot  platter;  dress  wtth  two  rings  of  the 

white  of  hsrd  boiled  eggs.  Put  the  ynlk?  ir.  a  ricer.  Squeeze 
a  lit;Ic  oi  the  yolk  througti  to  look  hke  yellow  down. 
Sprinkle  with  chopped  sweet  gherkin.  Garnish  witli  a 
cross  made  of  two  strips  oi  green  pimento.    Serve  hot. 

Baked  Stuffed  Fish 
Clean  the  ti-.h  ;ind  wii>e  dry.  iia-.e  ready  suilicient 
poultry  dressing  made  of  bread  crumbs  and  5c.^f.onrd  with 
sage,  onion,  salt,  and  pepper.  Stuff  tlie  fish.  Cover  with 
the  buttered  paper.  Bake  until  the  fish  will  flake  wfcen  a 
fork  is  etuck  into  it  Serve  in  oblong  pieoea,  Bvring  aadi 
patren  «  eectka  of  fiih  and  dreuini;.  Serve  widi  en 
eance^  «r  hone^adiih  eance. 


GOOD  THINGS  TO  TRY  IN  BPRINO 

Mapla  Sttgar,  Strawberries,  and  Pineapples  are  in  Season 
^Tfaeir  Use  in  Menus  Should  Bring  Buainess 

There  are  people  who  will  complain  mukr  anjr  ctromi- 
stances,  and  at  this  time  of  year,  tbcy  arc  aura  to  lay,  How 
we  get  tired  of  everything.  It  nuit  be  beCBine  WC  bav« 
grown  weary  of  the  winter  offerings,  and  IKW  Mipyliei 
have  not  begun  to  come  into  market  yet  I" 

But  they  have!  Strawberries,  pineapples,  and  good 
tbingi  oiade  of  fresh  maple  sugar  are  with  us.  So  let 
oa  itart  di  for  a  spring  business  of  unanal  voIuom^  Here 
are  a  Jew  good  tbin^s  to  try : 

Maple  Ice  Cream 

Prepare  either  a  rich  French  vanilla  ice  cream  mixture, 
or  the  regulation  Pfailadelpbia  ice  cream.  To  each  quart 
of  ciAcr,  add  one  aq»  of  maple  qrrap.  Freeae  and  serve 
with  oMpte  aanee. 

French  Ice  Cream 
Prepare  French  ice  cream  by  making  a  custard  accord- 
ing to  the  foHowIflg  proportioiia,  mnltipljring  ft  as  wucb 

as  you  wish : 

1  quart  rich  milk  10  egg  yolks 

1  quart  heavy  cream        2  table  spoonful';  vini'Li 
1  pound  sugar  1  level  teaspoon  ful  ^alt 

Beat  die  egg  yoOa,  blend  with  the  sugar,  and  turn  the 

hot  milk  over  this.  Add  the  sall»  return  to  the  fire»  and 

cook  until  the  cmtaid  ia  formed.  CooL  Add  dm  whipped 

cream  and  the  flavoring. 

PhiladdpUn  Ico  Cream 

2  quarts  medium  heavy  cream  2  tabtcspoonfuls  vanilla 
1  pound  sugar  1  level  teaapoonftd  salt 

Mix  without  cooking.  Freete. 

Maide  Sauce 
1  pint  ottplo  9nv       H  Viat  cream  whipped 
4  eggs  Salt 

Separate  the  ckk''-  Beat  the  yolks  until  thick  and  lemon 
colored.  Add  the  maple  syrup.  Put  into  a  dout)Ic  boiler 
and  cook  until  the  mass  thickens.  Add  the  salt  and  set 
aside  to  eool,  barfing  frequently.  When  coU,  fold  in  the 
whipped  cream  and  atUQy  beaten  whites  of  the  eggs.  If 
wished*  dmpped  nuU  may  be  added. 

Maple  Frosting 
This  is  very  nice  for  small,  individiul  cakes  or  for 
layer-cakes. 

1  pint  ntaple  syrup       2  egg  whites 

J  pirn  boiling  water    1-3  teaspoon  ful  cream  tartar 


]>itS0lve  the  cream  Urtar  in  the  water.  Add  the  maple 
synip  and  boil  until  the  syrup  will  spm  a  tiircad.  Have 
the  stlflly  beaten  whites  ready  and  poor  Ifaa  hot  aumv 

on  this,  beatin};;  ctmrlily  nnti!  al!  is  of  a  SOOOtb  OOnsistoMjr* 
Use  plain  or  with  chopped  nuts. 


Maple  Parfait 
1  quart  maple  syrup  10  egg  yoOtar 

1  quart  cream 
Multiply  this  as  many  times  as  necessary.    Heat  the 

maple  syrup,  beat  the  egg  yolks,  turn  the  maple  syrup 
over  this.  Return  to  tfie  double  boiler  and  cook  until 
thick.  When  ji^irtly  r,  Ir;,  arid  the  it)lt]y  beaten  cream. 
Turn  into  the  freezer  and  let  stand  well  packed  in  salt 
and  ice  for  four  hours.  Serve  small  helpings  in  paper 
cases.  Sprinkle  the  surface  with  chopped  abnood  meats 
and  serve  with  a  lady  finger. 


Maple  Custard  Pie 
With  a  sharp  knife,  :liavc  or.c-tJTird  of  a  cupful  of 
fresh  maple  sugar.  This  should  be  flattened  down  level 
in  the  cup  with  a  spoon.  Take  one-half  cup  of  cold  milk. 
Pour  over  the  nu^le  sugar.  Put  over  die  fire,  beii^ 
careful  that  the  milk  does  not  bun.  Heat  until  the 
maple  sugar  is  melted.  Now  prepare  the  custard  filling 
as  usual,  using  two  cups  of  milk,  three  egg$,  an  eighth 
teaspoooful  of  salt  and  nutmeg  to  season.  Beat  the  eggs, 
Mend  with  the  maple  sugar,  milk,  and  seasoning.  Bake 
as  usual  in  one  deep  crust  Sjtrinlde  tht  mrtmcg  on  ttpu 

Maple  Sugar  Cookies 
For  these  delicious  tidbits,  what  is  known  as  "soft 
sugar^  should  be  used.  This  is  nmple  sugar  whidi  baa 

not  been  boiled  enough  to  make  it  solid  when  cold,  and 
yet  has  been  stirred  sufficicntily  to  form  a  soft,  grainy 
mass. 

Take  one  pint  measure  of  this  soft  maple  sugar,  one 
cup  butter  or  butter  substitute,  two  c^rgs.  nnc-h.-ilf  tca- 
spoonful  salt,  one  cup  thin  cream,  one  quart  flour,  three 
teaspoonf  ola  baking  powder,  two  teaspoonf  ate  vanilla,  ex- 
tract 

Craun  the  butter,  add  the  soft  sugar,  the  beaten  eggs. 

the  cream  and  flavorinf:,  ar.d  the  flour  sifted  with  the 
baking  powder.  Roll  out  rather  thick.  Cut  not  too  large 
and  bake  in  a  moderate  oven.  The  Surface  shooMI  bC 
sbiny  and  the  cooky  tender. 

Strawberry  Shortcake 
Prepare  as  indicated  for  pineapple  shortcake.  Fill  with 
sweetened,  crushed  berries.  Fildab  with  wiiipped  cream. 

and  garnish  with  whole  berries. 

Strawberry  Ice  Cream 
To  each  qu.i:;  'it  T'l;il;irlclp;iia  icc  cream  mixture,  add 
one  pint  of  strawberry  juice  and  pulp.   Slightly  sweeten. 
Freeie,  and  serve  with  fresh  Strawberry  Sauce. 

Btrawbefiy  Swmm 

1  cup  butter  2  pints  Strawberries 

1  cup  powdered  sugar  2  egg  whites 

Beat  the  egg  whites  stiff.  Cream  the  butter,  add  the 
powdered  sugar.  Cream  until  perfectly  smooth.  Fold  in 
the  egg  whites,  and  lastly  the  crushed  strawberries.  Serve 
very  cokL  As  this  is  rich,  a  little  of  it  U  suficient  as 
a  dressing  for  eaidi  serving. 

Pineapple  Sherbet 
Prepare  a  plain  water  ice  by  taking  one  quart  of  water, 
one  pound  of  sugar,  four  beaten  egg  whites.  Boil  the 
sugar  and  water  until  a  syrup  is  formed.  AUow  to  cooL 
Fold  in  the  beaten  egg  whites.  To  this  add  one  pint  of 
shredded  pineapple,  and  the  juice  of  a  lemon.  FkneaK 
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Urges  G>operative  Advertising 

New-Comer  to  Industry  Would  Educate  Public  to  "Ice  Cream— 
the  National  Dish."— Suggests  Monejr-Sanng  Innovatioiis 


A BEGINNER'S  view  of  the  problems  confronting 
the  ice  cream  industry  was  given  by  Karl  B. 
Mory  in  a  speech  before  the  recent  convention  of 
the  Wisconsin  Association  of  Ice  Cream  Manufacturers, 
and  bcraiisc  o:  the  i!i-!athcd  point  of  view  the  sugges- 
tions contained  in  the  speech  should  be  valiuble  to  all 
makers  of  the  frozen  dessert.  Mr.  Moiy^  who  il  vita- 
pretideat  of  the  Mory  Ice  Cream  CoavMjr*  ^Kt  re- 
cantljr  citablnlitd  at  Applatoo,  Wi*,  makea  a  plea  for 
more  C0H»peratkni,  not  only  on  the  part  of  the  State  but 
of  the  National  Association  as  well.  He  also  advocates 
co-operative  and  educational  advertising,  with  the  slo- 
gan: "Ice  Cream — the  National  Dish,"  and  would  jrat 
into  effect  a  number  of  la1>or  and  money  atriag  huuh 
vationa,  all  of  wbich  call  for  co-operatioa. 
Mr.  Ifory'a  speech  waa,  in  patt,  as  follows: 

"Most  of  you  know  th.i-t  this  is  our  first  season  in 
the  ke  cream  business  and  tins  places  us  in  a  position 
;o  view  its  various  activitii-s  in  jirohably  a  little  dif- 
ferent light  than  you,  who  have  been  in  the  btttineia  a 
number  of  years.  And  the  one  thing  that  w  ddttk 
standi  out  head  and  sboitlders  above  all  other  ques* 
tiotts,  is  a  laek  of  proper  oryatrfntkm  amonif  the  ice 
cream  manufactiirt-rs  of  the  state  of  Wisconsin 

"By  this  I  do  not  mean  to  cast  reflections  on  our 
present  (irt^anization.  It's  .i  fir\c  thing  but  it  doesn't 
go  far  enough.  We  get  together  only  once  a  year  and 
after  a  fine  time  for  two  days  we  all  go  hoow  and 
do  not  see  each  other  for  another  year.  If  yw  atop 
to  mlin^  gantkinaii,  wa  we  jost  about  Ae  most  pootly 
orgaoiMd  fodna^  ki  die  state.  And  there  is  no  ex- 
ense  for  It.  Wisconsin  isn't  so  large  that  we  can't  all 
get  together  once  a  month  and  talk  business  conditions 
over  in  an  intelligent  manner,  instead  of  groping  around 
in  the  dark  tite  wagr  we  are  now  doing. 

Work  Together,  Not  Pull  Apart 

"My  suggestion  would  be  to  open  a  small  office  in 
Mshraukec.  I  believe  Milwaukee  would  be  the  logical 
location  for  this  office  because  it  is  more  cooventcotl/ 
located  for  all  of  the  maBufactarers  than  any  oitfier  dty. 
The  expense  would  be  very  smalL  All  we  would  need 
would  be  one  room  nnder  some  capable  man.  We 
wouldn't  require  the  services  of  a  high  salaried  attorney 
at  this  time.  But  what  I  want  to  see  done  is  to  get  the 
manufacturers  working  toKether  instead  of  everybody 
polling  in  a  different  direction. 

"Whh  an  otganizatfon  snch  as  I  hanre  ootlimd  hrnti- 
mf>r.ihlc  things  could  be  accomplished.  A  credit  borean 
could  be  established,  the  cabinet  question  COVld  be 
thrashed  out  and  settled  and  I  might  say  right  hcrC  that 
I  honestly  believe  that  within  the  next  year  or  so  you 


will  see  this  practice  abolished.  And  another  thing  this 
office  could  do  wotrld  be  to  help  work  out  the  tub  prob- 
\em.  I  am  just  going  to  say  a  few  words  aboot  the 
return  of  tubs  and  then  I  am  finished. 

"This  tub  problem  is  no  donbt  m  time  worn  subject 
with  yon.  But  nothing  really  seems  to  have  been  ac- 
eomptished  to  make  this  service  any  better  than  it  was 
five  or  six  years  a-go  T.ikc  our  own  example  for  in- 
stance. Wc  had  ctTxiency  experts  install  in  our  plant 
what  is  considered  unc  oi  the  best  tub  record 
but  it  doesn't  work  out  entirely  successfully. 

"Once  a  week  our  file  clerk  runs  through  the  records 
and  mails  out  cards  requesting  the  dealer  to  return  the 
tubs  which  we  have  chained  to  hin.  The  doder  pr^ 
ably  repUcs  ifaat  he  has  sent  the  tub  back,  bat  we  never 
recdved  It  We  can't  call  this  man  a  liar  and  tell  him 
that  he  has  the  tub,  because  maybe  he  has  sent  it  back 
and  it  is  probably  lying  back  of  the  depot.  So,  for  the 
efficiency  of  our  system,  we  lose  a  dealer. 

"I  have  heard  some  people  suggest  a  deposit  on  every 
tub  but  I  do  not  believe  this  would  work  out  unless 
every  ice  cream  dealer  in  the  state  did  it  and  they  «U 
win  not  do  it. 

"Most  ail  of  yon  havo  aaleatnen  ont  on  the  road  with 
instructions  to  send  bade  all  of  your  tubs  be  sees  lying 
around.  But  your  salesman  gets  his  salary  for  the 
business  he  sends  in  and  not  on  the  empties  he  finds,  so 
do  you  imagine  for  one  minute  that  he  is  going  to  run 
the  risk  of  losing  a  customer  by  calling  liim  down  for 
not  cleaning  his  cans  and  returning  them  promptly?  I 
should  say  not. 

Man  to  Chase  Back  Empty  Tubs 
"My  toggestion  in  this  matter  ia  for  our  association 
to  hire  a  nuin  during  the  rush  season.  Give  him  a  car 
and  let  hfan  do  notiifog  Imt  ttavd  around  the  state  and 
chase  back  empties,  keeping  h  tooch  at  all  timet  with 
our  office  at  Milwaukee. 

".■\nd  I  would  go  a  step  further.  The  State  I^.v  clcarly 
dcfines  that  all  cans  shall  be  cleaned  and  returned  7i 
hours  after  being  empty.  State  Dairy  Comntissioner 
George  J.  Weigle  has  always  shown  himself  to  be  very 
omch  interested  in  bettering  conditions  of  the  ice  eream 
industry,  and  we  could  assist  him  very  much  by  getting 
after  the  dealers  ourselves.  He  could  deputize  our  maa 
wil.hoiit  pay  from  the  state,  which  would  give  him  the 
necessary  authority  to  waAte  up  a  few  of  the  dealers.  I 
feel  sure  Mr.  Weigle  would  be  more  than  gladtoco-oper- 
nte  wiUi  us  and  wonU  probably  pidt  us  out  a  very  cap- 
able mnn. 

"I  have  fiirured  out  the  cost  of  putting  this  man  on 
the  road  and  it  would  be  approximately  $400  a  month,— 
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$200  nlary  and  $200  cx^icnsfs  to  inclmtc  all  :ii  upkeep. 
The  last  list  of  state  manuiacturtrs  showed  .i  niemliership 
of  40  wiirch  would  Ik;  $10  apiece  per  month.  Xot  even 
the  cost  of  2  packers  lying  around  somewhere.  Isn't  it 
worth  that  mtKh  lo  yon  gentlemen  toi  know  that  some 
one  it  ont  chai&ig  vp  your  empties  all  of  the  time?  Two 
men  would  be  miKh  more  eff^ttve  and  that  wonid  only 
oist  lis  $20  apiece.  Or  if  you  should  prefer  to  pr  orate 
the  cxpeniie.  pay  it  as  you  do  your  dues  in  the  National 
Association,  according  to  gallonagc. 

"There  is  just  one  other  thing  in  which  we  are  not 
quite  up  to  the  minute,  and  I  refer  to  the  National  loe 
Cream  .\ ss. ai.ition  rather  than  ourselves,  and  that  is 
co-operative  an<l  tilucational  advertisint;.  I  have  noticed 
that  the  cofTre  merchants  (.f  tl  i  I'nited  States  have 
rcccn'Jy  joined  tlie  ever  widening  circle,  with  the  slogan 
"Coflfce— the  Universal  drink."  Why  not  "Ice  Cream— 
the  National  dish? 

"The  Wisconsin  State  .Association  should  go  strongly 
on  record  endorsing  a  m  ve  .)!  t:ii-  n.if.ire  ,nnd  shonU 
take  it  up  with  the  National  Association  at  once." 


COMPUHBNTB  ICB  CRBAM  MBN 


Fine  Record  of  New  EnRland  Manufacturers'  Associa- 
tion Told  at  New  Haven  Convention — Samuel  Dolbey 
is  New  President  of  Organization 
The  two  day  convention  of  the  New  England  Ice 
Cream  Manufacturers'  Association,  held  in  New  Haven 
was  characterized,  at  its  clo>.e.  ns  the  most  ^uccr^sful 
the  firfi.inization  ha';  ever  held.     More  than  2(W>  metn- 
brrs  attended  and  took  part  iti  the  business  sessions, 
while  the  number  wa-s  swelled  to  300  at  the  banquet 
which  ended  the  meeting. 

A  large  number  of  speeches  marked  the  convention* 
hnt  none  was  received  with  more  pleasure  than  that 

of  Dairy  Coitinii^siouer  Holt,  who  rompliiiir  tit>;pl  the 
n'.cnibcr'i  on  their  fine  record,  ancl  told  thein  tli.it  if  had 
been  a  pleasure  to  \vork  with  them.  Coniiiii^sinner 
Holt  told  of  his  friendly  relations  with  the  Connecticut 
members  of  the  a-^-eiation  and  said  that  they  had 
always  shown  themselves  most  willing  to  co-operate 
with  him  in  seeing  to  it  that  the  laws  pertaining  to  the 
industry  were  properly  enforced. 

AccordinR  to  the  report  of  .Seeretary  Kennison,  there 
arc  "0  acli\c  and  ,^^4  a-soriate  nienihers  in  the  nr^i.in- 
izaftion.  and  aeeordinjt  to  the  treasurer  a  flourishing 
financial  condition  exists.  At  the  annual  election  of 
officers,  the  following  were  chosen:  Samuel  Dolbey,  of 
the  Dolbey  Ice  Cream  Company  of  Providence,  R.  I., 
prc-^irbnt:  H.  N.  Slingertand,  of  the  Coon  Ice  Cream 
Coinprmy  of  BarlinRton,  Vt..  vice-president;  W.  H. 
Sno\\.  of  the  .^now  Tee  Cream  Company  of  Somniervillc, 
Ma^s.,  trea-'Urer;  and  G.  W.  Kentii<on,  of  the  Jersey 
Ice  Cre.T-ni  ("onipany  of  l.  nv  rtm  e,  M.i-s..  sn  ri  t.iry 
John  Setnon  of  the  Semon  Ice  Crraiii  Cimpanyof  New 
Haven,  the  retiring  pre-ident,  wa^-  ■  li  "-i  n  as  a  member 
of  the  board  of  directors  of  the  National  Association,  as 
representative  of  the  New  England  diviskm. 

The  f)pe)iinc  day  of  the  invention  was  devoted  to 
in:orni;»I  discu>>;on  of  K'M  r.il  ijrohleins  and  a  visit  to 
the  nio<lel  ice  creani  l:nt'.ry  ot  the  retiring  president, 
in  the  evening  Mr.  .Semon  entertained  the  members  agam 
at  dinner.  At  the  banquet  which  closed  the  proceedings. 
Mayor  Fitzgerald  of  New  Haven  spoke  in  greeting  to 
the  manufacturers  and  waa  followed  by  Charles  W.  Hoyt. 
Ml  advertising  expert,  who  went  into  detail  on  market 
conditions  in  the  ice  cream  industry.  Other  speakers 
were  riwitiKister  Philip  Troup.  Co],  Robert  O.  F.aton. 
Charles  O.  Morns  ot  the  New  Haven  Dairy  Company, 
Oliver  Jordan,  president  of  the  National  Supply  Men'» 


Association,  Col.  Qiarlei  W.  Pickett  and  Arthnr  J. 

idoaiie. 

During  the  finaJ  executive  meeting  a  resolution  was 
passed  urging  the  rc-pcal  of  burdensome  taxes  and  de- 
precating a  tendency  toward  too  strmgent  control  of 
the  industry  by  the  govemmeat.  Prices  were  also  dis- 
cussed and  the  manufoeturcrs  expressed  a  desire  to 
cut  the  cost  to  retailers  as  soon  as  possible,  April  I 
being  set  ars  a  tentative  date. 

The  executive  committee  for  the  ensuing  year  was 
decided  upon  as  follo\ys:  \V.  R.  Comfort,  Jr.,  Roston; 
Harry  VV'adham,  Bridgeport;  L.  M.  Tlicraux,  Taunton, 
Mass.;  Charles  G.  Morris,  New  Haven;  F.  E.  Mcintosh, 
Burlington:  E.  \V.  Parke  and  Harry  Tate»  Springfield; 
md  J.  G.  Tumbull  of  Orleans,  Vt 


ICE  CSSAII  CONSUMPTION  GROWS 

Departmot  of  Agrienlture  Shows  That  During  Hot 
Months  of  Last  Year.  Public  Ate  4,700.000  GaUons 
More  Than  Year  Before 

When  the  American  public  gets  its  appetite  all  pol- 
ished up  for  an  ice  cream  orgy,  ft  surely  can  turn  a 

mean  freeier.  Also  the  soda  fountain  tra-do  can  be 
cheered  by  the  fact  that  the  demand  for  the  frozen 
~>M  ct  grows  every  year. 

The  last  report  of  the  department  of  agriculture  on 
ice  cream  showed  59,300,CK«)  gallons  made  in  factories  in 
the  quarter  ended  with  September  last.  That  is  about 
4,700,000  gallons  more  than  in  the  same  quarter  of  the 
])revious  year.  Divided  among  106  millions  of  people  it 
would  give  each  a  little  more  than  two  quarts.  That  ;s 
not  a  large  allov.  a-tu  c  for  three  ni<intlis  of  warm  weather. 

Ice  cream  in  the  vicinity  of  N'cw  York  brings  65  to 
70  cents  a  quart,  retail:  about  75  per  cent  above  1913. 
The  manufaeturer  in  the  last  year  has  received  the 
benefit  of  ar  heavy  slump  in  the  price  of  evaporated  and 
condensed  milk  used  as  raw  materials  of  ice  cream. 
Failure  of  the  big  market  for  American  canned  milk 
built  up  in  Europe  during  the  war  left  large  stocks  in 
warehouses  which  are  still  being  liquidated.  Somr 
l.irf;e  r.\|.orters  reported  *  decrease  of  80  per  cent  in 
slii;nnciit>  in  Decemlter.  There  was  little  domestic 
buyiriK  '  II  a  l.ir^'C  >c;i]e,  \\  ilh  pr;cr-  as  low  as  $')  per 
hundred  pounds  for  sweetened  condensed  skim  milk  in 
bulk.  Many  eondenseries  have  been  closed. 


LOUISIANA  ICE  CRBAM  MBN  ORGANIZE 

A  large  nutubcr  of  ice  cream  nianuf.ic'a;i  ers  of  Louisiana 
met  recently  in  .Mexandria  and  formed  the  Louisiana  .Asso- 
ciation oi  Ice  Cream  Manufacfnrers. 

W.  W.  Campbell,  of  Shrcvcport,  was  elected  president; 
E.  R.  Harris,  of  New  Orleans,  vice-president;  N.  F. 
Manning,  of  Monme,  >ee'etary  and  tna^nrrr.  The  Injard 
of  directors  is  composed  of  the  ofliccrs  with  the  addition 
of  the  f.dlowing:  F.  G.  Britske,  of  Alexandria;  K.  L, 
.Murphy,  oi  Baton  Rduge;  and  A.  A.  Lay,  of  Natchitoches. 

Amonir  those  who  attended  the  meeting  were  S.  M.  Snt-  * 
ton.  oi  X'icksburg  ;  J.  II.  Orvin,  of  Monroe;  M.  G.  Gill,  of 
.'\lexanih ia  :  I".  A.  Kent,  ot  Kcntwood;  Ben  C.  Brown,  of 
New  Orleans;  ,\.  M.  Thornton,  of  Shreveport,  and  E.  B. 
Waison,  of  Lake  Charles. 

The  object  of  the  meeting  was  to  estaUisb  and  maintain 
a  friendly  and  closer  relation  among  those  engaged  in  the 
mainifaciiire  of  ice  cream,  to  promote  and  safeguard  the 
Ciiinnion  business  interests  of  it-  iiienilicrs,  and  tr.  ;;ikc 
united  action  on  ail  matters  pertaining  to  and  atTccimg  tlie 
welfare  of  the  trade  at  large. 

.\  resolntim  was  passed  to  co-operate  with  the  state 
board  of  hcal^  in  enforcing  a  higher  sanitary  standard 
on  ice  cream  products. 
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'VIKQ  ICS  CRBAir  IN8PISB8 

RHAPSODICAL  TRIBUTB  AT 

MSW  BNOLAND  CONVBNTION 

!  Xnt  even  the  111  ill  who  nianiif^rturc  ice  cream 
had  any  idea  what  a  wonderl'ul  product  it  wa< 
I,  until  at  the  convention  of  the  New  England  Ice 
Cream  Mannfacturers'  Association,  Philip  Troup, 
postmaster  at  New  Haven,  told  them  in  a  prose 
poem.   Speaking  to  the  toast  "King  Ice  Cream." 

'    he  said: 

"This;  feast  ol  n.rrson  and  flow  of  soul  ^urcly  ] 
[  fhnuld  ni.t  end  \\itliout  it*  tribute  to  the  great 
silent  h'^-^t  of  thi-;  happy  occasion.  The  realms  of 
fancy  have  been  filled  to  overflowing  with  poetic 
praise  of  the  cup  that  cheers  and  the  weed  that 
so!ace.«;  but  consider  for  a  momcirt  the  virtuei 
of  one  tha<  always  comes  laden  to  us  with  all  th'^ 
Joy  pl.idtu'ss  of  sparkling  w  itu'  ;>iul  all  the  ] 

SOOthint;  comfort  of  a  good  smoke — yet  exactinj? 
none  of  their  penalties. 

"No  tongue,  that  has  partaken  of  bis  rich 
botintjr  will  deny  his  rare  delights.    Our  good 

friend  is  comparatively  spcakins,  very  young;  yet 
fabled  Greece  and  imperial  Rome  in  all  their  glory 
could  not  boast  a  better  nri  t-ian  his — the  art  of 
hringiing  relief  and  refresiinuiit  to  Iceminff  mil-  i 
lions. 

"From  every  cheerful  hillside  and  pastured  val- 
ley where  the  lowing  herd  homeward  wends  its 

weary  way,  from  that  feathery  domain,  where 

proud  Chanticleer  heralds  the  dawn  of  each  new  : 
day.  he  has  drawn  his  inspiration  and  his  strength  ' 
Every  harvest  parys  him  royal  tribute  and  the  besf 
from  vine  and  fruit  tree;  indeed,  all  the  sweetness 
of  mother  earth  gives  a  savor  and  flavor  to  his 
splendid  soul. 

"In  him  are  strangely  mixed  all  seasons,  the  ' 
vifTor  of  winter,  the  liveliness  of  spring  lime,  tlu 
balmy  joys  of  summer,  the  pep  of  autumnal  dar>s. 

"Every  afge,  race  and  sex  c.ills  him  boon  com- 
panion and  every  clime  claims  him  for  its  very 
own.  Would  you  awaken  the  sound  of  rollicking 
laughter  from  the  cherry  tips  of  childhood  or 
drive  dull  care  from  the  wrinkled  brow  of  age, 
you  have  only  to  call  upon  our  friend. 

".At  all  times  he  is  m  .-is.mablc,  in  all  places  ser- 
viceable. In  the  happy  iiome  circle  he  is  ever 
welcome.  Cupid  ranks  him  lirst  and  foremost 
among  his  tried  and  true  lieutenants. 

"In  the  sick  room,  where  fever  flirts  with  death, 
he  is  a  veritable  ministerinK  ansel,  the  doctor  s 
and  the  nurse's  surest  aid.  At  the  festive  hoard 
he  crowns  all  with  plenty  and  with  satisfaction. 

"In  a  thousand  artistic  forms  he  makes  bis  pre* 
sence  known,  in  cotmtless  ways  he  aids  mankind, 
proving  again  the  Miltonian  line  that  'they  also 

serve  who  simply  stand  and  wait.' 

"So  we  hail  him.  tl::s  in r,iTi tilul  brother  of  goo<' 
cheer.  Weep  as  you  will  O't  the  doleful  fate  of 
poor  old  John  Barleycorn,  find  solace  if  you  can 
by  worship  at  Che  shrine  of  the  Little  God  Nico- 
tine; tonight  I  know  you  will  join  me  in  pledging 
a  long  life  to  one  who  is  as  good  and  great  as 
either  of  them,  this  prince  of  every  feast  and 
function,  this  EmperoT  of  Joytand,  God  bless  him, 
King  Ice  Cream!" 
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PI.AN  ICE  CRBAH  BTANDASD  IN  OHIO 

Manufactiires'  Association  Objects  to  Butter-Pat  Stib- 
Btitutes — Delegations  at  Convention  Say  Reduction 
In   Price   Will   Offset  Incnenae  in  Express  SatM 
Granted  by  Interstate  Commvce  Commission 
The  question  of  es;abiishing  a  statniard  for  ice  cream 
throughout  the  uliulc  of  Ohi^i  was  considered  recently  at 
a  joint  meeting  of  the  members  of  the  Ohio  Ice  Cream 
Makers'  and  Dair>-men's  Associations.    The  ice  cream 
men  unanimously  opposed  the  substitution  of  coconut  or 
any  other  oils  for  butter-fats  in  die  manufacture  of  Uieir 
product. 

The  increase  in  express  rates  granted  by  the  interstate 
commerce  commission  will  not  nffect  the  retail  pricci  of 
ice  cream  at  present,  it  was  .-.aid  by  delegates.  The  util- 
ities commission  denied  the  request  of  express  companies 
to  make  a  further  increase  in  the  rate  of  15  per  cent  and 
Secretary  A.  S.  Burket,  of  the  state  association,  who  is 
nUo  attorney  for  it,  annonnced  that  the  commissioo  has 
postponed  until  March  4  any  advance  on  the  part  of  die 
express  companies.  The  commission  will  in  the  mcftn* 
time  make  further  investigation  of  the  issue. 

r.;it  wi;:iin  the  past  30  days  there  has  been  a  rcdiirtlm 
of  approximately  10  per  cent  in  the  price  of  ice  cream  on 
the  part  of  manufacturers,  and  this  will  offset  die  increased 
express  rates. 

"The  retailer  will  have  to  pay  the  increased  rates." 
Sectetary  Burket  said.  "The  price  of  ice  cream  is  fixed 
by  the  manufacturers,  f.o.b.  cars  at  place  of  manufacture^ 

■ird  thr  IM-;  .if  ti ansportatioit  is  paid  by  the  per.son  t* 
whom  the  rrcam  is  assiened.  and  it  will  be  up  to  the 
retailer  to  decide  what  incri.:i-,c,  if  anv,  is  made.  It  is 
not  probable,  however,  that  there  will  be  any  increase  at 
the  present  time." 

Mrs.  Francis  Donovan,  of  the  Elixabeth  McCormick 
memorial  fund,  Chicago,  in  an  interesting  address  delivered 
before  ihe  delegates  told  her  audience  that  the  capacity 
of  .American  parents  and  their  children  for  ice  cream  had 
not  as  yet  been  fully  measured,  and  predicted  that  as  the 
people  became  more  familiar  with  its  food  v.ilucs,  the 
greater  would  be  ihe  sales.  The  McCormick  memorial 
fund,  the  speaker  explained,  was  a  foundation  established 
by  Mr.  and  Mrs.  Cyras  McCormick,  in  memory  of  theif 
daughter.  Income  from  the  fund  is  devoted  to  the  im- 
provement of  child  life  in  the  United  States,  and  Mrs. 
Donovan  explained  that  she.  as  one  of  the  staflF  members, 
is  stressing  the  u*e  of  buttermilk  and  ice  cream  In  alt 
nutrition  classes  for  underweight  chiklren  m  the  public 
schools. 

Officers  were  elected  as  follows:  president.  Stanley  Ross. 
Columbus;  vice-presklent,  John  Hemmer,  Zanesville;  and 
trasutrer,  J.  H.  Qine  of  Athens. 


LAW  FOR  PURKR  ICE  CREAM 

Da]rton,  Ohio,  Recognizes  Frigid  Sweet  As  a  Necessity, 
And   Discusses  Steps  Leadiiic  to  Hon  Saaitacy 

Manufacturing  Methods 

An  ordinance  is  now  bciiiR  Tirc!>.irr,l  h.  Dav-ton,  Ohio, 
to  provide  for  the  makiiic  of  n  '  '■  n  r  r\  >t  ice  cream. 
The  move  is  part  of  the  general  program  for  improving 
the  standard  of  sanitary  and  hygienic  conditions. 

According  to  Dr.  A.  O.  Peters,  acting  welfare  director, 
the  ordinance  will  require  hnproved  sanitary  eon^ons  io 
the  m.^mif.^cture  of  ice  cream,  thus  rusing  the  bacterio- 
logical  standard. 

Discussing  the  proposed  law.  which  will  be  one  of  the 
first  presented  the  city  commission  for  passage  by  the 
health  department.  Dr.  Peters  said: 

"Tee  cream  has  ceased  to  be  a  luxury,  it  is  now  a 
necessity.    Wi.h  this  fact  in  mind,  we  have  deemed  !t 


Digitized  by  Google 


80 


THE  SODA  FOUNTAIN 


[MlBOH,  1921 


ncccMuy  to  provide  certain  provisions  in  its  manufactur?. 
wbkh  win  improve  its  quality  and  simultaneously  provide 
a  better  protection  to  the  users  of  this  delicacy. 

"Sufficient  attention  has  not  been  paid  to  ice  cream 
before  i:  :?  frorcn.  We  intend  to  correct  this  conditioa 
It  is  our  intention  to  improve  tbc  Standard  of  milk  used 
in  the  uanufacture  of  ice  creun.  This  will  be  done  by 
the  decreuinc  of  tbe  bacteria  contcttt  and  the  general  ii»> 
dtnioo  of  Mtifartiaa  netfiods. 

"Generally  speakinj^  sanitation  in  the  manufacture  of 
ice  cream  is  satisfactory  in  Dayton.  Xfakcrs  of  this 
product  huve  taken  it  upon  thetnsrlvcs  to  see  iliat  their 
factories  comply  with  the  provisk>ns  of  sanitary  laws.  We 
have  bat  Ut^e  oonvbia  on  tUt  aeore." 

ICS  CREAM  A  BALANCED  RATION 

Contains  Fata  and  Sweets  In  Very  Notuishinc  Propor> 
tioai  Is  Helping  to  Bring  Down  High  Cost  of  Living 
When  ice  cream  first  began  to  be  poinilnr,  it  was  served 
as  the  finish  !o  a  full  meal.  I^ter,  froicn  good  things 
were  served  with  courses,  and  it  was  discovered  tbiat 
crcaais,  iherbets  and  water  ices  poteessed  undoubted  food 
value. 

From  time  to  time,  the  public  reads  in  newspaper  adver- 
tisiag  or  hears  by  word  of  month,  that  ice  cream  is  all 
nourishment,  being  composed  of  milk,  cream,  eggs,  sugar, 
fruits  or  fruit  juices,  flavoring,  ntits.  and  similar  mf^Tcdi- 
ents,  but  it  has  never  rcahzccl  the  full  extent  o:  the  nutritive 
value  of  the  frosen  dessert. 

Many  workers  find  that  they  can  do  a  better  afternoon 
of  wolfc  if  they  do  not  eat  too  heartily  at  noon,  and  a 
ftpiat  consisting  of  perhaps  a  sandwidi,  a  cup  of  coffee^ 
and  a  djrii  of  iee  cream  famishes  ample  in  the  way  of 
food  value,  without  retarding  the  brain  processes. 

Other  people  have  helped  readjust  the  cost  of  living  by 
cutting  out  the  expensive  noon  meal  which  cost  anywhere 
from  one  to  two  dollars,  and  substituting  a  quickly  served 
luncheon  procured  in  a  quarter  of  the  iimt,  and  at  an 
expense  of  forty  or  fifty  cenu. 

It  has  now  ben  Aowo  that  ice  cream  made  of  8  per 
cent  or  10  per  cent  batter  fat,  b  an  ideal  food  for  tbe 
tntrsiitg  fflotfier,  for  the  reason  fltat  tlie  materials  con- 
tained in  the  ice  cream  can  be  rhanprrl  into  the  ideal  food 
for  the  chiM,  with  the  leas'.  poiMble  e>.i>eiiditurc  of  energy. 

Tlie  fc<;i:i  \a!i;c  of  c-indy  is  also  mnrc  than  is  geiierallj 
realiicd.  The  Unitetl  States  Departmen:  of  .Agriculture 
shows  that  an  individual  employed  in  active  labor,  will 
require  about  3,400  calorie*  or  heat  units  per  day.  S2.91 
per  cent  of  these  dwrnld  be  catbohydratea  or  sweets;  9AI 
per  cent  of  proteins  fsuch  food  as  meat,  bcao^  cbectc^  OT 
the  curd  of  milk) ;  20.59  per  cent  of  fits ;  and  the  bahnee 
17.00  ]>cr  cent  of  ash,  niincml  ■^.ilts.  etc. 

Some  of  the  higher  grade  candies  are  composed  of  sugar, 
cream  or  milk,  with  sometimes  the  addition  of  fruit  or 
nuts.  Such  candies  liavc  been  analyzed  and  a  number  of 
them  found  to  avenge  56.12  per  cem  of  carbohydrates 
or  iogirs;  12.41  per  cent  of  proteins;  26£f  per  cent  of 
fats:  and  the  balance  of  water,  ash,  etc  Sndi  audies 

r  f^rr  a  very  concentrated  and  high  grade  food,  thcif 
Kitiiicst  lark  being  in  bulk. 

This  anal>si5  explain.*  why  candy  rightly  r.-.nstitutes  a 
valuable  part  of  the  daily  ration  of  a  soldier  or  one 
engaged  in  strenooos  oeenpation  of  any  Und. 

WANT  COOPERATION  IN  CANADA 

M  the  third  annual  comwntioa  of  the  Western  Canada 

Ice  ("ream  ifanufacturers'  Association,  hdd  in  Winnipeg. 

M.i:i:toha.  the  value  of  ire  cream  as  a  fond  ;irod;u-t  was 
stronK'ly  eniphaMxcd.    J.  W.  Carlvlc.  the  president,  urged 
the  necessity  of  co-operation  on  the  j  art  of  manufacturer* 
of  all  the  provinces  in  the  development  of  tho  industry. 
D'Arcy  Scott,  secretary  of  the  Natioaa]  Dairy  conacit, 


spoke  on  the  value  of  the  ice  cream  indnstry  and  the  work 
that  has  been  done  by  the  council  to  protect  its  interests 
and  further  its  cause.  He  tokl  of  the  application  that  had 
been  made  to  the  railway  commission  to  have  ice  cream 
placed  in  the  aecood  das*  wKh  regard  to  express  vatea. 

Through  the  efforts  of  the  National  Dairy  cou  rir,  pas- 
teurized cream  now  moves  on  the  commodity  cream  rate, 
the  speaker  showed,  ami  the  council  also  MOOSeded  i&  tav> 
ing  the  sales  tax  taken  off  ice  cream. 

A  resolution  was  passed  commcfldillg  fSmt  work  of  tht 

National  Daily  council  and  pladi^  aoivort  to  its  aelhrities 
on  behalf  of  the  ice  cream  iadnstiy. 


PATENT  ICE  CREAM  CONE  TRAY 
A  patent  on  an  improved  tray  especially  designed  to 
hanitle  ice  cream  coi'.cs  and  small  Imxcs  of  ice  cream  lias 
been  granted  to  William  J.  and  Samuel  Harding,  r^idents 
of  Johnstown,  N.  Y.  The  former,  who  handles  ice  cream 
at  his  grocery  tton,  designed  the  trny  and  was  assisted 
by  his  bnother  in  perfeetmg  it 

The  tray  consists  of  a  fiat  body,  which  may  be  made  as 
large  or  a.s  small  as  desired,  either  of  cardboard  or  a 
more  su'ji^tantial  material,  with  the  desired  number  of 
opening  for  ice  cream  cones  and  a  rectangulat'  opening  of 
snfieient  size  to  receive  a  small  box  of  ice  cream,  a 
receptacle  being  suspended  in  the  coMcr  beneath  diis 
opening  to  hold  tiie  box  of  cream  and  at  the  same  time 
serve  as  a  snpport  for  'he  tray.  Four  leps  placed  at 
the  corners  give  additional  support,  while  a  handle  is  pro- 
vided in  the  middle  of  one  sid^  whh  wWdi  to  carry  the 
tray. 


fee  Ccoam  tnm  MOk  and  UMdtad  Bvttar 

(H  H.  D.) — Vonr  in<|  liry  calls  for  an  ice  cream  made 
from  whole  milk  and  pure  unsalted  butter  in  such  pro- 
portions that  the  finished  product  will  contain  from  12  to 
15  per  cent  of  butter  fat.  This  is  done  by  preparing  a 
homogenised  cream  in  an  emulsifier  and  then  freesin|| 
tbe  mixtare  in  the  usual  manner.  Whole  nuUc  cwitahn 
from  3$4  to  4  per  cent  of  batter  fat,  while  puro  unsalted 
butter  (the  only  kind  that  should  he  t:srd  for  making  a 
homogenized  cream)  contains  on  an  a\craf;e  8-1  per  cent 
of  butter  fat.  Assuming  the  milk  you  will  usr  averages 
per  cent  fat,  and  that  the  butter  will  contain  84  per 
cent  fat,  the  quantities  necessary  to  make  approximately 
60  gallons  of  ice  cream  containing  about  13  per  cent  butter 
fat,  win  be  shoot  as  follows; 

Xfilk  i '  I  per  cent  fat)  400  ponndi 

I'ure  unsalted  butter  (M  per  cent  fat)  50  pounds 

Sugar   42  founds 

Gelatin    1  poand 

Vanilla  extract  (or  other  flavoring), 

about    18  fi.  ounoes 

These  are  standard  basic  proportions  for  the  quantitiea 
of  sngar,  gelatin  and  flavoring*  The  percentage  of  batter 

fat  is.  of  course,  based  Upon  weight,  the  quantity  of  each 
ingredient  given  being  for  making  a  finished  product 
weighing  ab  t  'T'l  pounds,  which  uniler  ordinary  condi- 
tions will  mea.sure  about  W  gallons.  The  actual  volume 
the  finished  product  will  really  occupy,  however,  will  de- 
pend upon  the  maximum  "swell"  the  mixture  reaches  in 
the  f reeling  operation.  This  depends  entirely  upon  the 
individual  manufacturer  and  the  amount  of  air  ineorpor^ 
sted  tn  the  "mix."  If  it  be  found  that  the  quantities  are 
ti>o  crcat  to  work  in  your  60-ganon  freezer  and  thus 
intorfrrc  with  the  swell  desired,  proportionately  smaller 
quantities  of  the  materials  may  be  employed.  Such  a 
procedure  will  in  no  way  change  the  proportion  of  butter 
fat  in  the  finished  ice  cream. 
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\Th9lMLU€>if*^  Correspondence 


WAR  TAX  HURTS  BUSINESS 
Editor,  Tas  Sooa  FooMTAnr. 

I  SIT  an  item  in  the  February  number  of  Thk,  Sopa 
FoUMAiN  in  rcfrird  to  an  investigation  showing  the 
effect  of  the  u:ir  tax  on  thr  in-  crcun  tr»de  in  Portland, 
Ore.  It  stated  that  about  75  per  cent  of  the  trade  had 
been  lost  because  of  *e  ctx  cent  cone.  That  is  about 
my  experiente^  only  more  so.  I  alto  found  tbat  the 
tax  affected  my  plate  trade  I  have  aeroas  from  me  the 
grammar  and  h^h  schoola,  with  about  1.230  scholars, 
and  before  the  war  tas  was  placed  on  cones  I  sold  from 
100  to  250  a  day,  depending  on  the  weather.  My  trade 
immediately  dropped  to  frcwn  15  to  50  a  day  and  has 
never  iniprovedj  We  cannot  afford  to  sell  a  cone  for 
five  cents  and  give  the  government  one  cent  of  it,  so 
wc  harve  had  to  lose  that  much  trade.  I  have  seen 
hundreds  of  children  disapptwnted  because  th^  could 
not  get  a  cone  for  their  five  cents,  and  I  have  alio  bad  a 
lot  of  kicks  from  adults  about  the  extra  cent  on  ice 
cream  sodai.  Very  truly  yours. 

S.  R.  Brown, 
PWDi  Groves  N.  J. 

ON  BUYING  FOUNTAINS  NOW 

Editor.  The  Soda  Fountain, 

In  going  over  the  soda  fountain  situation  and.  trying 
to  analyae  the  reasoning  of  the  fellow  who  is  waiting  for 
lower  prices,  the  writer  has  gone  back  and  taken  ottf 

prices  based  on  1916  and  1917  costs  and  compared  them 
with  the  present  day  list  prices.  Wc  find  from  this  com- 
parison that  our  soda  fountains  have  actually  increased 
in  price  on  an  average  of  25  per  cent  Some  more  than 
this  and  some  less,  but  this  would  be  %  fair  average  of 
the  increase. 

Admitting  that  material  will  decrease  in  prke  and  has 

come  down  considerably,  possibly  20  or  25  per  cent,  we 
Still  have  i.iliur  .il  a  rerluction  <:.i  tuily  10  i>cr  cent  from 
our  highest  j^iricc  dv.nnK  1''20  and  .15  la'-ior  enters  into 
the  cost  of  the  soda  fountain  very  materially,  in  fact 
aboat  2-3  as  much  as  the  material,  wc  cannot  hope  to  ever 
get  our  prices  back  to  the  pre-war  basis  as  I  dot  not 
believe,  nor  does  aoiyone  dse  tfnt  I  have  talked  to*  that 
labor  will  get  back  to  the  old  prices  where  we  were  inqring 
50  and  55  cents  an  hour  for  sheet  metal  work. 

There  is  one  thing  we  have  all  lost  sight  of  in  regard 
to  the  soda  fountain  situation  and  that  is  that  the  soda 
fountain  was  a  non-essential  industry.  In  fact,  there  .va^ 
practicaUy  no  business  in  our  line  during  the  war.  Con- 
■equoidy,  there  was  no  increase  in  prices.  We  were 
selling  soda  fountains  up  to  1919  at  the  same  prices  we 
did  in  1916  and  1917.  That  is  what  soda  fountains  we  sold. 
Therefore,  there  has  not  been  the  itKrcasc  in  our  line 
that  there  has  been  in  almost  every  commodity  and  until 
labor  is  reduced,  we  do  not  believe  there  will  be  a  great 
decline  in  prices  and  at  the  most  this  could  not  be  over 
IS  or  20  per  cent 

We  are  already  making  reductions  in  some  of  our  goods 
of  *s  much  as  10  or  15  per  cent  and  wc  therefore  cannot 
see  any  reason  a  dispcn-^er  .should  feel  that  he  must  wait 
another  year  for  lower  prices  as  the  greatest  saving  he 
could  hope  for  w-ould  be  a  reduction  of  possibly  10  per 
cent  ooder  the  1921  prices.  On  a  soda  fountain  costing 
|l,0i)0l  his  saving  would  amount  to  $200.  The  benefit  he 
would  set  from  tb^  iaenascd  volume  of  business  would 
more  than  offset  this  reduction  fat  price. 

If  we  ccaild  only  get  the  dispensers  to  realize  these  facts 
it  no  doubt  would  be  the  means  of  stimulating  business. 


I  wish  that  in  an  editorial  you  could  put  these  facts  before 
the  public  strongly  enough  to  help  restore  coiif  dei  re  and 
I  firmly  believe  that  if  all  the  journals  worked  together 
along  this  line  they  oouU  produce  some  voy  cffeeiive 
results. 

Yoors  veiy  truly. 

The  Russ  Mfg.  Company, 
L.  D.  Lines,  Mgr.  Soda  Ftn.  Dept. 

COCA-COLA  ISSUES  DETAILED  STATEMENT 
The  Coca-Cola  Company  has  issued  a  detailed  statement 
of  its  business  for  1920  in  exjdanatkm  of  its  previous 
brief  report  The  original  statement  was  misunderstood 
by  some  stocldtohlers  and  caused  a  decline  in  the  market 
quotations  of  the  stock.  .Xccording  to  the  amplified  state- 
ment, the  firm's  losses  on  sugar  and  other  materials  is 
placed  at  $2,201,992;  cash  on  hand  and  in  banks,  $1,977,434; 
notes  and  accounts  receivable.  $1,120,735;  government 
bonds  and  W.  S.  S.,  $29,394 ;  and  inventories.  $3,779,433. 
Net  income  is  placed  at  K641,158,  from  which  ^e  de> 
ducted  the  sugar  losses,  dividends  and  taxes,  leaving 
added  to  swrplus  the  sum  of  $303,147. 

In  explaining  the  preliminary  report.  C.  H.  Chandler, 
the  president,  explains  that  it  was  only  intended  as  a 
brief  profit  and  loss  note  for  stockholders,  and  that  the 
officers  had  no  idea  that  it  would  be  misinterpreted  or  i 
criticism  of  the  standing  of  the  company. 


SCHULTZ  RECEIVERS  APPOINTED 
George  V.  S.  William^  and  James  L  Sullivan  have  been 
appointed  receivers  In  $S(Vn0  bond,  for  Qurt  H.  Sefatdts; 
mineral  water  BHUUtfacturer.  The  action  is  in  a  suit 
brought  by  Oria  RiAsamen  individually  and  as  a  receiver 
of  a  trust  created  by  an  agreement  dated  Nov.  17,  1909, 
and  Irina  Rubsamen,  Marie  Aiiffcrmann,  Heda  Brigham, 
Elsie  \'ilas  and  .•\uK-.ista  Hobart,  creditors  for  $35,719.  It 
is  stated  that  the  defendant  is  a  corporation  organized 
under  the  laws  of  New  York  State,  with  a  capital  stock 
of  $200,00(^  and  that  several  judgments  have  been  taken 
against  it 


F a-Vorite  Fountain  Fortnula^i 


Grape  Punch 

To  eadi  pbt  of  grape  Juice,  nse  the  strained  juice  of 

six  lemons,  one  pound  granulated  siiK'ar,  two  quarts  water. 
Boil  sugar  and  water,  add  grape  juice,  and  lemon  juice. 
Serve  with  a  small  piece  of  pineapple^  and  U  thin  slice  of 
orange  on  top  of  eadi  glass. 

Coffee  Meringue 

Whip  one  pint  sweet  cream.  Sweeten.  Have  ready  hot 
coffee  freshly  made,  also  boiling  hot  milk.  Put  a  table- 
spoonful  of  hot  milk  into  each  cup.  Fill  with  hot  coffee. 
Add  a  tablespoonful  of  whipped  cream.  Stir  ' 


Egg  Nog 

Shake  one  egg  thoroughly  with  two  ounces  of  vanilla 
syrup.  Pour  into  a  glass,  fill  with  rich  milk,  sprinkle  with 
nutmeg;  Serve  very  cold. 


PROHIBITION  PROFITS 
"But  just  think  of  the  money  Prohibition  puts  in  a 
man's  pocket."  said  the  good  deacon.    That's  right," 
agreed  the  un regenerate  badcsfidSTi  *As  lofrCtMOi  soda 

only  OOSts  about  five  t'mc;  as  omch  as  a  gliSS  Of  bcCT 
used  to.*' — \Phtladtlfhia  Record. 
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ll  /fetv^  /iotes  offhe  Trade 


Arkansas 

Little  Rock  —The  Coc4-Cola  Bottling  ComfMUiy  has 
leased  a  big  brick  buil<Uns  Pine  Bluff  «ad  will  occupy 
it  within  a  short  time. 

Ddaware 

Smyrna.— Thf  W.  E.  Messick  Ice  Cream  Comjiany 
has  completed  a  now  plant  at  Salisbury,  Md.,  and  will 
start  operations  a-t  once.  The  factory  will  have  an 
initial  capacity  of  about  30  tons  a  day. 

District  of  CotnmUa 
^  Washington.— A  pennit  for  the  erection  of  an  addi* 
tion  to  the  Oiapin-Sacks  ice  cream  mMii^cturing  plant 
has  been  granted  by  the  district  building  inepector 
The  addition  will  cost  $25,000. 

Florida 

Dayton. — The  Fruitenc  Manufacturing  Company  i* 
planning  the  erection  of  a  new  local  factory  to  make 
fruit  extracts.  R.  I.  Hallard.  secreury  and  treasurer 
of  the  concern,  is  in  charge. 

Geofgia 

Atlanta.— ^farshall's  Pharmacy  will  soon  install  a 
quantity  of  ik  w  equipment,  including  a  direct-expansion 
freeier,  hardening  room  and  miOc  cooler.  Contracts  for 
the  work  are  to  be  awarded  at  once. 

Macon.— W.  C.  Ivey,  who  is  associated  witfi  the 
Odom  Ice  Cream  Company,  has  ju.st  returned  after 
coniplctinK'  a  cour<-c  in  dairying  and  ice  cn-ain  makitiK 
at  the  Ames  I  nivcrsity  of  Iowa.  Mr.  Ivey  won  fir•^t 
prize  in  his  courssc  of  Study. 

Savannah. — Benjamin  J.  Ford,  former  president  of 
the  Chatham  Ice  Cream  Company,  has  gone  to  Bruna- 
wick  with  the  intention  of  starting  a  new  ice  cream 
factory.  Mr.  Ford,  who  was  formerly  a  resident  of 
Brunswick,  plans  a  chain  of  plants  in  various  cities, 
including  Jacksonville,  Fla.,  Raleigh  and  Charlotte,  N. 
C.  and  Chattanooga.  Tenn. 

nmnswick. — The  Glynn  Ice  Cream  Company,  »  new 
eiittrprise,  reports  that  it  is  meeting  with  liberal  patron- 
age. The  plant  is  in  charge  of  H.  R.  Smith,  who  is  ex- 
perienced in  making  the  cooling  commodity.  The  factory 
will  have  a  daily  capacity  of  500  gallons  when  operating 
*a«  full  time,  and  will  he  aible  to  take  care  of  the  trade 
of  the  town  as  well  as  -Ih-  country  territory  to  it 

lUinoia 

Elgin. — The  Louis  Blum  Company  has  triccn  Ac 
ground  floor  of  an  adjoining  building  in  order  to  care 
for  an  increase  in  its  wholesale  and  retail  ice  cream 

business.  The  new  quarters  permit  of  a  large  ice 
cream  parlor  in  front,  and  an  increase  to  its  manufactur- 
ing Ciiirn  .ty  It  the  rear.  New  freezing  man;hines  as  well 
as  shipping,  hardciting  and  cold  store  rooms  are  ocing 

completed* 

Indiana 

Fort  Waynej — The  Fort  Wayne  Creamery  Company, 
which  has  been  reorganized  under  the  old  name>  has 
started  to  manufacture  ice  cream.  W.  H.  Collins,  erf  the 

Collins  Brothers  Ice  Cream  Company,  is  general  man- 
ager. Mr.  Collins  is  severing  his  active  connection  with 
the  big  Chicago  concern  and  will  moK^  to  Fort  Wayne 
to  supervise  the  running  of  the  new  plant.  The  creamery 
company  has  been  revived  with  J.  C.  Hutzell  as  presi- 
dent; F.  W.  Tielkcr,  vice-president,  Charles  SpanU  y, 
treaaorer;  William  Wyss,  secretary.  These  men,  -o- 
gathar  witb  the  foUowing,  eodvoaa  the  board  of  di- 
rectors: W.  H.  Collins,  Harry  HaMersly,  Guy  Coterick, 
Robert  Head,  H.  G.  Hogan  and  D.  J.  Ziegler. 

Columbus.— B.  F.  Morledgc  has  been  granted  a  patent 
on  a  saniury  milk-bottle  stopper.  The  stopper  also 
icrves  as  a  milk  and  cream  separator.   In  the  stopper 


is  a  rubber  tube,  which,  when  lowered  to  the  depth  ot 

the  cream  in  the  bottle,  enables  only  the  crcain  to  b? 
drawn  otT.  By  lowering  the  tube  to  the  bottom  of  the 
bottle,  the  milk  can  be  drawn  ofT  while  the  cream  re- 
mains in  the  bottle.  The  stopper,  which  can  be  made 
of  rubber,  wood  or  metal,  can  be  left  in  the  feottk  ao 
long  as  any  milk  remains. 

Lafayette.— The  Chamberlain  Ice  Cream  Company  hat 
taken  hiH<;  for  the  erection  of  a  new  two-Story  factory^ 
which  will  cost  about  $50,0U0  to  build. 


Monroe< — ^The  firm  of  Watson  ft  Aven,  ice  cream 
manufacturers,  has  just  completed  its  new  creamery 
plant  with  the  exception  oi  some  additional  machinery 
that  is  expected  .«f)on.  The  movement  marks  the  begin- 
ning of  plans  to  establish  a  large  dairy  center  at  Mon- 
roe, and  the  concern  proposes  to  buy  from  all  the 
dairymen  in  the  territory. 

Mew  Orleans^The  •Csca^Cola  Company  has  opened 
its  new  and  model  plant  which  will  furnish  syrup  for 

this  state,  Mis-'i-si;i;ii,  Tennessee.  Texas,  Arkansas  and 
Florida.  The  laLtuty,  wh^n  running  at  full  cipacity, 
can  turn  out  2S,(XH>  gallons  of  syrup  a  day  ;'.  N'eal 
Harris,  manager,  amd  W.  T.  Heath,  vice-president  of 
the  coneem,  at  Atlanta,  were  present  at  the  openteg. 

Maine 

Lewiston. — The  Coon  Ice  Cream  Company  h.*:^  .sold 
its  Portland  Creamery  to  E.  L.  Hincs  of  I.ynn,  Mass. 
The  former  manager,  Mr.  Haywood,  is  to  go  to  Ports- 
mouth, N.  H.,  to  take  charge  there  of  the  new  Coon 
Company  creamery.  The  Poland  plant  will  be  under 
the  management  <rf  Roy  Fletcher. 

Maryland 

Baltimore. — The  Manufacturing  Confectioners  of  Balti- 
more met  recently  at  the  Hotel  Rennert  for  a  dinner. 
Those  present  were  Harry  R.  Jones.  G.  Henry  Uhlen- 
berg,  Jerome  F»  Blome,  Edward  J.  Burns,  S.  C.  M»con- 
achcy,  J.  Walter  Jackson,  John  H.  Bk>me,  William  A 
Gnrtz.  James  A.  Clark,  William  H.  Ponder,  F.  E.  Fooa, 
Elmer  H.  josseiyn.  Loub  Berkmcyer,  W.  T.  M.  Lucy- 
and  H.  G.  Milburn. 

All  negotiatkms  have  been  completed  for  the  taking 
over  of  the  ice  cream  business  of  the  City  Dairy  Com- 
pany <rf  Baltimore  by  the  Hendler  Creamery  Cmnpany. 
The  milk  business  of  the  City  Dairy  Companjr  was  re- 
cently acquired  by  ^  Western  Maryland  Dairy  Com« 
pany.  Tli<  h  a  deal  makes  the  Hendler  Company  the 
largest  manuin -urer  of  ice  crcarm  in  Baltimore.  The 
concern  als      <  s  a  large  amount  of  business  in  otlier 

parts  of  the  state. 

A  new  association  of  soft  drink  manufacturers  known 
as  the  Maryland  Bottlers  of  Carbonated  Beverages  has 
been  formed  to  conduct  a  ^aiu^taign  to  elevate  the  stand* 
arda  of  the  business.  After  adopting  a  set  of  by-law^ 
the  following  officers  were  elected:  Irving  M.  Oberfdder, 
president;  T.  C.  Parker,  treasurer;  W.  I-  Griffith,  vice- 
president,  E.  W.  Piper,  secretary.  E.  A.  Rinehart  of 
Cumberland.  \V.  W.  Manly  of  Cambridge.  E.  C.  Kelly 
of  Havre  de  Grace,  and  W.  J.  B.  Shanks,  Frank  Phillips, 
and  C.  £.  May  of  Baltimore  were  chosen  as  the  board 
of  governors. 


Worcester.  -A  settlement  has  been  recorded  in  the 
Conn  in  the  $2,000  suit  of  Eugene  F.  Raymond 
ij^-rriii  t  tl:<  T  lit  Bros.  Ice  Cream  Company.  Raymond 
alleged  he  was  struck  and  injured  by  an  automobile 
owned  by  the  Taits. 

Fitchburg. — W.  D.  Anatos,  head  of  the  firm  of  Anatos 
Brothers,  candy  makers,  has  leased  gromd  toor  pr6perty 
for  a  new  establishment.  Improvemctts  will  be  made 
to  cost  $20,000. 
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North  Adams.— The  Trojan  Ice  Cream  Qnnpuy  has 
taken  bids  for  the  erection  of  its  proposed  new  local 
factoty.  The  plant,  to  cost  about  $60,000,  will  inclodc 
freezing  and  hardening  rooms  and  packing  »nd  shipping 
departments,  according  to  George  Healey,  the  manager. 

Framiniiharn. — Tlu-  W'llhvorth  Compnny  has  opi-niid 
a  new  candy  shop  in  the  recently  completed  P;»rk  Build- 
ing.   The  candy  store  is  in  connection  with  a  bakery. 

Pittslield. — The  Berkshire  Brewery  has  ceased  the 
making  of  beer  and  will  now  manofactare  soda  water 
00  an  even  larger  scale.  The  dccisioB  was  reached 
at  a  recent  meetit>g  of  stockholders. 

Springfield. — The  Home  Kxtract  Comp.Hny  has  been 
incorporated  to  manufacture  soda  extracts  and  spiers 
and  the  plant  of  the  Eastern  Products  Company  at  West 
Springfield  has  been  taken  over,  as  the  boilding  is 
equipped  with  the  necessary  rats  and  machinery.  The 
new  concern  will  start  operations  at  once. 

New  Bedford. — George  Peterson,  at  one  time  pro- 
prietor of  the  Maine  Ice  Cream  Company,  has  gone  foi 
an  extended  vacation  to  Mitylenc,  Greece,  where  he 
formerly  lived.  The  island  of  Mitylene,  although  settled 
chiefly  by  people  of  the  Greek  race,  was  for  a  long 
time  under  Turkish  control.  However,  it  is  now  once 
more  a  part  of  Greece. 

North  Adams. — Work  has  begun  on  the  building  re- 
cently purchased  by  the  Berksh)re  Ice  Cream  Company 
from  John  Price.  When  alterations  arc  completed,  the 
concern  will  manufacture  and  distribute  ice  cream.  F. 
M.  Hosier,  now  of  Albany,  M.  Y.,  but  formerly  a  resi« 
dent  of  North  Adams,  is  bead  of  the  Berkshire  Com- 
pany. Jerry  SicHiano  will  be  the  local  manager  for  the 

firm. 

Worcester. — Andreson  &  Pa<erson.  long  identified  with 
the  wholesale  and  retail  ice  cream  and  confectionery 
business,  have  taken  a  long  term  lease  on  a  new  store 
which  they  will  open  as  an  ice  cream  shop. 

The  bottling  plant  of  die  Bowler  Brothers  Brewery 
has  been  sold  to  Joseph  W.  Gorman  and  James  Mont- 
gomery.   The  price  paid  was  about  $40,000. 

Lawrence. — Miss  Hannah  Holmes,  clerk  in  the  Star 
candy  store  recently  had  a  trying  experience  with  an 
armed  and  masked  bandit  The  man  forced  tiiss  Holmes 
into  the  cellar  and  then  robbed  the  cash  register  of  $40. 

Lowell. — William  A.  O'Malley,  assistant  cashier  of 
the  Old  Lowell  National  Bank,  ha.s  bought  a  part  of 
the  business  of  Canteron  Bros.,  consisting  of  the  store 
and  wholesale  ice  cream  plant.  The  Camerons  wil' 
continue  their  wholesale  candy  business. 

Michigan 

Flint— Tracy  Brothers,  who  sometime  ago  sold  their  iee 
cream  business  to  the  Freeman  Dairy  Company,  are  now 
engaged  in  the  soda  fountain  trade  as  jobbers  in  fountain 

supplies  an<l  equipment, 

Galcsburg. — C.  E.  Griffith  will  open  a  candy  and  soft 
drink  Snsiness. 

Minnesota 

North  Branch.— Gilbert  Sederberg  hat  opened  a  candy 

busincs."! 

Red  Lake  Falls.— Charles  Paicnrich  asid  B.  Lynch 
will  atart  a  eonfectionery.  cigar  and  billiard  business. 
Ncbraaka 

Norfolk.— The  Graham  Ice  Cream  Company  is  banring 

plans  prepared  for  the  erection  of  a  two-story  plant  for 
which  the  toUl  cost  will  be  about  $85,000.  inchiding 
midtiiiery. 

Hew  Jersey 

Morrlstown. — ^The  New  Jersey  Ice  Cream  Company 
has  olrtained  a  verdict  hi  the  First  District  Court  for 
1^81  against  Joseph  Kenwortby.  The  amn  of  money 


was  clahned  as  the  balance  of  a  bill  for  ice  cream  cold 
last  summer. 

Litchfield. — ^Perry  Marshall  has  been  arranging  for 

the  opening  here  of  the  new  plant  of  the  Marshall  & 
Lawrence  Ice  Cream  Company  of  Springfield.  The 
machinery  for  the  factory  is  expected  to  arrive  in  a 
few  days. 

Newarkj— The  employees  of  Schwarz  &  Son.  one  of 
the  large  candy  jobbers  of  Mew  Jersey,  have  formed  a 
Mutual  Benefit  Association,  and  have  decided  to  hold 

a  reception  and  dance  on  April  19.  Plans  for  a  novel 
entertainment  are  under  way.  The  arrangement  com- 
mittee ennsists  of  I.  I..  Saffcr,  Frank  Sobel,  J.  F.  Ull- 
rich, Adolph  Schmidt,  Benjamin  Ribner,  R.  F.  Hop- 
kins, B.  M.  Silberman  and  A.  Brown. 

The  Puriun  Ice  Cream  Company  has  eommeneed 
extension  and  improvement  work  on  its  foctorr*  George 
W.  Wicdcnmayer,  the  preaidcntt  plans  to  spaid  $15,000 

on  the  work. 

Trenton — The  Colonial  Ice  Cream  Company,  a  Penn- 
sylvania concern  has  filed  notice  of  organization  to 
operate  in  New  Jersey.  E.  M.  Spear  is  to  be  the  loca! 
representative. 

New  Toilr 

Syracuse. — new  solution  of  the  ref re-shnient  prob- 
lem attached  to  an  exhibit  on  a  large  scale  has  been 
diseovered  by  officials  of  the  Annual  Food  Show  and 
Domestic  Science  Exhibit  which  will  be  held  in  April 
at  the  city  armory.  The  women's  clubs  of  the  city 
wilt  be  awarded  the  refreshment  concessions,  which  plan 
is  expected  to  afford  better  service  for  visitors.  The  ice 
cream  concession  has  alreatdy  been  awarded  tO  the 
Syracuse  Ice  Cream  Company. 

Ball.ston  Spa.— The  Bisihoff  chocolate  plant,  which 
has  been  closed  for  about  a  month,  has  resumed  opera- 
tions at  full  capacity. 

Pottghkeepsiej— The  Poughkeepsie  Ice  Cream  Com- 
pany has  broken  ground  for  a  new  three  story  factory, 
which  will  eost  about  92Sjm. 

Long  Island  Oly. — ^The  Cocoa  Products  Company  of 
New  York  City  has  linu^l  for  a  period  of  10  years  a 
factory  on  !'a\:i;.ir  avenue  I'or  the  establishment  of  a 
new  plant  to  manufacture  cocoa  butter,  chocobte  Cover- 
ings and  kindred  products. 

Brooklyn.— The  Smolin  Candy  Company  has  filed 
notice  of  dissolution. 

New  York  City.— The  Uneeda  Pure  Orange  Driol 
Company  has  leased  property  for  m  term  of  15  years 
and  win  estd>lish  a  focal  factory. 

North  Dakou 

Lakota^E.  T.  Sloan  recently  opened  an  ice  cream 
shop. 

Ohio 

Evansville — The  I'.vansvi  It-  I'ure  .Milk  Company  is 
to  award  prizes  of  $10  and  ?5  ;o  immlicrs  of  the  Evans- 
viUe  Future  Citizens'  League  for  the  best  name  for 
its  new  brand  of  ice  cream. 

Pennsylvania 

ReadinK. — The  Fries  Ice  Cream  Company  is  makin^j 
plant  a<i(!it:<  ns  and  installing  new  e<)ul;nti'.  nt  in  order 
to  increase  output.  Refrigerating  and  pasteurizing  capa- 
city is  being  increased  100  per  cent,  and  the  meaing 
capacity  33  per  cent 

Pittsburgh. — The  stockholders  of  the  Pittsburgh  Soda  » 
Products  Company  will  hold  a  special  meeting  M  the 
Clairton  offices  for  the  purpose  of  voting  on  a  proposal 
to  increase  the  capital  stock  from  $50,000  to  $100,000. 

West  Pittston. — After  thirteen  years  as  a  registered 
pharmacist  in  the  employ  of  the  Farrer  &  Peck  Com- 
pany, George  H.  Cadwadlader  has  resigned  to  go  to 
Wllkesbanre,  where  he  will  be  cnpfoyed  at  the  store  of 
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J.  Gross  Meyers.  Mr.  Cadwallader  b  a  gradoatC  of 
the  Pennsylvania  College  of  Pharnucy. 

AHooMU— James  Pantazes  and  Oirist.  and  Peter  Trive- 
las,  proprldon  of  The  Sugar  Bowl,  a  cooiectknery 
ice  cream  estabtisliment,  have  honght  a  three  atory 
building  from  the  Rnkcr  c^tntr  Tkey  will  make  many 
improvements,  including  a  candy  factory  on  the  second 
floor,  and  an  ice  cream  plant  in  thf  rear.  The  new 
owners  will  not  come  into  complete  possession  of  the 
building  until  1923,  aa  there  arc  atiU  aome  leaaca  to 
run  out. 

Pittsburgh. — The  Dixie  Candy  Company  is  being  or- 
ganised hy  John  B.  Hackendahl,  Clarence  J.  KneU  and 
Wflliam  R.  O^Common.   An  application  will  aoon  tm 

made  for  a  state  charter. 

The  Pittsburgh  Candy  and  Cigar  Company  has  leased 
a  three  story  building  for  immediate  use. 

Philadelphia. — The  Suplec-Willis-Jones  Company  wik 
begin  the  ctfction  of  a  three  story  additiun  to  ttl  iCO 
cream  factory.    The  addition  will  cost  $25,000. 

The  Penn  Confection  Company  has  arranged  for  the 
catablishment  of  its  local  headquarters,  from  which  sales 
will  Im  eottdneted. 

Reading.— The  W.  G.  HoUii  Candy  Mannfacturing 
Company  has  completed  plans  for  a  $30,000  addition  to 
ita  plant. 

Sou/h  Dakota 
l(0yaflton. — .Andrew  Honncf  is  erecting  a  new  building 
for  his  ice  cream  and  confectionery  business. 

Knoxvillfc^ — ^The  B.  L.  Johnson  Company,  manafac- 
turers  of  candy,  have  cqinred  the  Wiehaus-McNutt  Com- 
pany and  will  merge  the  organization  with  its  own 
business.  The  concern  recently  increased  its  capital  to 
^lOO.CWO  for  purposes  of  general  expansion. 

Chattanooga — The  American  Candy  Company  has  ac- 
quired the  local  plant  of  the  Southern  Candy  Uanufac- 
tnring  Company.  The  new  owners  will  improve  the 
iactnry  and  eontintte  it  in  operation. 

Texas 

Houston. — Macliiiicry  of  ihc  latest  type  for  the  manu- 
facture and  bottling  of  carbonated  drinks  is  being  in- 
st-^IIcd  at  the  plant  of  the  Ea^lc  Bottling  Works,  which 
J5  ac< ign  f!  to  have  an  ou^ut  of  1,500  cases  a  day.  The 
officers  of  the  concern  are  P.  C.  Del  Barto,  president; 
P.  L.  Seardnio,  treasurer,  and  G.  Butera,  secretary.  Tlw 
manager  of  the  plant  will  be  D.  Canessa. 

Fort  Worth.— J.  E.  Simmons  and  his  associates,  of 
Dallas,  are  planning  for  the  erection  of  a  new  candy 
factory.  A  building  has  been  leased  and  machinery 
will  be  instilled  as  soon  as  possible. 

Vermont 

Rando^h.— A.  Uassolini  is  making  extensive  repairs 
and  imprevemeHts  in  his  fruH  store  which,  after  alter- 
ations, will  contain  a  new  ice  cream  and  soda  depart* 

mcnt. 

Rutland  — The  Trojan  Ice  Cream  Company  of  Troy, 
N,  v.,  has  brought  suit  in  the  Rutland  County  Court 
agvinst  L.  Costa  of  West  Rutland  to  recover  $265. 
which  sum  is  alleged  to  be  due  for  ice  cream  dispensing 
fixtures  sold  to  the  defendant.  The  case  is  returnable 
this  month. 

Vkgtaiia 

Bristol.— The  Holston  Creamery  Company  has  award- 
ed a  contract  for  the  construction  of  a  four  story  ice 
cream  factory  to  cost  $100,000,  including  an  ice  plant 
adjoining. 

Washington 

Spokane.— The  Spokane  Cider  Company  is  to  be  re- 
organized with  an  increase  in  capitalixation,  and  wil* 
be  known  as  the  Spokane  Fruit  Products  Cbmpany. 

The  old  equipm  111,  I  lilding  and  grounds  will  be  UBCd, 
and  a  new  machinery  building  will  be  erected.  Those 


most  interested  in  the  reorganization  are  C.  H.  Feil- 
bcr&  Albert  feiblcr,  Richard  Peterson  and  J.  U.  Neville. 
West  VirginU 
Morgantown. — The  Morgantown  Bottling  Works  will 
soon  call  for  bids  for  the  building  of  a  new  three  story 
plant.  Jack  Wills  is  the  manager  of  die  finn. 
Wisconsin 

Iivlngstott.p-James  Watson  has  ^ened  a  confeetkw> 

ery  store. 

Watcrford. — E.  F.  Ebert  is  opening  a  store  and  wil? 
engage  in  the  ice  cream  and  candy  business. 

Chippewa  Falls. — I.  H.  and  H.  H.  Kelley  will  open 
a  confectionery  business. 

West  Allis. — Mrs.  J.  Kane  has  opened  an  ice  cream 
and  confectionery  business. 

Waterloa^Henry  J.  Noipert  is  re-engaging  in  the 
cigar  and  oonfectioncfy  bosbiess. 

WyonMng 

Cheyenne. — Cheyenne  is  to  get  "Denver"  ice  cream 
made  in  ttjun  as  soon  a*  the  Corbett  Ice  Cream  Com- 
pany of  Denver  can  equip  a  factory  on  the  site  of  the 
Salvation  Army  building.  The  conccro,  while  supply 
ing  a  big  trade  in  Denver  and  Laramie,  intends  to  pro- 
duce here  for  tUs  tcrritoiy.  The  fiictory  will  probrtly 
include  m  cold  storage  plant  aa  well  aa  die  manofactur- 
ing  machinery. 


HONR8T  AN8WBB 

8  TO  TBBU 

B 

QUB8TIONS 

MAY  HEI.P 

YOU 

BUILD 

A  BETTER 

BUSINESS 



Is  my  ice  cream  ao  good  that  it  discourages  competition? 
Are  the  sauces  and  diessbigs  which  I  serve  liie  best 
which  can  be  produced  and  of  unifoim  cxoeHeacc? 
Is  the  container  in  which  my  plab  qrmp  is  pr^aicd 

kept  clean  about  the  top  and  m  the  woridngs  of  fte 

faucet,  so  as  to  discourage  fermentation? 

Do  I  make  frequent  comparative  tests  of  flavors  and 
prepared  syr.ips  ami  fruits,  l)oth  as  ofTered  by  others 
in  the  same  line  and  by  wholesale  houses,  so  that  I  may 
get  the  best  for  the  monay  I  spend? 

Am  I  running  along  in  just  the  sume  way,  month  in 
and  month  out,  without  any  definite  improvements  or 
special  advertising  stunts,  or  a  carefully  mapped  out,  busi- 
ness-bringing campaign? 

Am  I  nialdng  as  much  of  the  fancy  box  and  basket  trade 
of  fine  confections  as  I  m-ght? 

Have  I  an  up-to-date  mailmg  list  of  the  young  men 
iiKi  iy  to  lie  interested  in  gift  packages  of  tiboke  con- 
fectionery? 

Have  I  fanrcstigated  as  carefully  aa  I  should,  die  sanitary 

paper  goods,  in  the  form  of  cups,  carriers,  and  bomiw 
which  I  might  be  able  to  use  to  good  advantage  in  ftods 
fountain  and  confectionery  dccartnicn^s  ? 

Am  I  making  a  special  point  of  attractive  packages 
going  out  of  my  confectionery  department,— using  fine 
p^er  and  ribbon  or  fancy  cord  for  tying?  Do  I  always 
consider  tint  tiwse  gift  psdnges  are  carried  hrto  tiie  beat 
rooms  of  the  home  and  must  be  pleasing  in  appearance? 

Have  I  gone  over  my  apparatus  or  planned  that  it  shall 
be  gone  over  piece  by  piece,  -n  order  to  he  in  firat<Cllasa 
condition  for  spring  and  summer  use? 

Have  I  seriously  considered  the  apparatus  retflaeeaisnt 
which  I  ought  to  make  in  or^ler  to  win'  or  maintain  a 
position  of  leadership  in  my  communit>'  in  the  soda 
fountain  field? 

Am  I  making  as  muob  of  the  aigument  of  "kmer  prices'* 
as  I  oughts  in  order  to  wm  business? 
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Asignstus  Carl  Smith,  long  president  of  the  Hygeit 
Water  Company  of  New  York,  and  more  recently  con- 
nected with  Uie  Huylcr  Candy  Company,  died  recently 
of  heart  disease  at  his  borne  in  West  Islip,  L.  I. 

Girdley  Staoey,  of  Salem,  Mass..  died  recently  at  the 
Salem  Uoipital  after  an  illneta  of  only  a  few  da^a.  Mr. 
SftKqr  «a>  a  candy  nanof aetnrer,  but  also  ■  aowipapcr 
correspondent  and  an  amateur  wireless  telegrapher  of 
considerable  ability.  '  He  was  63  years  old.  He  leaves 
a  widow,  one  dauRhter,  one  'irnihcr  and  three  sisters. 

Jcrfin  Ortmucllcr,  a  confectioner  well  known  in  Balti- 
more, who  made  a  specialty  of  and  gainetl  a  wide  reputa- 
tion for  hia  tafBca.  died  recently  at  the  age  of  78.  Bom 
{n  Germanr,  Mr.  Ortmndler  came  to  fhia  ODUrtiy  56 
years  .irh.  H<-  made  his  first  taffy  in  1966,  and  in  1906 
rctirwl  fiuin  the  business,  which  was  oontitraed  by  fais 
lu-j  hrws.  The  formulas  for  the  tafiFy  are  kept  a  deep 
secret.    Mrs.  Ortmuelier  survives  her  husband. 


ULBSMMMt  SCHOOL  tUCCBSSFUI. 

Good  Results  of  Imperial  Ice  Cream  Company's  Course 
of  Study  'ma^  Holding  of  Two  Con- 

So  successful  have  been  the  results  «l  the  Salcaacn's 
School,  inaugurated  by  the  Imperial  Ice  Cream  Com- 
pany about  a  mon  h  :iu n  that  the  general  manager, 
W.  M.  B.  Sine  is  scrious;>  considrrinR  the  holding  of 
sales  conventions  at  semi-;inni:;il  periods  instead  of  once 
»  year  as  contemplated  when  the  innovation  was  first 
decided  upon.  At  the  initial  convention  the  entire  ."sales 
ataff  was  atinunoned  to  the  main  ofTicc  at  Clarksiburg, 
W.  Va.,  and  for  the  space  of  a  week  was  put  throvclf 
an  intensive  course  in  the  fine  art  of  selling  ice  cream. 
The  concern  adopted  the  premise  that  a  sonnd  knowl* 
edge  of  m.-inufaciuring  is  essential  to  good  salesmanship, 
and  the  first  two  days  of  the  studv  was  given  over  to 
the  working  of  the  Clarksburg  pl  .ut  J  hree  days  were 
then  occupied  with  selling  from  diiiLrtnt  angles,  after 
whtdl  a  final  review  of  the  whole  course  w»s  held. 
Among  the  aobjects  discussed  were  the  plant,  the  prod- 
uct, the  cnatomcr,  selling  plans,  advertising,  and  co- 
opentfon.  OffkiaU  of  the  6rm  best  fitted  to  speak 
en  the  various  matters  led  the  discussions. 

The  salesmen,  according  to  their  testimony  to  Mr. 
Sine,  left  the  convention  with  new  enthusiasm  for  their 
work,  and  the  tentative  school  was  immediately  adopted 
aa  a  permanent  feature  of  the  firm's  program.  Since 
that  tif"*,  the  effects  of  the  schooling  have  been  making 
themselves  <elt,  and  Mr.  Sine  will  probably  increase  the 
school  period*  to  two  It  year,  cheoshig  4imes  at  which 
the  men  can  best  be  s;  :ir  >t  from  Avorfc  in  the  field. 


JURORS  DISAOItBB  IN  BLUB  LAW  CASE 

The  jurors  in  a  recent  hluu  l  iw  case  at  Huntington, 
Ind,  in  which  an  ice  cream  sa^le  was  used  to  test  the 
Uw,  Wled  to  come  to  an  agreement.  Thc>  stood  nine 
for  conviction  to  three  for  acquittal.  The  case  was  that 
of  L.  G.  'Meier,  president  of  the  Huntington-Collfoa 
Ice  Cream  Company,  who  was  accused  of  sdlin«  kc 
cream  on  Sunday  in  violatkm  of  the  so-called  bine  taws. 
The  superior  court  room  was  crowded  to  capacity 
when  G.  W.  Stults,  justice  of  the  peace,  overruled  a 
motion  of  the  defendant's  counsel  to  quash  the  indict- 
ment. The  legality  of  the  affidavit,  signed  by  the 
prosecuting  attorney  as  informer,  was  qnestioocd  by  the 
defendant 
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INCORPORATIONS 

Los  .Angeles,  Cal. — Southern  C>lifornia  Aquazone 
Company,  to  manufacture  and  bottle  A^iuasone.  Capital 

stock  $1110,000;  subscribed,  $5. 

Newark,  N.  J.— The  K.  B.  M.  Kivas  Company,  has 
filed  notice  of  ^ganisation  to  maanfaetnre  soft  drinka. 
Peter  Bilben  heads  the  company. 

Perth  Amboy,  N.  J. — The  Amboy  Candy  Company 
has  filed  notice  of  organization.  George  Milles  and 
George  Hollis  head  the  company. 

Johnston,  Pa.>-The  Gsiilagher  Ice  Cream  Company, 
capital,  $2S0l0OO.  Gnstav  A.  Hoffman  h  treasurer. 

Baltimore,  Md.— A.  IKIt,  Inc.  cipital,  $50,000;  in 
corporators,  A.  Holt,  J.  Leroy  Chase  and  William  D. 
Macmillan.  Will  numtiiEactnre  and  deal  in  confectioneiy, 
ice  cream,  etc 

Chicago.  I11<— Confectioners'  Buying  Association,  cap- 
ital, $25,000;  incorporators,  A.  G.  Soulias  and  Peter  A. 

Karambelas. 

Quincy,  III. — The  J.  L.  Myers  Candy  Company,  cap- 
ital, $18,000:  incorporators,  George  F.  Cunnane,  Fra^ 
E.  Bird  and  Walter  H.  Levi 

Chkago.  111.— G.  W.  Tormoehlen  &  Brother,  Inc., 
capital.  $30,000;  incorporators,  George  W.,  Frank  C- 
and  Charles  E.  Tormoehlca.  To  manufacture  confee* 

tionery. 

Cranston,  R.  I^The  Venns  Beverages  Company  has 
filed  aolsce  of  organization  to  mannfaetnre  soft  dbinka 
D.  S.  Guatieri  heads  the  company. 

Boston,  Mass. — The  Baiu'-  CLmily  Company  has  filed 
notice  of  organization  to  manufacture  and  deal  in  cand>'. 
Charles  A.  Bab,  of  Aiatoo,  heads  the  conipaaya 

New  York  City. — The  Atina  Candy  Corporation,  cap- 
ital, $20,000;  ircorporators,  E.  Jacobson,  G.  Frankcn- 
thaler  and  S.  K.  Rapp. 

Auburn,  Me. — Capitol  Confectionery  Company,  cap- 
ital. $10,000;  incorporators,  Gcorfc  Peterson,  Fred 
Augustine  and  Fred  H.  Lancaster. 

Fond  du  Lac,  Wis. — The  Carnation  Candy  Company, 
capital  $25,000;  incorporators,  John  W.  Eggerl.  Georg* 
Calomeris  and  Dorothea  E.  Eggert. 

New  Haven.  Conn. — The  Shanbrom  Bottling  Works. 
Inc.,  eaptul,  $18,000;  incorporators,  Louis  Shanbram. 
Davb  Shanbrom  and  Morris  Crodsinsky. 

Kew  York  City. — The  Ropkc  Company,  candy  manu- 
facturer.^,  capital,  $12,000;  incorporators,  D.  Huncke. 
and  J.  S.  and  J.  K.  Ropke. 

New  York  City.— Federal  Flavors,  Inc«  to  make 
essences  and  extraeta,  eapitat,  $S,00O;  incorporators,  f. 

L.  Grccnhut,  L.  L.  S.  Hempstead  and  J.  L.  Citron. 

New  York  City. — Candy  Products  Corjioration,  capital, 
$50,000;  incorporators,  I.  Fishman,  L.  and  J.  Agress. 

Ranger,  Texas.— Hub  Ice  Cream  and  Storage  Com- 
pany, capital,  $SO,000;  incorporators,  W.  J.  McFarland 
J.  W.  Jennings  and  H.  G.  Lay. 

San  Francisco.— Vclley  Ice  Cream  Company,  capital. 
$100,000;  incorporators,  C.  O.  Swanbecg,  C  W.  High- 
tower,  Jr.,  and  W.  Dreyer. 

Paris,  Texas. — Paris  Candy  Company,  capital,  $100.- 
000;  incorporators,  W.  H.  P.  Anderson,  J.  E.  Condray 
and  W.  A.  Berge. 

Rhinelander,  Wis.— Taylor  Bcvenge  and  Csndy  COBB^ 
pany.  capita-1,  $50,000;  incorporators,  Ardinr.  Mary  E 

and  Bradley  Taylor. 
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Hopkinsvillc,  Ky. — Johnson  Wude  Company,  capital 
incorporators,  Ernest  Wade,  Delia  M.  Fruit  and 
Alvan  H.  Clarli;. 

Louisville,  Ky. — Venus  Confectionery  Company,  loc.< 
capital.  $10,000;  incorporators,  Clem  and  Lorene  Paynt 
and  Lawrence  S  Gr.iunian. 

Lynn,  Mass.— Lyinvood  Ice  Cream  Company,  capital 
$SO,OW;  incorporator-i,  Arthur  W.  hooni,  John  W. 
Rimmer  and  J.  Herman  Haynes. 

Richmond.  Va.— Whistle  Bottling  Company,  capital, 
$50,000:  iriLurix  tut:>r>.  Frank  Jonet,  Katherine  Ryao 

and  Sherlock  Hron!>on. 

Vancouver,  B.  C— Liltooet  Soda  Company,  Ltd.,  cap* 

ital,  $500,000. 

Kvansvillc,  Ind. — Scheel's  Candy  Company,  capital, 
$10,000:  incorporators^  Edward  Moormeiate,  Otto  Scbcel 
and  J.  W.  Robison. 

Louisville,  Ky. — C.  V.  Distributing  Company,  con- 
fectionery and  soft  drinks,  capiul,  $2,000;  incorporators, 
L.  A.  Cassidy,  James  A.  Casper  and  Martin  Newton. 

.\|>l  'ft  n,  Wis. — The  Traas  Candy  Company,  ca;)i 
ital.  >MJ.UOU;  incorporators,  Charles  Williams,  Peter  Traas 
and  Irving  Zuchlke. 

Bitflalo»  N.  Y.— Vartray  Corporation,  to  nake  car- 
bonated waters,  captUl  $350,000;  incorponrtors,  J.  H. 
Ticdcmann,  J.  J.  Mills  and  C.  D.  Coyle. 

Detroit,  Mich. — The  Dawn  Candy  Company,  capital, 
$9,000;  incorporated  by  Charles  H.  Hamilton. 

Cleveland,  Ohio.— The  AHcaite  Confectbn  Company, 
capital  $10,000;  incorporators.  R.  S.  Manus,  S.  Horo- 
wil7,  II.  P,  Ord  and  W.  W.  Dawson. 

Tolctlo,  Ohio.— The  Band  Box  Chocolate  Shops  Com- 
pany, capital  $10,000;  incorporators,  L.  G.  Rnpp,  H. 
R.  Miller,  F.  Smith  and  W.  R.  Peppers. 

Abilene,  Texas.— Abilene  Ondy  Mannfacturiing  Com* 
papy,  capital  $10,000:  inrnrjxiratofa,  G.  C  HdVQr,  G. 
W.  Beard  and  D.  B.  Morgan. 

Waelder,  Texas.— The  Sc-Cola  Bottling  Works,  cap- 
ital, $5,000;  incorporators,  U.  O.  McFarbmd.  S.  H. 
Vaoghan  and  C.  L  Halbrook. 

New  York  Cit;,  — M(,;i:iri!i  Canly  Company,  capital, 
$40,000;  incorporators,  J.  and  H.  and  N.  Koenigsburg. 

Jamestown,  N.  Y. — Levant  Ice  Cream  Company,  cap- 
ital. $50,000;  incorporators,  J.  E.  and  J.  J.  Umberg  and 
E.  Bjork. 

West  New  York,  N.  Y. — Ddcniutica  Manufacturing 
Company,  confectioners'  supplies,  capital,  $25,000;  incor- 
porators. Aaron  Li^cnnMUi,  Theodore  Pleiu  and  C 
H.  Stichweh. 

STORE  CHANGES 

Ravenna,  Nchr.— Joseph  Eckels  haS  Sold  his  eonfce- 
tionery  business  to  Lew  Fcrrier. 

Sheboygan,  Wis.— Eric  White  has  bought  the  candy  and 
ice  cream  store  belonging  to  Henry  Gmach. 

Cook,  Minn.— Charles  Schroeder  has  s<ild  a  half  interest 
in  his  confectionery  business  to  Richard  Paddcn. 

Wisconsin  Rapids,  Wis,— John  Daly  and  Jess  Knulcsoo 
have  porehased  the  Benson  candy  store. 

Crystal  Falls.  Mich  — The  Mottes  bfOfhers  have  bOOght 
the  confectionery  business  of  Andrew  Apostle. 

OnnasOi  Mich. — GeorKe  Trcnkas  has  sold  his  interest 
in  the  candy  business  of  Trc  nkai  Bros,  to  George  SkeatOI. 

Baker,  Mont.— E.  J.  Johu>on  lias  purchased  the  K«hr» 
bass  confectionery  business. 

Hibbing,  Minn^L.  J.  Micks  and  A  M.  Sdirum  have 
botigfat  the  Ward  Confectionery  hoainesi. 

MiUca,  Minn-A.  T.  Tufty  hss  «otd  hit  confcctioncfy 
business  to  R.  B.  Hixon. 


New  York  City.— The  P.  B.  Candy  Company  has  filed 
notice  of  a  change  of  tume  to  Surberg's  Nut  Products, 
Ltd. 

Springfield.  Mass.— The  W.  H.  Miner  Cbocolatn  Com- 
pany has  arranged  for  a  change  in  the  firm  name  to  the 

Handy  Chocolate  Company. 

Chicago,  III.— The  Candy  Craft  Shop,  Inc.,  has  &kd 
notice  of  a  change  of  name  to  the  Kiddie  Candy  Cotnpany. 

INCREASED  CAPITALIZATION 

Indianapolis,  Ind.— The  Nichols  Candy  Company  bai 
increased  its  capiul  from  $10,000  to  pSjBBOi. 

Detroit.  Mich.— The  Tamarola  Bottling  Works  hat 
increased  its  cappitalization  from  $5,000  to  $3U,0O0. 

Davenport.  la. — Ucano  Candy  Company  hat  inCTtaMd 
its  capitalization  from  $S0,0p0  to  $200,000. 

Columbus,  Ohio.— The  UayHower  Candy  ft  Nnt  Com- 
pany has  incre»sed  its  capital  from  $10,000  to  $100,000. 

Green  Bay,  Wis. — The  Gazette  Candy  Company  has 
increased  its  capital  from  $100,000  to  $150,000. 

Decatur,  DLf— The  Mueller  Fountain  ft  Fixture  Company 
has  filed  notice  of  increase  in  capital  from  $100,000  to 

Chicago,  III. — ^The  Dove's  Candy  Company  ha«  hied 
notice  of  mcrease  in  e^itil  f  ram  ^fXIO  to  $20^0001 

Ashland,  Ky.— The  Whistle  Bottling  Company  has  filed 
notice  of  increase  in  capital  from  $50,000  to  $100,000. 

New  York  City. — James  A.  McClurg  CoriK)ration,  manu- 
facturer of  candy,  has  filed  notice  of  increase  in  capital 
from  $1SO,000  to  $2S0kO0O. 

Pittshursh,  Pa  —The  Graeburg  Candy  Company  has  filed 
notice  of  increase  in  capital  from  $100,000  to  $200,000. 

Chicago,  111.— The  Chicago  Ice  Cream  Company  hat 
increased  iU  capital  from  $20,000  to  $^,O0O. 

BUSINESS  TROUBLES 

Brooklyn,  N.  Y.— James  A.  Kane,  a  candy  manafactuNr. 

has  filed  a  iieiitiini  in  bankruptcy.  His  habiliticS  afC  eili- 
matcd  at  $41,873  and  his  assets  at  $25,106. 

•     FXKE  LOSSES 

Burlinglon,  N.  J.— A  building  of  the  Burlington  Soft 
Drink  Coinpany.  wat  destroyed  by  fire  recently  with  loss 
estimated  at  about  $Mi,O0Q. 

New  York  City —Machinery  and  stock  at  th<*  factory 
of  Ahiaid  &  Saniaha  were  damaged  by  lire  recently.  An 
official  (Titimate  of  the  loss  has  not  been  made. 

Westerly,  R.  I^The  Westerly  Candy,  Kitchen  has  been 
dcstrojred  by  fire,  in  oooncction  with  other  damage  to 
the  stnictwe  and  occupants,  the  loss  is  estimated  at 
$20,000. 


ARGENTINA  TRADE  REPORT 
The  Consular  and  Trade  Reporu  issued  by  the  Depart- 
ment of  Cooinierce,  has  the  following  on  the  possible  sale 
of  flavoring  extracts  and  coloring  matter  m  Argcntwa: 
"After  investigating  the  candy  industry  in  ArgCOtma. 
Trade  Commissioner  Smith  c  ncludcs  that  flavoring  ex- 
tracts and  coloring  matter  are  tJic  only  articles  which  can 
be  profitably  i^r.ld  to  the  .Argentine  aiidy  rrunufactnrers 
by  the  American  exporter.  The  sugar  consumed  is  home 
grown,  while  the  cacao  bean  comes  from  Braail  or  other 
producing  countries. 

"Two  large  and  modernly  equipped  factories  in  Buenoe 
A'.rr:<  i'.r\o{r  a  latk;e  ;i.irt  of  their  facilities  to  the  produc- 
tion  of  bontKins,  chocolates,  and  cocoa  in  various  forms. 
Hie  candy  is  mostly  of  hard  sugar,  although  chocolate 
dropa  and  similar  types  of  confectionery  are  now  being 
developed  to  compete  with  imported  goods." 
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EA  SIL  Y  THE  WORLD 'S  BEST 
SODA   WATER  APPARATUS 

n'li^f  with  the  iiitrntinn  ihat  if  shn'l  Itr  a  piofit  ttinkrr  anil, 
JlJ  therefore,  a  souree  of  plraswi  niid  S'lli.ifncliun  to  the  owiitr. 

Carrtfiiiif  features  of  '•oitstructioit  irhcretn  the  ideas  of  the. 
best  craftsmen  in  the.  soda  fountain  business  find  realization,  and 
in  which  heautif  and  slnnftth  are  blended  ivith  such  care  of 
frdious  detail  (hat  the  finished  product  /jrocrs  up  un(pieslionablii 
as  more  ni  tirhj  pi  rfect  than  ann  oth'  r  soda  fountain  em'  off)  red. 

T  O  L  A  'R 

E^tibtuhtd  Bighffi  Hundred  and  S»^9n1y-Four 


Since  1874^ 


"Polar"  Soda  Fountain  installed  ht  Green  in 
"The  Smoke  House"  at  Blucfield,  W.  Virginia 

ROBT.  M,  GREEN  £#  SONS 

OR/GL\  A  TORS  A/JNUFACTURhky 

PHILADELPHIA 
PENNSYLVANIA 

1921  illustrated  catalog  is  ready 
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Future  of  Ice  Cream  Trade  at  Stake 
The  icecream  manvfaotiirera  of  New  J«ney  are 

to  be  cougratuluted  upon  their  firm  stand  against 
the  bill  to  permit  tlie  adulteration  of  ice-cream  with 
cocoaiiut  oiL  The  amending  of  what  was  at  first 
intended  as  a  perfectly  innocent  measure  for  tlic 
standardization  of  ice  cream  in  such  a  way  tliat 
it  opened  the  industry  to  the  substitution  of  cheaper 
oil  was  an  attack  which  struck  at  the  very  founUa- 
tion  of  the  induatry.  The  bill  itself  offers  an  ex- 
ample of  what  the  manufacturers  may  from  time 
to  time  expect  from  outside  iuteresU,  who  would 
enter  the  ice-cream  field  even  at  the  risk  of  destroy- 
ing the  field  itself.  It  is  fortunate  that  the  manu- 
faotnreFB  in  this  case  discovered  the  trick  in  time 
to  ili'fcnil  tliemselves. 

With  cocoanut  oil  as  such,  nobody  has  any  quar* 
reL  It  is  a  pore  and  clean  oil,  but  it  is  time  toeall 
a  halt  wh*;n  an  effort  is  mrnlc.  to  faisi.  it.  on  thl 
public  as  a  substitute  for  tlie  more  beaitiiful  and 
growth-stinmlating  bntttf  &ta  to  be  found  in  good 
milk.  Foe  yeara  iee^ream  manufactuteis  have 
been  painstakingly  building  np  their  trade  on  tiie 
purity  Ol  their  gCKxls.  .md  liave  fmuid  their  l)est 
argnments  for  the  vai>t  papular  consumption  of 
their  product,  in  the  undoubted  food  Taloe  «f  tbe 
article  they  offer.  It  is  this  fii-m  support  in  popular 
favor  that  the  cocoanut  oil  adulterators  would  de- 
stroy at  one  stroke.  The  New  Jersey  manufacturers 
were  wise  enough  to  see  this.  It  might  in  the  long 
mn  be  cheaper  for  them  to  use  oil  eabstStntea  fto 
huttrr  fats,  but  the  lost  prestige  would  wei^  tbe 
balance  inevitably  to  the  aide  of  injury. 

Ice  eream  means  to  the  pnblie  a  eombination  of 
sweet,  nourishment  and  refreshment.  It  would  be 
too  bad  to  make  a  nux-kery  of  the  public  estimate 
of  ice  cream  by  adulterating  it  with  cheaper  oils. 
"Ice  eream"  is  a  word  to  conjure  with ;  "  ice  cocoa< 
not  ml"  does  not  have  a  very  attractive  sound. 


Tbe  Dollar  Is  Convalescing 

In  an  article  in  this  issue  of  The  Soda.  Foun- 
vanr  are  set  forth  many  of  the  reasons  why  the 
soda  fountain  proprietor  is  justified  in  maintaining 
prices  at  their  present  level,  and  ways  are  sug- 
gested for  bringmg  the  public  to  a  rwlization  of 
the  soda  ioontsin  nan'a  ritnatiaB.  It  ia  qnite  true 
tiiat  fttmnll  eonditiona  do  not  warrant  any  redtK- 
tion  in  price,  but  at  the  same  tiTnc  the  sola  foun- 
tain owner  can  look  forward  to  a  gradually  increas- 
ing purchasing  power  of  his  dollar.  The  good 
old  dollar,  which  for  the  last  five  or  more  years 
has  been  suffering  serious  relapses,  and  which  at 
one  time  ibrank  to  jost  oneJialf  ita  nomMl  atae, 


is  opening  an  eye  and  is  declared  by  its  kind 
friends  to  be  slowly  convalescing. 

The  statisticians  of  variona  govenment  depart- 
ments and  bnream  are  tmited  in  deelaring  that  tbe 
dollar  is  increasii:>r  in  size  and  is  developing  a  little 
more  punch.  Whereas,  at  its  lowest  ebb,  ita  pur- 
chaaang  power  was  hardly  that  of  a  fifty  cent  pieee 
in  normal  times,  it  is  now  able  to  purchase  seventy- 
five  cents'  worth  of  commodity — a  come  back  of 
fifty  per  cent.  All  of  the  experts,  however,  do 
not  agree  in  prophecying  a  further  upward  swing. 
A  "great  many  believe  that  tbe  oonvaleieait  will 
be  doing  as  well  as  can  be  expected  if  it  hangs  on 
with  both  hands  to  its  present  value;  but  there  are 
some  who  are  l«Aing  forward  to  ffna  greater  pep 
in  the  near  future. 

At  any  rate  readjustment  in  wholesale  prices  is 
still  in  ptuirre.ss,  with  the  retail  field  following, 
of  course,  more  slowly,  but  still  appreciably.  There 
is  one  consolatiim  anyway  for  those  who  ^ink  tiiat 
the  dollar  i.s  too  slow  in  recovering  its  punch,  for 
it  is  coming  back  much  faster  than  the  j>ouud, 
f rane  or  any.  oUier  foreign  nnife  of  money. 

Sales  Tax  to  Supplant  Luxury  Tax 
At  last  there  seems  to  be  a  reascmable  poasibtlity 
that  the  ttoublesome  luxur>'  taxes  on  ice  cream  and 
soda  fotmCain  drinks  will  bo  repealed.  The  pro- 
gram of  tax  legLslntioti  in  Washin^^tun  is  far  from 
clear  or  well  defined  at  the  present  time,  but  all 
indications  and  predietione  made  by  more  inflneno 
tial  repre-sentatives  and  senators  point  to  nn  abate- 
ment, if  not  indeed  to  the  abolishment  of  the  so- 
ealled  **nttisanee  tax."  No  sing^  tax  has  been  more 
of  a  noiitnee.  in  pqopoiiion  to  its  yield  than  baa 
that  on  soda  fountain  beverages.  Under  war  time 
conditions  there  !iiitrht  have  been  an  cxfuse  for 
asking  soda  fountains  to  spend  their  time  and 
energy  acting  as  tax  collectors.  The  excuse  baa 
lon^r  sirK'p  cxy>ire'd  and  this  tax  shonld  Ibave  been 

repealed  months  ago. 

However,  better  late  than  never,  but  it  is  stiU 
too  early  to  begin  eongratnlatiooa  on  getting  rid 
of  this  tax.  Tax  reformation  will  certainly  include 
a  renjoval  of  the  cxcf«?s  profits  tax,  or  a  very  ex- 
tensive modification  of  it,  together  with  reduction 
in  the  inoome  tax  rates  in  the  higher  bracketa.  Tliia 
will  mean  a  considerable  diminution  in  govern- 
ment revenue.  There  is  no  possibility  that  there 
will  he  an  exceedint;  diininufiun  in  government 
expenditures.  On  the  contrary,  government  ex- 
nenditnTea  mnst  renain  at  aboirt  tbe  amne  ]ev«l 
for  several  years  to  ecrme  on  account  of  the  floating 
debt  and  the  special  charges  on  the  funded  dcAit. 
TMa  money  must  come  from  aomeiriiere  and 
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some  source  of  revenue  is  found  to  make  good  tfaA 
deficit  caused  by  the  <-hangei  in  the  mcfea  proflla 
and  luxury  tnx  loss,  tliert*  is  little  dwiMe  that  tiie 

luxury  lax  will  be  ri'inoveil. 

The  sales  tax  is  tlic  uidy  senrfUe  means  that 
has  been  sugiresti-d  for  the  luiiking  up  of  the  doticit 
in  revenue.  If  xhv  soda  fountain  trade  wants  to 
get  rid  of  the  lu\ury  tax,  then  it  U  up  tu  it  to 
back  the  sales  tax  to  the  limit.  There  in  strong 
sentiment  in  Washington  in  favor  of  the  sales  tax, 
liut  there  is  no  int-'onsiiderable  opposition,  and  any 
pressure  wliieh  can  be  brought  to  bear  ui)on  leg^ 
lators  should  be  applied  at  the  pre-s-ent  time.  Some 
of  the  legislators  opposing  the  sales  tax  have  raised 
a  cry  abont  the  intolerable  burden  whieh  the  sales 
tax  puts  upon  the  poor  eonsunier.  Tliis,  to  put  the 
matter  mildly-,  is  purely  a  play  to  the  gallery.  Of 
ooum  the  sales  tax  ftXia  on  the  conaomer,  so  does 
every  Dflicr  f.tx  that  has  been  devised  up  1o  the 
present  liine.  What  tlie  consumer  wants,  and  what 
the  s«HJa  fouiitiiiu  trade  wants,  is  a  t:ix  which  will 
distribute  the  burden  equitably  and  which  will 
not  compel  soda  fbnntain  proprietors  to  spend  all 
their  time  collecting  jienny  taxes  and  filling  out 
government  reports.  The  sales  tax  filk  this  bill; 
boost  it 


Salesmanship  at  the  Fountain 
Leaving  out  a  few  who  are  absolutely  hopeless, 

every  individual  ha-s  it  in  liini  to  Ix'  a  salesnum; 
not  neecissarily  an  exceptional  one,  p€rha[)s,  but 
an  ordinarily  good  one.  The  trouble  is  that  many 
in  posifious  of  retail  selling  tio  their  work  mechan- 
ically and  neple-'t  the  personality  side.  It  may 
seem  that  there  isn't  much  opportunity  for  sales- 
manship at  the  fountain.  The  dispenser  may 
tliink  he  would  be  a  whirlwind  selling  antomobilea 
or  aeroplanes  but  it  do.sn't  occur  to  him  to  try 
out  his  ability  on  milk  shakes  aiid  sandwiches. 
The  personnel-man  of  a  b^  New  York  department 
store  is  insistent  that  everv  person  in  the  store 
•who  comes  in  eontaet  with  customers  shall  practice 
the  principles  of  salesmanship  and  a  few  montiia 
ago  he  thought  he  had  about  achieved  perfection, 
until  he  investignted  the  soda  fountain.  What  he 
found  there  nearly  drove  him  wild,  but  before 
blowing  up  he  decided  to  make  a  tour  of  other 
fountains  and  see  how  much  they  x  oiled  hLs  own 
in  thi'?  respect.  He  summed  up  the  result  o£  hia 
research  in  the  following  words.  "There  is  Um 
actual  salesmanship  ap)dicd  at  the  averapc  soda 
fountain  than  there  is  in  a  railroad  ticket  office.' 

A^buittedlv,  the  man  is  something  of  a  crank 
on  this  subieet  and  his  judsrinent  is  expressed  em- 
phatically rather  than  judicially,  but  isn't  there 
aome  basis  of  justice  in  has  eondenmationf  How 
roanv  dispensers  make  an  effort  to  reeog^iize  more 
or  less  regular  customers  and  anticipate  their 
wvntat  How  many  take  the  sli-rht  trouble  to  o!T.  r 
gxippestions  when  they  are  welc<»ne  or  to  judge 
whether  suggestions  will  he  appr8eia*ed  or  t»- 
■anted! 

Nothing  makes  for  better  results  in  retail  selling 
iban  the  maintenance  of  peiMiul  ^ 
mHon  of  the  iroprowon  on  the  inrt  of  tiba 


customers  that  those  who  wait  on  them  are  in- 
terested in  serving  them  and  that  they  are  im- 
IKjrtant  enough  to  be  personally  noticed.  Isn't 
the  personnel-man  right  in  hi^i  belief  that  soda 
fountains  as  a  whole  do  not  aneaanre  up  aa  well 
as  they  might  in  tbiB  lespeotf 

Synthedc  'Milk  and  Ice  Creaiin 

Xo  class  of  Americans  srhould  be  more  interested 
in  ^Ir.  Ford's  latest  promulgation  than  the  soda 
fotintaitt  proprietxm.  If  we  are  to  have  synthetie 

milk  in  tlio  near  future,  -  as  the  hnilder  of  the 
synthetic  uutonvobile  predicts,  it  Ls  time  to  pay 
some  attention  to  the  future.  The  possibilities  are 
many  and  should  be  considered  carefuUy,  lest  we 
wake  up  some  morning  and  find  that  the  eow  has 
suddenly  become  extinct  and  synthetic  milk  reigns 
supreme.  No,  not  reigns,  that  is  too  suggestive  a 
word  to  ttse  in  eonneetion  with  milk ;  mles  supreme, 
is  belter. 

Will  everv  soda  fountain  have  a  sign  up  .saving, 
*'A11  Milk  brinks  Made  With  Absolutelv  Fresh 
Milk.  You  Work  the  Synthetie  Cow  Younself'T 
Doubtless  there  will  he  one  stating  ihat  "Our 
Synthetic  IfOlk  la  Made  From  the  Puxeat  Raw 
Materials." 

This  last  brings  us  to  the  question  of  raaterialfl. 
What  is  ^Ir.  Ford  going  to  make  the  milk  from? 
Tin  plate?  Perhaps  it  is  the  use  of  rl)e  atiiticial 
1  ather  for  uphoLsterj'  that  has  con\'ineed  him  of 
the  uselessness  of  a  real  cow,  but  until  he  eolightena 
the  public  fart/her  it  is  £fficult  to  pretKet  where 
his  search  for  raw  material  for  milk  will  take  him. 
A  Boston  doctor  claims  to  be  malcing  a  satisfactory 
liquid  that  "looks  just  like  milk"  by  grindmg  up 
peanuts  and  oatmeal  with  water.  Somehow  it 
doesn't  sound  as  if  it  would  ever  displace  cows. 

The  most  important  question  in  the  whole  prob- 
lem has  been  ignored  thus  far  by  the  advocates  of 
synthetic  milk.  "^111  mraithetie  milk  make  ioe 
eroam  * "  On  this  hinges  the  succaaa  or  failare  of 
Uie  entire  plan. 

HONEST  QUESTIONS 

Why  not  feature  baked  ice  cream?  There  is  a  new 
apparatus,  5iniplr,  compact,  and  of  the  rlcrtric  type,  which 
makes  the  ^crviiix  of  this  novelty  a  simple  matter.  Don't 
wait  for  the  other  fellow  to  heat  you  to  if. 

Licorice  goods  arc  coming  back  into  favor.  Investigate 
(he  new  offerings  io  licnrice  lines.  Are  you  posted,  and  if 
not,  will  yen  nuke  the  most  of  year  ^portunityl 

Are  yoiM'  seda  fopntatn  departraoit  sad  Ae  foantsai 
apparatus  itself  attractive  and  beautlfnlF  They  ihoold 
be  if  they,  are  to  win  trade. 

Are  you  offering  any  incentive  to  faieresse  ttc  interest 
and  enthusiasm  of  your  employees? 

Are  you  fcatoriaf  food  fhiagB  made  of  naple  sugar 
this  year? 

Have  yon  ever  considered  the  great  possibilities  for 
selling  bodi  freshly  made  hot  tea  and  iced  tea?  Maiv 
people  can  only  take  coffee  once  a  day  and  depend  upoa 
tea  the  re<;t  of  the  time.    Have  you  forffolten  these? 

When  a  law  is  passed,  do  you  growl  about  it,  or  make  it 
work  for  you?  As  long  as  the  law  is  strict  on  artificial 
colorings,  lavor  candies,  symps.  and  ice  cream  colored 
widi  ssfe  and  whotosome  tints,  an  yon  mskhw  sa  adver- 
thifac  festwe  of  these  points? 
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Will  Soda  Prices  TnnmUe? 

Materials  and  Overhead  Still  Too  High— Wise  Proprietor  Will  "Stand  Pat'' 
on  Charges,  but  Give  Best  in  Quality  and  Service 

*  Bjr  JOBBPH  FOX 


WITH  the  reduction  of  prices  on  nearly  every  tcjui- 
niodity  the  center  of  interest,  it  is  quite  natural 
that  the  question  should       nia«d  OMtcemtag 
tlie  ftrice  of  fountain  refreshments. 

Sane  fapers  are  giving  considenlblc  sptee  to  tin  dit> 
ouaioR,  bvX  to  every  article  I  have  read,  the  subject 
is  not  looked  at  from  the  angle  of  the  man  who  oper- 
ates a  fountain  himself.  These  writers  all  declare  that 
soda  prices  must  come  down  with  other  merchandise, 
but  they  fail  to  throw  the  least  of  lig^ht,  to  show  the 
vitally  interested  owner  how  this  may  he  done,  and  still 
leave  a  fair  profit  at  the  end  of  the  seasoo.  . 

One  writer  declares  positively  that  nolcBS  fonntains 
all  over  the  country  lower  their  prices,  they  will  find 
themjclvcs  without  customers.  Another  states  that 
witii  all  orher  lines  reduced,  there  is  no  further  excuse 
for  the  soft  drink  retailer  to  maintain  wir  prices.  But 
not  a  word  in  defense  of  Mr.  Worried  Owner,  who  is 
WOOderfatg  how  he  is  going  to  break  even  this  season. 

I  am  not  aaying  that  aoda  prkea  are  not  a  Uttle  high. 
Bat  I  do  say  vritbout  reaervatioa  liiat  unless  dte  in- 
gredients used  in  tlie  fountain  business  take  a  down- 
ward slide,  the  fountain  man  who  tries  to  cut  >nd  ilaill 
prices  on  his  menu  will  find  binudf  W|UMSed  into  tlw 
small  end  of  the  horn. 
First  of  all  let  us  review  the  foaatabi  merdiaadiae 

which  remains  on  high. 

Ice  cream  is  the  foundation  of  all  fountain  business, 
and  mi:k  and  cream  arc  used  in  quantity.  Milk  and 
cream,  in  almost  every  part  of  the  country,  have  doubled 
in  price  in  the  last  few  ycwri.  lo  OO  place  liai  it 
reached  the  pre-war  level. 

Sugar  plays  a  very  important  part  in  different  foun- 
tain services.  Now  here  is  one  commodity  that  has 
reached  old-time  .prices,  hut  it  did  not  drop  eoon  enough 
to  help  the  fruit  preservers  last  season,  and  therefore 
fruits,  such  as  strawberries,  raspberries  and  pineapple, 
that  are  used  in  quantities  at  the  fountain,  will  con- 
tinue to  stay  above  normal  until  this  year's  fruit  comes 
in.  Syrnpt  of  all  kinds,  except  simple  syrup,  for  dtt 
■aiiM  reaaon,  will  not  be  much  dwaipcr  at  present. 
Condderatf  on  of  Oveiliead  Sspenae 

Another  big  item  to  roii^lder  is  overhead  expense, 
such  as  rent,  lighting  and  help.  Probably  rent  shows 
(he  greatest  increase  of  the  thr:c.  In  some  sections  of 
the  country  I  know  ithat  rent  has  heen  doubled  in  the 
batiness  districte.  Nearly  every  place  has  had  to  pay 
more  money  when  the  old  lease  expired.  Lighting  i» 
seemingly  a  small  consideration,  but  when  gas,  and  heat 
are  taken  in  with  it,  yon  can  safely  count  on  paying  OUt 
a  few  more  dollars  than  formerly. 

Expert  help  costs  at  least  a  third  more  than  it  used 
(O.  Where  good  men  could  at  one  time  be  had  for 
twenty-five  and  thirty  dollars  a  week,  the  same  person 
now  demands  and  receives  from  forty  to  fifty.  I  know 
of  several  getting  qnite  a  hit  over  this  sum. 

Then  the  cost  of  equipment  must  be  taken  into  ac- 
count and  you  are  lucky  to  be  able  to  get  what  yoa  want 
in  this  line,  when  you  Want  it,  regardlcss  (tf  such  a 
small  thing  as  price. 

Taking  these  factors  of  high  prices  into  consideration, 
it  looks  very  much  like  business  suicide  for  the  man 


'aI-.o,  without  due  deliberation,  starts  cutting  his  foun- 
tain prices;  and  before  attempting  anything  of  the  sort, 
it  will  pay  him  to  try  and  find  some  other  way  out  of 
the  difficulty;  lor  it  is  a  difficulty«  and  a  very  scrkm* 
one^  that  the  pubHc  have  placed  htm  in.  Everything  else 
has  been  reduced,  so,  it  says,  why  do  the  fountain 
prices  stay  up?  That's  the  question  that  you  are  going 
to  have  to  answer  tbis  season,  Mr.  Owner,  and  it  Will 
be  well  lor  you  to  have  a  sane  answer. 

The  same  public  will  pay  twice  or  t'lrce  times  as  much 
for  seats  in  a  show,  or  double  what  they  used  to  for  a 
car,  or  triple  for  furs,  but  the  minute  it  stands  itp  to  a 
fountain  it  waatt  to  be  ahown  why  ice  cream  cannot 
be  sold  at  pre-war  prices. 

My  suggestion  is  that  you  make  a  list  of  the  things 
that  still  cost  more  than  formerly  and  show  your  patrons 
with  figures  just  why  you  cannot  s'.iy  ;ii  business  if  they 
demand  five-cent  drinks,  and  ten-cent  sundaes  again. 

Lay  Your  Car  da  on  the  Table 
By  thus  coming  out  to  the  front,  and  laying  the  cards 
oa  the  table,  you  show  that  you  have  nothing  to  conceal 
in  the  way  of  t>^  profits  and  any  person  with  comoion 
sense  wfll  at  oaoe  see  the  hnpossibili^  of  a  big  cut  in 
prices.  Let  tiiem  know  that  glassware,  cMna,  and  silver 
have  not  come  down  at  all.  On  the  contrary  they  are 
still  going  up.  Tell  your  patrons  your  troubles,  and 
they  wi'ii  become  interested  to  the  point  where  they 
will  forget  to  wonder  wh.it  you  are  going  to  do  with  all 
that  easy  money  you  arc  m.ikir.g. 

People  must,  and  will  have  refreshments  of  one  sort 
or  another.  The  price  they  are  wilMag  to  pay  for  this 
luxury  depends  entirety  upon  how  moch  they  want  them. 
If  a  person  was  dying  of  tUrst  he  would  give  his  bank 
roll  for  one  glass  of  water,  served  my  old  way,  hut 
the  same  person  when  drinking  more  for  enjoyment 
than  necessity  often  figures  how  much  the  drink  is 
going  to  cost  before  indulging.  How  good  tlie  drink  is 
has  a  whole  lot  to  do  with  how  much  cash  he  is  Willing 
to  part  with  for  the  gratification  of  his  desire. 

Your  part  Is  to  create  a  deaire  for  the  drinks  and  icea 
that  you 

V  I  know  of  one  place  tbsft  I  would  patronise  lor  malted 
milks  even  if  it  should  raise  the  price  ten  cents  sfl>ove 
that  of  the  other  stores.   Why?   Because  they  make 

them  to  my  liking.  They  have  mc  honked  and  although 
I  know  it,  1  like  it.  I  supP'-se  I  am  just  the  same  as 
other  people  in  tiiis  respn 

It  is  not  lowered  prices  that  will  make  your  fountain 
the  lieoca  of  Ote  thirsty,  it  is  quality  and  service  com- 
bincd.  ■ 

One  thing  is  sure:  if'  you  start  any  serious  price  cut* 
ting  oompetltioa  in  your  neighborhood,  you  are  sttrt> 
ing  something  that  yon  may  never  be  able  to  6idsh.  Give 

your  customers  the  "i-  t  n.d  let  the  other  fellow  do  the 
cutting.  In  order  to  take  m  as  much  money  as  you  do, 
he  will  have  to  do  more  business,  and  serve  a  ciieapcr 
grade  of  merchandise.  Let  him  do  it.  You  stand  lor 
reasonable  profits  and  excellent  service.  Your  store 
vrill  be  doing  business  long  after  the  other  fellow  has 
gone  away. 

Prices  Not  So  Very  High 
After  a  careful  comparison  of  pre-war  prices  and 
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those  now  existing  at  most  of  the  first  class  confection- 
ery and  drug  store  fountains,  I  fail  to  see  where  the 
complaint  comes  from.  Five  years  ago  we  used  to  get 
twenty  cents  for  a  malted  milk  and  thia  price  still  liolds 
good,  plw  tui;  ia  moit  placet.  Other  lines,  nidi  m 
fancy  ice  creanu  have  gone  up*  bvt  that  ii  only  intiinl 
when  one  coaaldera  the  bill  for  dairy  products. 

If  sugar  stays  where  it  is  now,  there  is  every  pos-ii- 
bility  of  cheaper  fruits  this  lall,  and  that  will  allow 
the  fountain  man  to  come  down  a  little  on  his  lri:ii?d 
fiundae":.  But  I  look  for  no  great  reduction  along  thes: 
lines  in  t'l!-  ii;  ,..r  future. 

With  the  millions  of  dollars  that  are  spent  anaoaUy 
for  what  we  tent  luxuries,  only  afbout  four  per  ceot 
is  spent  for  rd^reshmeota.  This  being  a  fact,  it  does 
not  seeni  reasonafble  to  think  that  people  arc  going  to 
start  a  riot  over  fountain  price  lists  unless  the  fountain 
men  themselves  start  a  throat-cuttintr  competition. 

The  best  plan  is  to  keep  your  prl.rcs  as  close  as  pos- 
sible, serve  your  patrons  right,  and  stand  pat.  There  is 
no  real  cause  for  worry,  for  the  fountain  has  come  to 
stay,  and  until  the  days  of  the  old  brass  rail  are  brotigbt 
bade  the  fouotaia  is  the  only  solace  of  a  thinty  popnlaee. 


THREATEN  POLICE  SUPERVISION 

Board  of  Supervisors  of  San  Francisco  May  Paaa  Ordi- 
•    nance  Coatrailing  Mt  DtUk  PiTiia  fTttMf  0»l«ffftiila 

News 

(SpteUt  io  Tmm  Sana  FomrBsm) 

San  Francisco— Ilia  Police  Commission  of  San  Fran 
euco,  recently  considered  an  ordinance  designed  to  give 
it  control  of  all  the  soft  drink  places  in  the  city  and  the 
measure  has  since  been  placed  before  the  Board  of  Super- 
visors for  pa-sjagc.  Tlie  proposed  ordinance  was  drafted 
at  the  suggestion  of  the  president  of  the  Police  Commts« 
sion,  following  a  conference  with  Qiief  of  Pblice  Datdef 
J.  O'Brien,  with  the  idea  of  doing  away  with  the  handicaps 
faced  by  the  poHee  fai  suppressing  the  illicit  sale  of  Ii<iuor. 
The  ordinance  proiKjsr;  a  tax  on  soft  drink  e.<tablishmcnts 
and  it  is  e.\pcct«i  tliat  there  will  be  decided  opposition 
offered  by  soda  fountain  owners  to  havji^  their  pl<Htf 
of  business  under  police  supervision.  . 


Cheung  Kat  Shing,  general  manager  of  On  Lok  Yoea 
ft  Company.  Ltd^  Hongkong,  China,  was  a  recent  visitor 
here  to  aah*  purchases  of  equipment  for  the  manufacture 
of  candies,  crackers  and  ice  cream.  Through  his  efforts 
the  first  ice  cream  factory  in  China  has  been  cstal'lisheti 
by  this  firm.  During  his  stay  here  he  visited  various 
plar  s  vlierc  ice  cream  is  manufactured  and  placed  orders 
for  much  machinery  and  supplies.  He  has  since  left, 
for  a  tour  of  the  eastern  states  and  will  return  to  China' 
within  a  few  weeks. 

The  EHamore  Candy  &  Ice  Cream  Company  has  opened 
Its  new  factor}'  at  Marysvillc.  the  opening  being  attended 
by  eight  thousand  residents  of  Vuba  and  Sutter  cnmties. 
Two  thousand  gallons  of  ice  cream  was  dispensed  free 
and  it  was  announced  by  President  W.  J.  Moore  tliat  the 
free  distribution  of  this  product  would  be  an  annual 
event  for  sdiool  diikiren  of  the  two  counties.  The  new 
concern  is  now  engaged  in  bnttlinp  soda  water  and  in 
nialcing  ice  cream  an<I  plans  the  addition  of  a  candj 
<Ie)i,irtnicnt  la  (_r.  The  jilaiit  occupies  the  old  California 
Brewery  building,  and  represents  an  investment  of  $150,00(1 


The  Federation  of  Mothers'  Clubs  of  Oakland.  Cat.,  is 
making  a  determined  fight  to  secure  the  rescinding  of  the 

pre.e:;t  rt:Ie  wliirli  i;rnhil>i>-  tlie  sale  of  anythitiir  on  the 
preiiuM^  o:  I'le  pi.il.lic  scl  ^fols.  A  complaint  has  been 
filed  to  the  effect  tli.it  much  of  the  candies  and  soft  drinks 
offered  for  sale  in  the  small  shops  near  the  schools  are 


not  healthful  and  that  the  environment  of  these  places  is 
not  of  the  best  It  is  also  set  forth  that  g^mMmg  is  in- 
dulged in  In  the  bade  rooms  of  seme  stoies  near  Hie 
schools,  while  dancing  is  permitted  in  others.  The  sug- 
gestion is  made  that  schools  be  permitted  to  erect  booths 
within  the  school  groimds  for  the  sate  of  ctlOOOlates,  iqils 
and  the  better  grades  of  confections. 


Prof.  M.  E.  TafTa,  of  the  University  of  California, 
Berkeley,  has  concluded  a  s^eries  of  experiments  with 
candies  and  announces  tha*  ■  .  .■ii.i;  H.ttle  !ias  the  highest 
food  value  of  any  he  tested.  Despite  the  caloric  value, 
however.  Prof.  Jaffa  docs  not  recommend  'caiM^  as  the 
main  part  of  a  meal  'The  recorded  value  per  pound  of 
this  candy,"  he  says  "is  21,150  calories,  exeeedhig  die  value 
of  bread,  ||our«  tnor  of  the  cereals  or  their  products,  meat 
and  eggs.  The  fat  content  of  die  brittle  and  chocolate 
caramel  is  about  the  uvie,  and  similarly  with  reference 
to  the  sugar.  The  lowes'.  food  value  per  pound  is  noted 
for  tnari-'nitialli.'.v--.  h\i*  this  candy  has  a  greater  net  value 
to  the  body  than  bread  because  there  is  practically  no 
wastes  Chocolate  earaoiel  contains  from  two  to  four 
tiacs  as  much  proteb  as  cooked  rice.  Ice  cream  does 
not  possess  50  per  cent  of  the  caloric  value  of  candy." 


Soda  fountain  owners  of  Visalia,  have  inaugurated  the 
Vrfaiff  season  by  reducing  prices  oa  ice  cream  soda  to 
the  prenvar  kve^  the  first  general  rednclion  of  fhe  kind 
atmounced  m  ^e  states   This  dty  is  toeated)  In  a  rich 

dairy  and  poultry  -ection  and  since  cream  and  egg  prices 
l-.ave  taken  s  ich  a  marked  decline  it  has  been  deemed 
adv;jal;l'j  to  rfiluie  t.'ir  ;ir;;-e  on  fountain  drinks.  A  ytlf 
marked  increase  in  consumption  has  been  noted. 


Gruenhagen's,  Inc..  San  Francisco,  a  pioneer  confec- 
tionery and  soft  drink  firm,  has  arranged  to  retire  from 
tiie  retail  end  of  tlie  business  and  will  cr.gri:<e  in  the  whole- 
sale confectionery  business  at  once.  The  elaborate  soda 
fountain  and  fiirtures  are  being  offered  for  sa1& 


The  William  Corcoran  Candy  Company,  of  San  Fran- 
!  ■  .,71,  rrvcntly  incorporated  with  a  cai)ital  stock  >.f  $150,- 
UUO,  has  coimnenccd  the  manufacture  of  candy  ami  cliew- 
ing  gum  on  a  large  scale.  This  firm  was  founded  as  a 
retail  concern  in  1914,  with  a  store  on  California  street, 
bat  six  months  later  the  retail  business  was  abandoned 
and  a  whdesale  house  was  opened.  Now  the  inaaafactur* 
ing  bw^mss  has  ben  comneiiced,  and  special  atientkw 
will  be  paid  to  export  trade: 

Henry  Hocfler,  of  Astoria,  Ore.,  has  purchased  a 
^ee  story  building  in  San  Francisco,  CaL,  and  is  install* 
ing  equipment  for  the  manufacture  of  chocolates.  His 
products  already  have  a  wide  sale  in  this  territory. 


The  detemdned  fight  made  by  the  extract  and  soft 
drink  interests  of  California  agahist  adverse  legislatiso 
has  borne  f  ndt  and  Assembly  Bffl       llSSt  dedgnad  to 

stop  the  manufacture  and  sale  of  any  beverage  made  of 

s>Tithetic  mixtures,  has  been  shelved  by  the  I^egislature 
A  deIei,'ation  of  interested  Wittlers  and  wholesalers  visited 
Sacramento  on  March  18  and  appeared  Ivcfore  a  legislative 
committee  which  wa^  h  Idir.R  a  hearing  o;i  tlic  measure. 
Prof.  E.  J.  Lea,  director  of  Piire  I'oods  and  Drugs,  spoke 
in  favor  of  the  Un*  atKl  was  seconded  by  a  representative 
of  the  citrus  growers,  who  dedared  that  great  auantkica 
of  oranges  were'  rotting  in  this  state,  while  imitation 
oranKe  juice  was  being  sold  in  large  quantities.  William 
England  sj-akc  for  the  extract  and  lx>ttling  interests 
and  \\]xm  the  conchiMon  of  his  Mlk  a  motioa  to  slwlw 
the  measure  was  unanimously  adopted. 
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Miss  Alice — From  Cafeteria  to  Congress 

All  Will  Be  Well  If  Oklahoma  Woman  Serves  Constituents  - 
as  Faithfully  as  She  Did  Her  Customers. 


<Cq  AWOKLA,"  the  cafeteria  owned  and  penonaUy 
^  run  by  AKee  M.  Robertson,  of  Oklahoma,  the 

second  woman  ever  clrrted  to  Congress,  has  at- 
tained its  wide  popularity  first  because  of  the  personality 
of  its  proprietor;  second,  because  of  thr  excellence  of 
its  fo  od;  and  third,  because  of  the  skill  and  novelty 
with  wl.ich  it  lias  been  advertised.  This  is  the  conclu- 
sion of  Tom  P.  Morgan,  who  writes  of  "Miss  Alice  of 
Muskogee"  in  The  Ladtet'  Home  JouroaL 

Mr.  MorfM  coafeaio  that  he  bat  met  tnny  "Hoa^ 
cnblet,"  and  that  his  awe  of  them  is  tempered  with 
boredom  and  a  feeling  of  "rryniinding  emptlr.r-M;,'"  so 
that  it  was  with  somewhat  mixed  sensations  that  he 
went  to  sec  ihis  spcvime:i  ut  t!i;-  new  order  in  politics. 
He  hastens  to  reassure  his  n-adcrs,  however,  with  the 
following  description: 

"With  the  discovery  of  her,  not  oozing  insincerity  at 
every  pore,  nor  yet,,  with  one  hand  embedded  to  the 
elbow,  in  the  bosom  of  her  tpga,  orotaBdljr  siteriog  that 
i^dcfa  a  doll  brain  eonaidered  expedient,  came  the  realii* 
ation  that  she  differed  in  other  respects  besides  sex 
from  the  familiar  samples  of  the  old  order. 

"Picture  a  silver-haired  woman,  very  clear-complex- 
ioned,  brlRht-cycd  and  gentle-voiced,  of  a  fitrurc  taller 
than  the  average  and  somewhat  stout,  the  shoulders 
saj^ng  a  trifle  under  the  weight  of  her  sijcty-six  years, 
]adl£Ferent  to  fashion's  dictates,  but  comfortably  and 
completely  clad  from  throat  to  iost^e,  going  about  her 
duties  with  a  tread  snggestive  of  tired  feet  in  old-fosh- 
ioned  praoella  gaiters— that  is  Miss  Alice  oi  Muskogee. 
No  one  in  Muskogee  ever  addresses  her  or  refers  to  her 
a*  'ICise  Rdbertson,'  but  il  .uys  as  'Miss  Alice.'" 

A  Robust  Sense  ol  Homor 
Miss  Robertaea  eenfeesed  that  she  had  never  worn 

silk  stockings  and  will  never  wear  high-heeled  shoes. 
Her  chuckle  at  the  idea  of  herself  in  such  regalia  be- 
trayed a  robust  sense  of  humor. 

Then  follows  an  estimate  of  Uie  success  of  "Miss 
Alice's"  cafeteria  and  a  detailed  aeconot  of  her  genia* 
for  advertising: 

"The  popularity  of  the  Sawokla,  which  has  made  it 
the  latgeet  cafeteria  in  the  state,  is  duc^  first  of  course 
to  the  personality  and  good  works  of  hs  proprietor; 
second  to  the  marked  excellence  of  its  cuisine;  and  third, 
to  the  skill  and  novelty  with  which  it  has  been  adver- 
tised. The  advertisements  have  mostly  been  one  column 
wide  and  from  five  to  ten  inches  long,  and  always  ap- 
peared imder  this  head^n^: 

SAWOKLA  CAFETERIA 
Fottilb  Street,  Jnat  North  of  Broadway 
11:15—1:45;  5—7 
SeU  Service— No  Tips 
Music  By  Coogan,  of  the  Orpheum  Theater, 
12  to  1 

"  There  usually  follow  comments  on  the  events  of  the 
preriooa  dey  in  the  cafeteria  and  the  town,  reforcncei 
to  some  espedaSy  cntidag  dish  on  the  day's  menu,  a 
paragraph  of  philosophy,  a  flash  of  bnmor  or  a  bit  of 

pathos,  then  a  Scriptural  quotation,  and  at  the  end  the 

signature,  'Alice  M.  Robertson.' 

"These  advertisements  have  long  been  the  most  popu- 
lar fe.Tturcs  in  the  ncw.spa;)i  rs  carrying  them. 

"One  told  of  a  picnic  with  little  Indian  girls  when  she 
herself  was  a  little  girl,  aa4  said  that  on  this  day  the 
Sawokla  had  great,  luscious  watermelons  grown  where 


that  long-ago  picnic  occurred.  About  them  one  trouble 
was,  'They're  so  hip  it  is  hard  to  chill  them  to  the  core.' 

"After  the  kani;i:ii.;r.  oi^er-.ed  political  issues  were 
briefly  and  pointedly  discussed,  and  there  were  little 
statements  of  confidence  in  the  outcome,  for  with  per- 
fect trust  in  God  and  the  pmyera  of  die  giaod  women 
Miss  Robertson  was  ever  positive  of  victory. 

"One  day  the  advertisement  apologized  for  its  non- 
appearance on  the  previous  day  by  telling  of  a  trip  to 
Tulsa  and  of  an  encounter  with  a  friendly  Dcmnrrat 
who  solemnly  hoped  Miss  .Mire  would  not  be  too  down- 
cast when  she  was  defeated,  i-:r,  of  course,  he  explained, 
the  Democratic  women,  no  matter  how  fairly  they  might 
talk,  would  vote  as  their  haa6ands  told  them  to.  Sbce 
then  that  moie-covered  man,  realiaing  that  the  women 
voted  as  they  diottglft  and  a«  they  pretty  well 
pleased,  has  been  more  solemn  ttm  before.  This  tame 
advertisement  continued:  *Lots  of  hot  soup  today,  and 
catfish  fried  hrown.  Sweet  potatoes,  getting  sweeter 
every  day;  pole  beans,  Ixiiled  with  bacon  in  the  pot; 
corn  bread,  made  from  wintc  inc.il;  luitt;  rn;;lk ;  cherry 
piei'  Since  election  the  cafeteria  has  been  so  systema- 
tized that  it  is  expected  to  ran  tmoothly  while  its  owner 
is  in  Washington." 

Miss  Robertson  started  h^  cafeteria  to  aid  a  totter- 
ing Y.W.C.A.  in  Muskogee,  but  while  the  Y.VV.C.A. 
expired  the  cafeteria  throve,  and  the  proprietor  suddenly 
I  ui-.i!  bur-;i':t  in  husinc.-.s  .■iK':iinst  her  will,  ]'"cr  a  long 
tunc  she  wondered  to  what  end  Sawokla  was  so  profit- 
able, and  the  answer  came  with  the  partidpation  of  the 
United  States  in  the  war.  No  train  was  to  late  and  no 
ni^t  so  stormy  as  to  .keep  Miss  Rdbertson  from  tnrn^ 
ing  up  witii  coffee  and  food  when  the  troops  went 
throngh.  Not  only  that,  hot  If  time  permitted  she 
marched  the  men  up  to  the  cafeteria  and  filled  them  up. 
More  than  5,000  men  in  uniform  have  eaten  at  Sawokla 
free  of  charge.  Denied  children  of  her  own,  Miss  Rob- 
ertson has  made  her  hobby  "collecting  boys  and  girls 
instead  of  china  or  jewels  OT  laces."  She  adopted,  reared 
and  educated  oae  girl,  now  nuriied,  but  many  other 
girls  and  bojr*  have  been  led,  dothed  and  educated  by 
her  and  helped  to  a  start  in  life.  A  ntuaber  of  her 
proteges  have  positions  in  the  cafeteria,  and  the  writer 
went  to  the  restaurant  for  the  purpose  of  inspecting  it 
and  the  proteges  together.    He  says: 

"Let  us  enter  the  long,  wide,  sunny  Sawokla  at  lunch 
time.  The  room,  furnished  and  finished  in  fumed  oak, 
is  filled  with  patrons.  Coogan,  of  the  Orpheum  Theater, 
and  bis  associate  musicians  are  making  tuneful  sounds. 
Miss  Rdbertson  employs  him  only  at  midday,  eUefly 
for  the  pleasure  of  her  patrons  from  the  country,  ft* 
the  town  folks  can,  and  largely  do,  attend  the  theater  in 
the  evening. 

"A  foyer  extends  across  the  front  of  the  room,  railed 
oflF  from  the  restaurant  proper  by  at;  artistic  fence  of 
OiUc  In  a  handy  place  is  a  vrriting  desk  for  the  use  of 
guests,  topped  by  a  row  of  queer  Stde  animal  figures 

which  greatly  delight  the  children.  Rocking-chairs 
and  settees  stand  invitingly  about.    There  are  several 

tables  with  popular  periodicals  on  thrm.  Yonder  is  a 
big  music  box  of  the  old  school  kind  that  produces 
tinkling  tunes  from  porously  punchfrl  .ikes  o:  zinc- 
Against  the  north  wall  is  a  full-length  mirror  broad 
enough  to  enable  the  widest  lady  ni  town  to  see  herself 
in  all  her  entirety. 
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"At  the  cashier's  desk  a  slender,  auburn-haired  girl  it 
deftljr  and  modestly  attending  to  ber  duties.  In  the 
ioadiwest  cohmt  of  the  room  ia  a  raouhaelde  rqll-lop 
desk  and  a  sofa  so  oM  and  fatftliftil  that  it  is  In  rntity  a 

'sofy.'  On  (he  desk,  on  the  sofy  .irid  on  the  floor  is  a 
hurrah's  nest  of  newspapers,  niagazines,  letters  and  what 
not,  and  sumewhcre  atop  of  thc  actablbla  ia  a  nuidi 
thumbed  TestamenC 

"This  ia  my  office;  also  catdi-all/  espUdns  Mita 
AUce. 

"Tiny  girls,  their  eyes  popping  with  earnestness,  enter 
and  run  to  her  with  thc  important  news  of  their  little 
lives.  Small  boys  slide  in,  claw  oil  their  caps  and  make 
dieir  manners  to  the  big  woman  who  underataods  their 
j«ra  and  troubles.  A  bevy  of  town  women  arrive  to 
report  on  certain  social  or  philanthropic  acthritiea.  A 
yovng  farmer  and  hia  wife  come  in,  the  Utter  taHSag  a 
carefully  wrapped  bundle.  Thqr  ahake  haada  nr^  the 

cnnu;rrsswoman-cIcct  and  then  lUlcaTCl  lad  plWldljr  t3Sr 

hibii  little  Warren  G. 

"By  and  by  Miss  Robertsod  haa  a  few  spare  momenta, 
attd  we  visit  the  kitchen,  where  everything  is  as  clean  aa 
dean  can  be,  and  the  chef  and  his  helpers  smUe  proudly 
aa  dieir  kingdom  ia  exhibited  to  the  vifitor.  Behind  the 
steam  tables,  out  in  the  sonny  room,  woric  deft  young 
women,  some  showing  in  their  rlear,  bright  complexions 
their  Indian  lineage.  The  w lute-jacketed  young  chaps 
who  clear  the  tables  and  otherwise  make  thenjaclvea 
useful^  are  students  in  the  local  business  college. 

"'I' have  no  aemnta.'  aaya  Miaa  Robertaon;  'joat 
aasistants.' 

"At  the  checker's  desk  is  a  gentle  girl,  modest  of  nden 
aad  csKceedingly  good  to  kxdc  opoo.  The  big  woman 
pula  an  arm  aivand  her.  ThJa  ia  on*  of  my  daughters,' 
she  says    And  tho  ^agbler*  looika  up  at  her  with 

adoring  eyes. 

"A  beautiful  girl,  lunching,  is  indicated.  'She  is  one- 
sixteenth  Cherokee,'  is  the  statement  'She  is  another 
of  my  girls.'  The  subject  of  the  remark  ia  a  taaclier  and 
a  musician  of  much  promise." 

The  biographer  observes  that  when  looking  at  this 
tentle*  charitablo,  tMtiy-w>iag  woman  it  ia  hard  to  be> 
live  it  ia  ahe  who  fought  and  defeated  in  pitched  battle 
one  of  thc  craftiest  politicians  of  Oklahoma.  He  is 
led  to  ask  the  question:  "What  will  iliss  Robertson  do 
with  her  hard-won  place  in  Congress?"  He  answers 
that  as  a  representative  she  will  really  and  truly  repre- 
sent, and  do  it  lioiieatly  and  eouingcoaaly  and  with  all 
her  strength. 


VALUE  OP  "COST  SYSTEMS" 

Bnaineaa  Faihtre  Osoally  Due  to  Diaregard  oi  Cott, 
Says  New  Government  Bureau,  Created  to  Help  Mer- 
chants With  This  Problem 

So  indispensable  has  an  accurate  knowledge  of  costs 
become  to  the  business  man  of  today  that  thc  merchant 
wlw  runs  his  establishment  in  the  old  slip>shod  way  ia  in 
danger  of  being  left  bdiiod  in  the  rice  for  pttoflta.  In 

recognition  of  the  call  for  up-to-date  "cost  system"  the 
United  States  Chamber  of  Commerce  has  recently  created 
a  Fabricated  Profiuction  Department,  a  large  part  of  whose 
work  is  to  help  industries  in  devising  simple,  uniform  and 
pfBcticable  systems  adapted  to  their  particular  needs. 

In  a  bulletin  just  issued  by  the  new  department,  the 
heocfils  of  the  cost  system  are  explained,  and  an  emphatic 
declaration  is  made  ^t  of  the  number  of  failures  ki 
Imsiness  most  are  directly  attrlbutaMe  to  a  disregard  for 
0tt  question  of  costs. 

E,  W.  McCulIough,  in.inaKt-r  oi  the  departmen!,  h;uc5 
on  to  say : 

"Among  the  many  ways  in  whkli  cost  keeping  is  an 
aid  to  production  are  the  following:  It  brings  to  light 


inefficiencies  in  system  by  calling  to  attention  the  cost 
of  ita  operation  and  poinia  oat  equlpwant  that  haa  become 
inadeqnate  by  showing  an  excessive  cost  of  product  ooming 
tlierefrom;  it  points  out  employees  who  are  below  tfte 

standard  rwjuircd,  and  iirrmi:s  of  performances  being  kep* 
within  certain  limits  by  watciiing  the  accumulation  ot  cost^ 
IiicreaS'jii    production   depends   largely   on    the  ir.tinX' 
knowledge  the  management  has  of  all  elements  in  tl 
operations  which  can  only  be  aivplM  dtroui^  an  adar 
cost  qratam. 

No  Guessing  on  Overhead 

"Guessing',  or  estimating  amoimts  of  Overhead,  as  • 
as  arbitrary  distribution  without  a  sound  basis  for 
allocation  is  onoertsin  and  leads  to  unexpected  ntS 
Saka  price  does  not  affect  Overheadi  but  the  amount 
Overbead  drfnitety  and  absolntefy  affieets  sales  price.  T 
merchant  who  ha*;c5  thc  sales  price  of  his  product  t 
competition   witliijui  regard  to  real  cuit.  hiauds  to  se 
his  product  at  a  closer  marKin  th.m  he  desires  and  poi 
sibly  at  a  loss.    Whether  the  margin  of  the  profit  is 
ample  or  not  the  existing  conditions  are  not  known  tntil 
the  dale  when  damage  dooe  is  bqroad  repair. 

A  praciicaii  niaDio  €oa«  ayiiem  anouia  aoi  oe  ooapiext 
but  lean  toward  simplicity.  Neither  ahould  it  require  an 
investment  out  of  proportion  to  tfie  benefits  to  be  acquired 
It  should  be  oonsidered  a  piece  of  necessary  cjuiimienl 
and  treated  accordingly;  it  will  return  its  profx.irtioii  of 
dividends  on  the  money  paid  for  it. 

"In  the  making  of  a  budget,  the  greatest  possible  accur- 
•cy  is  desirable,  and  here,  too,  the  coat  recOfda  of  the  pMt 
years  afford  dependable  infonnatioB. 

"When  a  business  operates  widiout  a  cost  iyiteni.  It  la 
in  the  same  position  as  a  boat  without  a  rudder,  tossed 
about  by  the  winds  and  directed  by  sources  outside  of 
those  supposed  to  be  in  control,  and  driven  towards  an 
end  which  is  not  definite  and  perhaps  not  the  one  desired. 

Severe  Corapetitfoa  Coming 

"As  we  catch  u;)  in  ijroduction  a  new  era  of  competition 
will  ensue,  and  war  time  margins  will  disappear.  In 
their  place  will  come  percentages  of  profit  earned  tf 
cflkiency  and  deicnnined  by  neoirata  cost  reckowag; 

**Tlila  department  mvitea  the  correspondence  of  aect^ 
taries  of  trade  or  commercial  organizations  who  desire  to 
increase  their  service  to  their  members  who  are  interested 
in  any  common  problem  of  manufacturing.  Secretaries 
may  obtain  copies  of  this  pamphlet  for  such  of  their 
meuibesa  as  are  interested  in  ooat  drtemrination." 


MAKING  SILVER  SUNDAS  CUPS 
To  make  the  silver  soda  and  sundae  cops  whidi  are 

now  so  popular,  33  distinct  manufacturing  operationa  an 

necessary.  The  first  step  is  the  drawing  up  of  the  cop 
by  poweri  il  presses  from  a  solid  piece  of  18  per  cent 
nickel  silver.  Then  follow  annealing  in  furnaces  at  1,500 
degrees  Fahrenheit,  sand  buffing,  assembling,  and,  most 
important  of  all,  silver  plating, — for  here  is  where  the 
real  test  of  the  article  comes.  The  strong,  hard  nidcel* 
^Iver  base  obviates  dentuig  or  breaking,  so  diat  thc  d^oatt 
of  silver  plate  must  be  heavy  enough  to  keep  the  cop  in 
active  use  for  years  without  losing  lustre. 

The  popularity  of  tiie  silver  service  lies  in  its  freedom 
from  replacement  costs,  its  attractive  design  and  the 
capacity  for  withstanding  sterilization  at  high  tempera- 
turca. 

COCA^LA  BARNING8 

The  Coca-Cola  Company  reports  earnings  from  ita 

operations  in  February  of  $235,557.70.  Aocordoig  to  one 
01  thc  directors,  thc  cotrp.:  ;.  ;?  not  contemplating  any 
new  financing,  and  has  no  inteiilion  of  floating  a  new 
bond  or  stock  issue  at  tMa  tune. 
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Use  the  Weather  Bureau 


^any  Losses  to  Soda  Fountain  and  Luncheonette  Proprietors 
Can  Be  Prevented  by  Knowing  Ahead  Whether 
It  Will  Be  Hot  or  Cold,  Clear  or  Rainy 


By  HENRY  F. 

THE  personal  anguish  that  a  soda  fountain  proprie- 
tor feels  when  he  runs  out  of  supplies  in  the 
middle  of  a  rush  and  is  obliged  to  watch  his  pa- 
trons walking  out  w-ith  their  money  still  in  their  pockets 
is  only  equalled  by  the  dismay  when  the  closing  hour 
finds  a  big  stock  of  perishable  food  still  on  kind.  Botfl 
ibfise  Hhiags  can  happen  and  do  happen,  beoune  a  day's 
soda  foantain  bustness  may  be  greatly  affected  ope  way 
or  the  other  by  the  weather  conditions. 

A  few  days  ago  New  York  was  visited  by  one  of  its 
not  altogether  unusual  v,-ind  and  rain  storms.  A  soda 
fountain  and  luncJieonettc  in  a  big  office  building  hous- 
ing thouwnds  of  workers  was  literally  swamped  with 
bnsiness,  with  the  result  that,  long  before  the  rush  was 
over,  supplies  begM  to  give  out.  First  the  coffee  urns 
mn  dry,  then  saodwichea  failed,  to  ba  followed  by  a 
■liortege  in  hot  chocolate  and  soon  n  ownplete  lack  of 
almost  everything  in  the  food  line. 

There  was  nothing  especially  remarkable  in  the  fact 
that  on  a  rainy  day  most  of  the  occupants  of  the  build- 
ing should  not  wish  to  go  outside  for  lunch,  even  though 
moat  were  accustomed  to  do  so  on  ordinary  days.  The 
lasny  day  was  «  perfect  gold  mine  for  that  fountain, 
but  it  failed  to  get  the  full  benefit  on  account  of  lack  pf 
iapplto*  and  incidentally  made  an  unfavorable  in^ei-> 
sion  on  all  those  wtio  cane  n  little  late  and  foand  the 
counter?  denuded. 

On  t'l.j  same  day,  another  fountain,  not  more  than 
two  blocks  away,  prcT'i'ed  supplies  for  the  usual  vol- 
ume of  business  but  had  the  extremely  doubtful  pleas- 
ure of  finding  most  of  them  still  on  hand  at  six  o'clock, 
when  business  in  downtown  New  York  is  practically 
over.  This  fountain  happens  to  be  in  a  location  that  is 
excellent  on  a  fine  day,  but  on  this  day  the  regular 
patrons  refused  to  walk  even  half  •  bkNfc  further  than 
was  absolutely  necessary.  The  result  was  •  deddedly 
poor  day's  business  and  any  profits  on  the  SUall  ailes 

were  wiv  ed  out  by  the  Goct  of  Ifac  aupplies  wUdi  bad 

to  be  thrown  out. 

Losses  Can  Be  Avoided  # 

These  are  only  two  cases,  but  thousands  of  similar 
oaet  might  be  cited.  The  wxjrst  of  it  is  that  in  both 
thete  catea  and  in  most  of  the  others,  occurrences  like 
theae  can  usuaUy  be  avoided.  The  office  building 
fountain  knew  that  a  rainy  day  would  flood  them  with 
business  and  the  other  fountain  knew  that  tfie  same 
sort  of  a  day  would  mean  lean  pickings  for  them,  but 
both  made  up  just  the  regular  amount  oi  supplies. 

How  can  you  avoid  this  ^ort  oi  diflficu'.ty?  The  an- 
swer is  simple.  Place  a  Utile  more  dependence  on 
UlMte  Sam's  Weather  Bureau  and  make  use  of  the  fa- 
dKtiea  wMch  it  places  at  your  disposal.  Nearly  every- 
one has  an  Idea  tint  the  Weather  Bureau  is  always 
wrong  anyhow  and  the  best  way  to  do  is  to  play  hn  tips 
with  a  reverse  English.  It  does  make  mistakes  and 
quite  a  few  of  them,  but  if  you  check  up  the  predlctwns 
over  a  long  period  you  will  find  that  the  \yeather  Bu- 
reau hits  it  right  .1  large  proportion  of  the  time. 

If  the  two  soda  fountains  under  consideration  had 
called  up  the  Weather  Bureau  and  found  out  what  sort 
of  weather  waa  to  be  expected,  one  of  them  would  have 
been  prepared  for  •  <big  day  and  (he  other  for  a  poor 
one.  There  are  not  many  fountains  Chat  could  not  judge 


ALBRIGHT 

the  proib.^blc  demand  for  their  products  by  going  ac- 
cording to  the  Government  reports.  Of  course  such  a 
plan  would  get  the  fountains  in  wrong  occasionally  by 
causing  preparation  for  a  hot  wave  or  a  cold  wave  that 
didn't  show  up  at  the  scheduled  time,  but  not  aa  often 
as  the  present  ^system  does. 

It  is  not  to  be  assuniel  that  moat  louatain  managers 
'do  not  make  an  effort  to  antkfpate  the  effect  weather 
conditions  will  have  on  their  business,  but  not  many 
avail  themselves  of  the  luil  facilities  offered.  Even  if 
the  ncw5papcr  predictions  are  consulted  and  followed  it 
wiK  often  pay  to  get  in  touch  with  the  Weather  Bureau 
office  directly  and  find  out  just  what  sort  of  weather 
they  hold  in  store  for  you.  This  is  not  practical  in 
small  pbces,  of  course,  but  many,  if  not  most  of  the 
large  dtiea,  are  favored  with  Weather  Bureaa  stationa 
wMch  an  glad  to  give  out  the  best  informatioD  iiiill- 
siBle  to  inquirers. 

Weather  Bureau  a  Busy  Place 
This  service  is  being  more  and  more  appreciated  bgr 
the  buaineases  affected  by  the  weather  and  «he  Bureaa 
dfiee  in  Nefw  York  is  a  busy  ptaee  with  the  phones 

ringing  almost  continually  at  certain  times.  For  ex- 
ample, through  the  winter,  every  Saturday  morning 
was  a  period  of  wild  activity  at  the  phones,  for  all  the 
engineers  in  the  bis?  office  buildin,i.:5  would  be  calling 
for  information  as  to  how  much  stcani  need  be  carried 
over  the  week  ends.  A  doubtful  looking  Saturday  morn- 
ing in  the  summer  is  the  signal  for  hundreds  it  not 
thousands,  of  calls  from  the  food  and  drink  diapenaert 
at  the  beaches  and  parks,  who  want  to  know  what  the 
chances  are  for  a  good  afternoon's  bnsineaa. 

These  eitamples  are  illustnitive  of  the  calls  made  on 
the  Bureau,  but  it  is  not  on  record  that  the  soda  foun- 
tains make  much  demand  for  information,  despite  the 
fact  that  not  only  the  volume  hut  the  ctiaraeter  of  the 
business  done  is  largely  influenced  by  tSie  wc.ithir.  In 
these  weeks  of  changeable  spring  weather  such  informa- 
tion may  be  worth  real  money  when  a  sudden  drop  of 
ten  degrees  in  temperature  will  turn  the  demand  frooi 
ioo  cream  to  coffee  and  hot  chocolate  and  one  of  these 
summer  days  which  oeeaaktnally  turn  up  in  spring  will 
start  everyone  looking  for  cold  drinks 

The  fountain  manager  who  isn't  prepared  tor  these 
cliar.ges  may  curse  his  luck  but  that  gets  him  nowhere 
and  it  is  perfectly  useless  to  blame  luck  for  a  loss  which 
might  have  been  prevented  by  a  little  foresight.  If 
Uncle  Sam  is  willing  to  provide  information  free  of 
charge,  the  nuui  who  takes  a  loss  on  account  of  not  malt- 
ing use  of  it  taaa  no  one  but  himself  to  blaiD& 


LOPT.  INC,  DIRECTORS  RE-ELECTED 
At  the  annual  meeting  of  the  stockholders  of  Loft,  Inc., 
its  directors  were  re-elected.  George  W.  Loft,  its  chair- 
maa,  hi  addreaabg  die  stocUuddera.  said:  'The  profits 
of  1920  would  have  been  larger  than  they  were  except 
for  the  loss  on  inventories.  That  explains  whv  profits 
were  about  $718,922  in  1920  aRainst  about  $1,145,000  in 
1919.  We  have  marked  down  all  our  merchandise  on 
hand  to  cost  or  market,  whidiever  is  the  lower.  The 
average  price  of  our  sugar  in  1920  was  about  14 
We  also  had  some  cocoa  beans  on  hand." 


Digitized  by  Google 


3% 


THE  SODA  FOUNTAIN 


[April 


Candy  Displays  Tkat  Attract 

Window  Decoiations  Appealine  (o  Children  Find  Favor  This  Spring 
With  Prominent  Confectioners  of  Many  Cities 


By  SRliBSX 

(Copyrighted,  1921,  by  Ernest  A.  Dench) 

HOW  about  ;i  rai.;!;.  "rim  for  ;!it'  children?  Their 
nickels  and  d;itiLj  are  not  to  be  despised  when 
liu^iness  is  slack  oti  the  mi  rc  expensive  lines.  Ju- 
venile candy  also  carries  an  appeal  to  the  grown  ups, 
who  take  pleasure  in  surprising  their  offspring  after  re- 
iBfff?^  frooi  a  shopping  tour  or  business.  Here  are 
fOOM  of  ttM  latest  spring  decorations  as  used  effectively. 

The  Sip  and  Bite  Lundi  and  Store,  Cievcian>], 

Ohio,  announced  by  means  of  a  window  eanl  fiut  they 
make  lollipops  to  order.  The  window  exhibit  that  at- 
tracted the  greatest  amount  of  attention  was  a  float 
lollipc^},  grouped  around  which  were  bunches  of  ordinaiy 
■ised  loliipopis.    Each  lollipop  bore  the  store  seal. 

K^oe's,  Chicago,  featured  bo.xes  of  candy  assortments 
that  chOdrcn  like.  The  window  was  stacked  with  litho- 
graphed boxes  wifli  mirseiy-iliyaie>in«strated  lids.  Some 
of  the  boxes  were  closed,  while  others  were  open.  The 
open  containers  revealed  rows  of  Icnion,  orange,  straw- 
berry and  mint  i!t<..[  f,  alonK  the  top.  A  piece  of  paste- 
board of  heart  ihnK  was  inserted  in  the  center,  with  all- 
day  suckers  placed  insido  it  Padced  onMide  die  heart  wcra 
other  bard  candies. 

Bands  of  Stkk  Ondy 

Woolworth  s,  New  Yor!--.  omployed  a  window  iSsa.  lO 


state  that— "We  have  Barrels  of  Stick  Candy."  This 
idea  was  visualized  by  means  of  a  larRc  barrel  placed 
in  the  middle  of  the  window.  Resting  on  top  of  the  barrel 
tnu  a  fancy  wicker  basket,  filled  with  an  attractive  assort- 
ment of  Stock  candy.  At  each  side  of  the  barrel  was  a 
tier  of  ifiua  Aehes  also  occupied  by  stick  candy.  Red, 
white  and  blue  ribbons  were  attached  to  the  handle 
basket  and  iound  their  way  to  eodl  tier  of  \^  ^^f^'**' 
A  card  placed  at  the  skte  of  the  barrd  was  worded  as 
follows : 

"GIVE  SOME  BABY  A  STICK  OF  CANDY." 

Woolworth's,  Brooklyn,  N.  Y.,  enclosed  their  candy  trim 
Wtdl  black,  cr«pe<overed  wallboard.  A  lattice-work  de- 
sign was  formed  over  the  wallboard  liy  cross-crossmg 
strips  of  bahv  blue  and  pink  crwe  paper.  Candy  sticks, 
wrapped  in  paraffin  paper,  were  fastened  to  llw  latticcwortc 
Down  in  front  were  trlass  shelves,  propped  ««« 
floor  by  glass  i^cdcstali  which  were  covered  wifll  aitemrte 
layers  of  piui<  and  dlue  crciK  paper  and  contained  candy 
Sticks  in  threes,  buncheti  toKcther  in  wit;w.ir:i  fashion.  To- 
reUeve  tee  monotony  of  the  arrangement,  a  fancy  wicker 
basket  was  placed  here  and  there.  Each  basket,  tied  with 
bows  of  baby  bine  and  pink  ribbons,  was  filial  with  neat 
piles  of  stick  canr!y  In  various  parts  of  the  floor  were 
crossed  candy  sticks  in  twos.  Additional  Sticks  were  bong 
from  the  celling  on  cotton  threads. 

Salt  Water  "Atniosphcre" 

The  United  Retail  Candy  Stores.  New  York,  floored 
their  salt  water  tafTy  trim  with  candy  kisses  m  ttor 
different  colored  wa.xtd  wrappers.  A  toy  yacht  was  placed 
in  Uie  cetiter.  pvinn  the  etT.^t  of  sailing  on  a  .ea  of  salt- 
water-toffy  kisses.  Boxes  of  the  kisses  were  stacKcd  at  the 
pTwlrtf  .rid«l  packets  of  "Ssa  Foam  Chocolate  Fudge" 

"'MkS"'  PhiUdelphia,  took  the  spectator  "behind  the 
Kcnes  •  as  to  the  kind  of  com  used  in  the  nuking  of 


A.  DBNCH 

popcorn  candy.  The  central  exhibit  was  a  stiiall  vsooda 
stove,  the  door  of  which  was  open.  Standing  in  front 
of  the  stove,  holding  a  com  popper  filled  with  corn,  was  the 
figure  of  a  Japanese  girl  in  natifa  costume.  To  the  rii^^ 
in  a  kneeling  positioo,  was  a  Japanese  boy»  with  faU  lap 
f  iM  of  popped  corn.  At  the  opposite  side  was  a  targe 
Critiaal  wicker  basket  containing  corn  that  had  not  yet 
been  pij[>i  t  1.  Forming  a  border  along  the  window  front 
were  small  Japanese  bowls  filled  with  freshly  popped  com. 
The  floor,  which  was  ono  naaa  of  popped  com,  bdd  • 
single  sign: 

"PURE  RICE  POP  CORN  IS  THE  ONLY  KIND 
WE  USE" 

An  Attractive  Qum  Drop  Trim 

Priscilla  Sears,  Boston,  Mass,  decorated  flie  center  of 
her  candy  trim  with  yellow,  purple  and  pink  seasonable  . 
flowers.  At  each  side  were  three  small  fancy  sweet  grass 
baskets,  linetl  with  satin.  The  tassels  oi  the  -aiin  matched 
the  color  of  the  flowers.  The  baskets  were  tipped  over, 
the  colored  gum  drops  tumbling  out  across  the  floor. 
The  background  was  occupied  by  two  lari^  baskets,  draped 
and  filled  in  the  same  maniwr  as  tboee  in  front,  txetfit 
that  the  baskets  f«nnined  aprfght.  Or^id  pink  satin 
covered  tlie  floor. 

The  Rouser  Co.,  Lansing,  Mich.,  devoted  a  trim  to 
horehound  drops.  The  upper  rear  left  corner  was  occu- 
pied by  a  fumy  poster  of  a  man  and  a  soiatl  boy.  The 
poster  at  the  opposte  coraer  depicted  a  woman.  The 
man  in  the  first  poster  called  out:  "Hi  Min,  get  Chester 
some  horehound  rir(ip>."  The  woman  in  the  second  poster 
replied  in  this  manner:  "Ml  right,  Andy,  I'll  stop  in  at 
Rouser  s."  The  captions  were  arranged  so  that  the  mess- 
ages seemed  to  issue  from  the  mouths  of  the  characters, 
as  in  the  newspaper  funny  sectJooa.  At  each  side  a 
barrel  filled  with  horehound  drops  was  overturned.  One 
of  the  barrds  was  faseribed—'ANDY  LIKES  THEM." 
The  other  barrel  bore  the  following  announccneBt: 
'•CHESTER  LIKES  THEM."  In  the  foreground  room 
was  found  for  small  ten-cent  hags  of  the  horeh o  in  1  drnps. 

The  Andros  Candy  Store.  Lansing,  Mich.,  arranged  an 
attractive  marshmallow  trun,  the  interest  of  which  re- 
volved aroood  a  bonfire.  Tht  bonfire  was  built  up  with 
twigs,  with  a  red  electric  light  bulb  hi  tfie  heart  of  tbe 
fire.  Seated  around  the  "fire"  were  kewpie  dolls  tn  tfw 
act  of  toasting  marshmallows.  Mounds  of  plain  and 
fancy  marsbmallows  occupied  the  rcmauider  of  tiie  floor 
space. 

A  Study  In  Pink  and  White  Mints 

Woolworth's,  Los  Angeles,  Calif.,  covered  the  rear  of  a 

candy  minu  trim  with  white  crepe  paper,  over  whidi  strips 

of  bright  green  crepe  paper  were  laid.  The  strips,  ab^nt 
eight  inclies  wide,  produced  .i  striped  efTect.  A  large 
bow  of  white  ribbon  was  fa'^tened  to  each  t;rccn  strip. 
The  floor,  which  was  covered  to  a  depth  of  six  inches 
with  white  mints,  had  a  border  of  pink  mints  and  at  each 
side,  embedded  in  the  white  mints,  was  a  diclc,  about  a 
foot  in  diameter,  of  pink  mhits.  In  the  rear,  was  a 
three-tier  glass  .'lic-li.  each  tier  being  supported  by  a  series 
of  glass  pcdes.t.\l  vases,  which  were  alternately  filled  with 
bright  pink  and  pale  pink  mints.  Glass  dishes,  laid  OB 
lace  paper  doilic*,  were  placed  on  the  shelves. 
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Market  Outlook  in  Sugar  and  Cocoa 


Impending  Anti-Tnitt  Suit  ud  Tariff 
LegisUtion  CompHoite  Problem 
for  the  Buyer  of  Sugar 

Ol'R  review  tif  the  sugar  situation  in  last  month's 
Sl)l>a  Fcjf.vTAiN  expressed  the  belief  that  the  mar- 
ket Would  stabili/c  for  a  considerable  time  at  or 
near  the  price  at  which  sugar  wai  then  selling,  7.75  cenU 
•  pound  as  the  refiners'  price  for  granukUed  mgu.  In 
Oe  month  •ince  that  {H-edjctkM  wm  piMialMd,  sugar  has 
nad  a  andden  jump  from  7.75  to  centi  a  pound  for 
the  refined.  The  market,  however,  could  not  '.c  held  at 
the  825  level  and  sagged  back  after  a  few  days  to  8 
cent^.,  where  it  is  at  present  holding,  although  boili  the 
refined  and  raw  sugars  are  in  no  particular  demand  and 
it  is  not  beyond  the  bounds  of  possibility  that  the  narket 
will  come  back  to  a  7JB  level  At  aiv  rate  our  pre^yotkm 
of  a  level  at  or  near  7J5  aeema  taUkdj  jvalified  and 
diere  u  nothmg  hi  the  happenlng»  of  die  past  mootii 
to  indicate  any  immediate  change. 

There  arc  two  uutMclr  factors  affecting  the  sugar  sittia* 
tion  which  make  long  range  prediction  more  HiflB<nH 
than  vronld  be  the  case  if  pnces  were  governed  tij  the 
aom»l  iotcnlajr  of  vmfy  and  demand.  One  of  thew 
fMtort  is  liie  CUban  Sugar  Finanee  Ccmmiiahiiu;  the 
other  is  the  pontUKty  ol  dw  onactment  of  «  proteetiva 
tariff  OD  sngar. 

To  Bring  Anti-Tmat  Sidt 

RegaidiAg  die  first  of  these  factors,  the  Cuban  Sugar 
nnaaoc  Qanmissioa,  tlie  past  month  has  brought  aa  h»> 
tcrcstnig  dsvdapmcnt.  The  Fedend  Sugar  Refining  Conn 
paiqr  has  announced  that  it  is  preparing  to  bring  suit 
against  the  Commission  on  the  grounds  that  it  is  an  illegal 
combination  in  the  restraint  of  trade  to  raise  the  price 
of  sugar.  William  D.  Guthrie  of  Guthrie,  Banks  and 
V'^in  Sindercn,  counsel  for  the  Federal  Company,  has 
given  his  opinion  iliat  American  interests  participating- 
in  the  operations  of  the  Commission  are  liable  to  tlii' 
penalties  of  the  Federal  aoti-trust  laws.  R.  B.  Hawlcjr, 
president  of  the  Cuban  American  Sugar  Corporation,  who 
directs  the  New  York  work  of  the  Comniission,  naturally 
takes  the  opposite  stand  and  the  trade  is  awaiting  witl: 
interest  further  develofmients  in  the  suit.  It  is  not  safe 
to  make  a  prediction  as  to  the  probable  outcome  of  the 
suit  It  can  he  said,  however,  that  if  the  Federal  Com* 
paqy.  should  win,  it  would  undoubtedly  mean  a  severe 
drop  in  price  of  both  raw  and  refined  sugars  as  there  b 
no  question  but  that  the  Cuban  Commission  is  acting 
for  the  puriK)se  of  holding  the  raw  sugar  prices  at  a 
reasonable  level  and  SO  far  has  been  successful  in  at« 
taining  its  object. 

The  odier  factor  which  may  have  an  eSeet  on  the 
sugar  market  is  that  of  tariff  l^islation.  Ai  the  present 
time  there  seems  to  be  some  possibility  that  the  tariff 
bill  eontabiing  duties  on  sugar  will  be  passed.  If  so,  this 
win  have  the  immediate  effect  of  raising  the  price  of 
refined  sugar  to  the  consumer  at  least  as  much  as,  and 
possibly  more,  than  the  amount  of  duty  specified  In  the 
torifT  bill. 

It  is  our  prediction  that  the  Cuban  Sugar  Commission 
will  retain  control  of  the  situation  and  that  refined  sugar 

will  remain  v<^^  >  clo  e  to  8  ceots  a  potind  until  passage 
of  tlie  tariff  legislation. 


Huge  Supplies' and  Limited  Demand  Mean 
Continued  Pressure  on  the  Cocoa 
Industry— Speculators  Guess  Wrong 

THE  unfortunate  result  of  the  world-wide  disloca- 
tion of  trade  occasioned  by  the  war  is  nowhere 
better  exemplified  than  in  the  present  condition  of 
the  maricet  for  ooooa  beans  and  the  products  derived 
therefrom,  toclodmg  cocoa  butter,  chocolate  and  cocoa 
powder. 

The  present  price  for  thesi  products  is  at  a  lower 
level  than  any  time  in  recent  years.  The  average  pre- 
war price  of  cocoa  powder  was  from  12  to  13  cents  a 
pound,  while  cocoa  butter  was  stable  in  the  neighborhood 
of  35  cents.  Today  the  powder  is  practicaliy  unsalable 
at  4  cents  a  i^>ound,  while  the  butter  is  in  only  weds 
demand  at  25  cents  and  may  very  poasiUy  >falt  hehnr 
that  price.  The  high  point  of  die  price  fluctuation  we 
have  had  in  cocoa  products  caone  early  in  1919.  During 
llie  war  Europe  was  practically  shut  off  from  importa- 
tions of  cocoa  beans  and  the  European  demand  :  i  r  uxoa 
products,  which  was  always  strong,  had  to  remain  largely 
VnaattSfietL  It  was  anticipated,  therefore,  that  as  soon 
as  communicatioaa  should  be  restored  after  the  Armistice 
there  would  be  a  rtish  of  orders  from  Europe.  American 
manufacturers  prepared  for  this  by  increasing  their  pro- 
ducing ca!>acity  and  by  makii>K  heavy  commitments  in 
C'KTc.i  I  rai,:.  .\'.  thc  sanic  time  the  speculative  elements 
were  buying  up  cocoa  beans  in  the  anticipation  of  a  still 
further  rise,  and  the  result  was  an  apparent  shortage  with 
resultant  high  prices,  in  spite  of  the  unustially  large 
importetions. 

Butope^a  Pnrdiaaing  Power 
Both  manufacturers  and  speeotators  neglected  to  take 

into  account  certain  tilings  which  should  have  been  well 
understood.  Foremost  among  these  was  the  limited  pur* 
uhasiti^*  power  of  thc  European  countries.  Morcovir  it 
should  have  been  remembered  that  Holland  and  Switzcr- 
lud  were,  prior  to  the  war,  the  brgCSt  prodtnCTf  Of  COCOO 
products  in  thc  world,  and  that  aa  soon  as  diey  were  able 
to  get  an  unlimited  supply  of  raw  material^  tboy  were 
In  a  far  better  position  to  supply  European  demand  than 

were  the  American  producers. 

As  matters  have  turned  out,  even  Germany  has  been 
able  not  only  to  supply  her  own  requirements,  but  now 
has  a  mrphis  for  export  and  recent  large  importations  of 
German  coct^  butter  are  competing  in  the  United  Sutes 
with  die  product  of  American  factorie*. 

The  working;  out  of  these  'factors  resulted  in  a  smash 
in  the  cocoa  market,  which  not  only  occasioned  a  decrease 
of  production  ir.  this  country,  but  led  to  the  reimporta- 
tion of  enormous  amounts  of  cocoa  products  which  had 
been  sent  (o  Europe  but  were  unsalable  there. 

Importation  Figures  Jump 

The  statistical  tal)le  compiled  by  S.  T.  Smith,  of  S.  T. 
Smith  &  Company,  cocoa  brokers,  shyw-  more  clearly 
than  anything  else,  what  a  tremendous  dislocation  took 
pLicc  in  die  nsual  movement  of  cocoa  Iveans.  Before 
1914,  American  consumption  had  been  gradually  increas- 
ing and,  in  the  last  named  year,  amotmted  to  practically 
a  million  bags.  In  the  following  year  the  war  caused 
die  diversion  of  shipments  to  the  United  States  and  our 
importations  were  swelled  to  a  million  and  a  half  ba>;$. 
In  1919  they  jumped  to  the  enormous  figure  of  2.700,000 
bags.  In  other  words  no;  only  was  a  larRc  percentage  of 
the  world's  supply  of  cocoa  beans  diverted  to  the  United 
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Slatet,  but  tbe  wtmt  prodoetloB  bad  bees  vutly  rtinin- 

bted  by  high  prices. 

At  the  present  time  the  world's  visible  supply  of  cocoa 
is  the  largest  on  record.  Holdings  in  the  United  States 
can  only  be  guested  ax,  but  in  England  they  amount  to 
ITMyOOO  emt  u  eompared  wttb  SSC.OOO  cwt  at  tUa  time 
last  year.  France,  aocording  to  the  lateit  figoict  amil* 
aUe,  which  are  for  last  Novendter,  holds  4lffiKfln  fcilos 
■gainst  U.W^f*^^  kil-^J  at  the  same  time  in  1919. 

These  figures  in  themselves  furnish  us  suEScient  ex- 
planation of  the  present  ttate  o^  the  market  for  cocoa 
products.  It  is  the  aame  story  which  has  been  told  in 
the  case  of  many  otiicr  products,  hicrcased  supply  and 
greatly  diminished  purdiasing  power  resisting  in  liie 
aocnmulatipn  of  an  unwieldy  stock  of  raw  materials  and 
of  the  finished  products  derived  from  ihrm.  The  return 
to  normal  conditions  in  the  cntiw  market  is  hardly  possible 
for  a  long  time  with  such  enormous  un;liKtste<l  stacks 
on  hand.  Notwithstanding  the  condition  of  the  market, 
producers  are  still  making  forced  sales  of  cocoa  beans 

at  any  prkc  they  will  brln?. 

A;1  these  conditions  point  to  a  long  continued  weakness 
in  '.lie  mark?::  for  cocoa  beans  and  for  the  products  de- 
rived, from  them,  but  buyers  should  remember  that  there 
is  a  point  at  which  the  shrinkage  in  values  must  stop  and 
it  is  oonoeivablo  that  that  point  has  been  nearly  reached. 
There  is  little  danger  that  a  sharp  up-tum  will  take 
place,  but  the  market  on  ^e  prodncU  should  reach  a 
stable  basis  shortly. 


BAR  ANIMALS  FROM  SODA  FOUNTAINS 
Pet  poodles  and  favorite  felines  will  no  longer  be 
allowed  to  partake  of  ke  cream  or  other  refreshments 
in  stores,  according  to  a  new  roHng  hi  Jersey  City,  N.  J. 
Mayor  ITa^iie  recently  introduced  a  resolttdon  tO  that 
effect  and  the  City  Commission  agreed  witfi  Mm  that  if 
Fido  .ind  Felice  want  ice  cream,  they  must  mt  it  af  home 
and  not  before  the  public.  The  resolution  i;i.ikc<!  it  a 
misdemeanor,  punishable  by  a  fine,  to  all  v  a  dog  or 
odier  wnf"*'  in  any  place  where  ice  cream  is  "manufac- 
tured, stored  or  sold."  The  complaint  which  caused 
action  to  be  taken  was  made  by  the  New  Jersey 
Ice  Cream  and  Candy  Manuftcturertf  Association,  who 
cl.-iin-.  -hat  certain  ice  crc.im  dealers  feed  dogs,  and  othef 
animals  accompanying  patrons,  from  plates  and  utensils 
used  by  honaan  beings. 

"Any  person,"  according  to  the  resolution,  "violating  this 
regulation  shafl  be  Subject,  If  ioMid  gnatar  befofe  any 
iwlice  justice  in  Jersey  City,  to  a  penalty  of  not  flwre 
than  $10  for  each  offense."  .        .  v  i. 

The  Bureau  of  S.initation,  Department  of  Heaitt,  nas 
been  instructed  to  enforce  the  regulation. 

BULLARD  CO  SEEKS  MORE  CAPITAL 
Heniy  A.  Bullard.  Ktneral  manager  of  the  Bullard 
Oeani  Company,  of  Potsdam,  N.  Y..  which  w  ll  <,pe:i  .in 
ice  cream  plant  in  Watertown  in  the  near  luuirc,  and 
other  oflScers  of  the  company,  conferred  with  about  20 
r. ;  rrscntative  Watertown  business  men  at  the  Black  River 
Vallcv  club  recently.  The  purpose  of  the  conference 
was  to  have  outlined  to  the  local  men  the  organuation  of 
the  compatiy.  with  a  view  to  obuining  local  stockholders. 

Ii»  H.  Kendall,  of  the  Thatcher  Company  of  Potsdam, 
also  an  officer  in  the  Bullard  company,  and  William  Mc- 
Kay, secretary  and  general  manager  of  the  \Vaddington 
Condensed  Milk  company  of  Waddington,  a  leading  stock- 
holder,  were  ako  present  at  Ae  <«"'"*'**V.  -  ,  , 
The  comrany  ho[)es  tn  ..bt.iin  a  smaU  nMMber  ol  local 
■lodcholders  in  the  company,  thereby  hmrtag  lo^  tfVf 
SSm.  The  plant  wUl  be  kicated  in  Watertimn  hi 
any  crent,  however. 


For  -the  T>ispenser's  Eye 


The  public  will  natnnlly  judge  the  carefttlness  of  the 
pireparation  of  yoor  soda  fountain  beverages  and  the 
purity  of  tlie  soppliea  nsed  j>y  the  appearance  of  clean- 
ness, orderliness,  and  good  grooming  of  the  dispensers. 


The  best  results  in  refrigct^tion  are  obtained  by  finely 
broken  ice,  solidly  p.ickcd  into  place  about  coils  or 
apparatus.  The  ice  should  be  placed  carefully  by  hand 
or  a  smalt  dishcr,  in  order  not  to  dent  or  break 
nections  or  surfaces.  Then  gradually  increase  the 
of  the  pieces  nnlil  the  container  is  filled. 


Refrigeration  channbers  in  whkh  ice  is  used  should 
be  thoroughly  cleaned  out  once  or  twice  a  week.  There 
is  a  sediment  deposited  by  the  ice  which  becomes  a 
breeding  place  of  germs.  Moreover,  a  clean  container 
without  sediment  or  slime  will  preserve  the  ice  much 
better  than  one  containing  foreign  matter.  It  is  simply 
a  case  of  rontine  to  take  good  care  of  the  lee  chaofeers. 

Extracts  shoold  be  kept  t^h^  cocked  or  sealed  and 
stored  where  it  is  cool  and  l&fk 


Take  good  care  of  the  cr'.ish<!d  fruit  howh.  Have 
enough  of  these  so  that  a  clean  one  can  be  taken  every 
morning.  The  one  whirh  h.is  been  in  use  the  day  be- 
fore should  be  emptied,  washed,  and  polished.  Nothing 
is  less  appetizing  idttn  a  frvit  bowl  with  an  accumolap 
tion  oi  dust  in  the  creases,  or  with  a  dingy  ailTcr  cower 
or  edges  whidt  show  dried  ^rrnps  and  frait.  Tvn 
out  only  a  small  quantitar  «t  once  so  that  it  wilt  be  nsed 

up  speedily. 


Syrups  containing  acids  should  not  be  allowed  to  come 
in  contact  with  any  metal  except  pure  block  tin,  ~' — * 

um  or  silver. 


Distilled  water  is  preferable  to  ordinary  city  water 
in  making  «p  symps. 


It  is  simply  a  niitter  of  experience  and  care  to  fill  a 
glass  full  enough,  but  so  that  it  will  not  run  over.  No 
one  likes  to  drijik  from  a  glass  the  rim  of  which  has 
been  handled  by  someone  else. 


To  break  an  egg  directly  into  tbe  shaker  is  to  raise  a 

question  in  the  customer's  mind.  Better  far  to  break 
the  egg  into  a  thin  glass,  and  having  proved  it  iresh  and 
good,  to  pour  it  into  the  shaker  before  tbe  customer. 


The  dispenser  who  served  sfac  different  drinks  and 
used  the  same  i^oon  to  stir  them  all  with,  may  have 
saved  woric  for  himself,  but  he  lost  trade  Iw  tfie  store. 


To  serve  a  glass  of  water  with  an  air  of  impatience 
which  insinuates  that  it  is  an  imposition  because  no 
charge  can  be  made  for  it,  is  poor  business.  "Service 
Before  Sdf  is  a  good  motto  lor  the  man  who  would 
succeed  En  anything; 

When  serving  a  bottled  drink  in  the  bottle,  be  sure 
that  the  cold  surface  is  wiped  dry,  the  cap  loosened,  and 
a  straw  hi  an  envdope  given. 


The  grape  tadnstry  is  lotddng  to  the  soda  fountain 
to  use  a  large  quanti^  of  pore^  sweet  grape  juice.  Per* 
baps  you  will  be  the  man  to  devise  a  special  grape  for- 
mula which  will  bring  business  in  yoor  locaU^  and  be- 
come a  national  favorite  in  time. 


Digitized  by  Google 


April,  l'J21J 


THE  SODA  FOUNTAIN 


A  Forward  Look  in  the  Fouintain  Trade 

Probability  of  Future  Development  and  the  Possibility  of 
Cabaret  Feature  With  the  Fountain  of  the  Future 


By  p.  M   A.  HOGEL 


THE  soda  fountain  has 
come  a  long  distance 
in  the  last  ten  years 
but  it  is  still  on  its  way  and 
traveling  strong.  He  is  a 
brave  man  who  will  venture 
to  set  limits  on  the  advance 
that  may  be  made  in  the  next 
decade  or  who  will  say  as  a 
certain  manufacturer  of  auto- 
mobiles did  in  1904  that  "the 
limit  of  achievement  has  been 
reached"  It  hasn't  been 
reached  yet  in  the  soda  foun* 
tain  business,  not  by  a  long 
shot,  or  several  of  them. 

However,  even  if  we  do 
not  dare  to  predict  how  far 
the   soda   fountain  can  ad- 
vance, there  is  a  considerable 
amount  of  interest  and  per- 
haps some  profit  in  contem- 
plating the  general  situation 
and  speculating  on  the  prob- 
able direction  in  which  the 
greatest  progress  will  be  made 
developed  tendencies  in  the  trade  which 
to  speculate  and  have  a  fair  array  of 
theoretical  arguments. 


A  Marvel  in  tht  Early  Sevenlies 


There  are  certain  well- 
tnake  it  possible 
facts  to  back  up 


At  the  present  time,  the 
soda  fountain  trade  may  be 
roughly  divided  into  three 
classes,  drug  store  fountains, 
luncheonette-soda-f  o  u  n  t  a  in 
establishments  and  the  con- 
fectionery-soda fountain 
places.  Kot  that  tht-re  is  any 
really  sharp  dividing  line  be- 
tween the  three  types  of 
establishments,  for  any  one 
of  these  may  encroach  on  the 
business  of  the  other  two 
Despite  this  fact,  the  classi- 
fication is  suffjcicntly  exact  to 
enable  almost  any  fountain 
establishment  to  l)e  assigned 
to  one  of  these  main  divisions. 

The  drug  stores  gave  the 
fountain  its  first  start  hut  in 
these  last  years  of  rapid  de- 
velopment the  soda  fountain 
has  shown  that  it  is  a  big 
enough  business  to  go  largely 
"on  its  own."  It  h.is  outgrown 
its  drug  store  environment  to  a  certain  ex;ent  and  while 
drug  store  fountains  have  developed  woiiticr fully  and  are 
and  will  be  profitable  departments,  there  is  a  point  beyond 
which  they  cannot  he  emphasized  without  swamping  the 
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drug  part  of  the  business.  For  this  rauoa,  any  believe 
that  the  drag  store  fountain  is  at  or.  near  the  Kmh  eit 
devdoyment  in  size  and  importance  and  that  the  real 
adrances  are  to  he  looked  for  in  the  other  divisions  of 
the  business. 

Room  For  Further  Advance 
I  I      L .1.1   fountain   luncheonette  dassification  may 
be  defined  as  including  all  those  eatabliahments  which 
specialize  on  the  food  end  of  their  foantaia  busiBeaa. 

Much  as  has  been  done  in  this  line,  tbere  is  ftill  room 

for  further  advance  and  we  may  look  for  for  more 
elaborately  equiiiin-d  luncheonettes  than  we  have  thus 
far  seen,  serving  menus  almost  as  cxtcnsivr  an  those  of 
the  lioteis,  ihouyh  of  coursu  confined  entirely  to  items 
which  are  easily  and  quickly  served.  There  are  literally 
hundreds  of  articles  oif  food  which  can  be  so  served  and 
the  tendency  is  to  broaden  the  choice  offered  to  the  cat* 
tomer  and  improve  the  manner  of  aetrlee^  Tfae  Itm- 
cheonettes  have  met  with  gratifying  appreciation  from 
practically  all  classes  of  people  and  have  by  no  means 
exhausted  the  possibilities  of  inrreasing  patronage. 

But  the  lunelieonette  development,  important  as  it  is 
in  connection  with  the  soda  fountain  trade,  is  not  really 
a  soda  fountain  advance.  The  more  the  food  side  of  the 
business  is  devdoped,  the  more  the  luncheonette  conu  ' 
to  resemble  a  new  tort  ol  coiid>iQatioii  rtitattrant  and 
qniek-lnnch  whh  the  dalntinesa  of  die  fcrner  and  the 
speedy  service  of  the  latter.  The  soda  fountain  is  there 
as  an  attractive  back-ground  but  the  greater  the  increase 
of  the  luncheon  business,  the  more  the  actual  fountain 
trade  is  forced  away  from  the  center  of  the  stage.  In 
othi-r  words,  in  both  tile  drug  store  iiid  the  luncheonette 
the  soda  fountain  is  in  partnership  with  other  lines  of 
business  which  are  bound  to  overshadow  it  and  prevent 
the  soda  founrtain  proper  from  attaining  a  full  and  free 
development 

This  is  not  the  caae  in  the  aoda  fonntain-eonfection- 
ery  estabtishmetrts.    There  is  a  partnership  here  it  is 

true,  but  not  one  which  w-i!!  hinder  the  soda  feMinliiiti. 
The  two  line>  arc  imituaily  .supporting  and  there  is  no 
danger  of  the  candy  side  developing  in  such  a  way 
as  tcr  oycrshailow  the  soda  fountain  since  the  two  are 
in  no  way  competitive.  Rather  the  probable  situation 
will  be  that  the  soda  fountain  will  be  the  dominating 
factor  with  the  candy  business  as  a  highly  deairarbie 
and  profitable  side  line.  It  is  in  tbis  class  of  establish- 
ments, then,  that  the  soda  foantiun^lna  ^  (^[portunity 
denied  it  in  the  drug  store  and  lunphea^etle,  to  realise 
its  possibilities  to  the  limit.       '  •  e 

Blabontion  of  Table  Senrioe 

Supposing  that  the  big  advance  it  to  be  made  b|i^ 
th!«  class  of  soda  business,  is  there  anything  in  their 
pri  nt  status  to  indicate  what  we  may  expect  in  the 
future?  To  the  writer  it  appears  that  the  great  posii- 
bility  lii  s  in  the  further  elilKtration  of  the  .i!re,idy  exist- 
ing table  service.  Already  many  places  maintain  attrac- 
tively decorated  rooms  or  out-of-door  gardens  in  which 
patrons  may  sit  at  their  case  and  enjoy  cooling  drinks 
and  ices  to  the  music  of  a  phonograph  or  small  orches- 
tra. To  say  that  the  present  arranfcments  of  the  na- 
ture are  crude,  is.  perhaps,  casting  an  mAthr  aspersion, 
but  the  writer  believe'^  th.it  they  represent  only  the  be- 
ginning of  what  will  be  done  in  this  direction. 

It  is  not  ditTicult  to  visualize  the  glorified  "ire  ere.un 
parlor"  with  all  the  refincmerrts  of  decoration  and  ser- 
vice which  characterize  the  best  roof-gardens.  To  such 
a  place  patrons  would  come  not  merely  to  partake  of  a 
soda  or  sundae,  but  to  spend  an  hour  or  two,  and  inci- 
dentally a  liHle  money,  in  the  enjoyment  of  pleasant 
surroundings  and  varied  entertainment.  A  space  would 
be  left  clear  for  dancinp  and  music  provided  by  an 
orchestra.  As  for  other  entertainment,  moving  pictures 
are  excluded  owing  to  the  impracticnbility  of  a  darkened 


room,  hut  there  is  no  reason  why  somothing  in  the  nap 
tnrc  of  a  cabaret  perfiomunce  should  not  be  provided 
as  one  of  the  attractions. 

Would  the  expense  of  maintaining  such  a  combined 
soda  fountain  ami  ainii^.mmt  place  be  too  great  to  al- 
low profit.'  Not  a  thi  i.nces  were  sulTiciently  hi^h,  and 
all  information  available  from  past  experience  tends  to 
show  that  if  the  American  public  is  only  pleased  and 
amused,  price  is  hardly  a  cootidention  with  it.  Perhaps 
the  coming  live  years  may  hrinar  tuch  development 
along  this  line  as  to  make  the  wiMett  pioj^ey  aeem 
absurdly  moderate.  Il«mend>er  that  the  American  pub* 
lie  likes  to  be  wdl  fed  and  well  entertained  anif  is  per^ 
fectly  willing  to  enrich  those  wbo  can  cater  aacceminilly 
to  these  desires. 


HUGE  LOSSES  FROM  BAD  PACKING 

Much  Waste  In  Railroad  Shipments  Could  Be  Avoided 
By  Proper  Boxing  of  Meirhandlw  CTamiwItn  For 
Improvement  in  Methods 

In  the  second  of  a  series  of  artides  on  "Better  Packing." 
Francis  U.  McKeever,  manager  of  the  4-One  Box  Makers' 
Association,  calls  attention  to  the  enormous  sums  of  money 
involved  in  yearly  damage  claims  apainst  the  railroads 
and  express  companies.  Much  waste,  he  points  out,  could 
be  avoided  by  proper  methods  of  paddng. 

Mr.  McKeever  says  in  part: 

'The  Americao  Railw^  Ejqpress  Company's  Sight  Way 
Campaign,  now  under  way,  again  emphasizes  the  need 
for  better  packing  methods  and  calls  special  attention  to 

the  importance  of  ."^Lirting  Shipments  Righ*.  if  unnercss- 
ary  wastage  in  tratisit  :s  to  he  avoided.  Statistics  recently 
published  in  li  .itc  tiiat  from  December,  1919,  to  November, 
1920.  1,858.130  claims  for  loss  and  damage  were  filed 
against  the  express  company.  Loss  and  damage  claims 
against  the  railroads  in  1919  anooated  to  the  sum  of 
about  $106,000,000  and  the  American  Railway  Associattoo, 
tbrnnsrh  the  Freight  Claim  Prevention  Division,  is  making 
u:  nrganized  effort  to  reduce  this  wastage  tn.iterially. 

"To  >tart  .shipments  rigfit  boxes  should  he  proj-crly 
closed.  I'oorly  assembled  or  improperly  closed  boxes  do 
not  give  tlieir  maximum  service.  A  sligltt  fall  or  jolt 
frequently  breaks  them  open  and  exposes  the  oootents 
to  damage  and  dieft.  In  such  an  instance  the  ddppcr 
and  not  the  shipping  caae  is  to  Uame;  the  effort  of  the 
box  maker  to  produce  a  satisfactory  box  is  wasted :  the 
shipper  fails  to  deliver  and  the  customer  to  rei'ei\e  a 
nee<ied  product;  and  the  carrier  is  confronted  with  a 
claim  which  would  never  have  arisen  if  the  dl^lping 
department  had  carefully  performed  its  work. 

"Much  damage  also  resulu  from  failure  to  prevent 
merchandise  from  moving  about  in  the  package,  Gooda 
that  shift  about  are  frequency  broken.  Many  shippers 
have  foimd  it  advantageous  to  have  boxes  made  to  proper 
size  to  prevent  the  contents  from  shifting  and  when 
ordering,'  they  endeavor  to  have  the  box  maiiu fivturcr  sec 
the  product  and  know  how  it  is  to  be  packed  for  shipment. 

The  contents  shooM.  whenever  neoessacy.  be  protected 
by  bracing  or  using  cneelslor  or  some  crtfier  cnmmodity 
to  fin  vp  open  spaces." 


SODA  STRIPS 

We  are  having  inquiries  from  several  subscribers  as  ;o 
where  they  can  buy  inexpensive  window  strips.  We 
know  that  all  of  the  leading  manufacturers  of  supplies 
furnish  more  or  less  of  this  advertising  material,  but 
there  are  some  printers  of  these  soda  strips  who  aiqiply 
them  direct  to  the  retail  trade,  and  offer  a  large  assort- 
ment, and  we  request  some  of  our  stdiseribers,  who  have 

a  satisfactory  source  for  tuch  supplies  to  communicate 
with  us,  giving  us  the  name  and  address  of  the  manu- 
factorer. 
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Balsaum  as  an  Antidote  for  Flies 

Boughs  of  Pine,  Substituting  for  Unsightly  Fly  Paper,  Will 
Keep  the  Pests  from  Your  Soda  Fountain  in  Summertime 

By  FELIX  J.  KOCH 


I HAVE  found  that  it  is  not  always  necessary  to  go 
to  the  big  cities  for  new  selling  ideas,  sometimes 
quite  the  reverse.  A  case  in  point  is  Michigan.  When- 
ever people  refer  to  a  vacation  in  that  state  they  say, 
"I  am  going  into  the  wilds  of  Michigan."  Yet  I  have 
had  occasion  to  make  several  trips  through  those  "wilds," 
«nd  each  time  I  have  returned  with  new  and  sound  ideas 
in  soda  fountain  management. 

It  was  at  Loppenthicn  s  Pharmacy  in  Ludington  that 
I  learned  of  an  effective  way  to  get  rid  of  the  greatest  of 
«1I  summer  pesis,  the  house-fly.  I  first  noticed  that  the 
whole  establishment  was  without  fly-pai«r  or  screen.  Na- 
turally I  inquired,  and  my  eye  was  directed  to  great 
bunches  of  evergreen  on  either  side  of  the  fountain. 
There  is  something  in  the  odor  or  essence  of  the  ever- 
green, which,  it  appears,  flies  do  not  like.  Y«u  seldom 
meet  a  fly  in  a  pine  or  evergreen  woods,  and  so,  in  a 
•oda  store,  or  any  other  place  where  flics  are  wont  to  con- 
gregate, fresh  sprays  of  cedar,  [Mne,  balsam  or  fir  will 
drive  the  pests  out  and  keep  them  out.  The  odor  of  the 
pine  is  pleasing  to  human  beings,  and  the  boughs  can  be 
always  provided  at  the  expense  of  very  little  money  or 
effort.  If  you  live  far  from  a  natural  growth  of  pine 
woods,  you  can  arrange  with  any  florist  or  tree  nursery 
for  the  prunings  of  pine  stock,  or,  if  the  worst  comes 
to  worst,  write  to  the  postmaster  of  any  Michigan  village 
and  ask  him  to  turn  the  letter  over  to  some  school  hoy 
who  will  be  glad  to  make  some  money.  He  can  send  you 
•by  parcels  post,  spruce  boughs  in  any  quantity  you  desire 
The  best  of  it  is  that  the  sprays  will  keep  for  six  or  eigiit 
months  if  properly  cared  for.  When  they  first  arrive, 
put  them  in  plenty  of  water.  At  first  they  will  absorb 
great  quantities,  but  after  they  have  had  their  fill,  place 
them  ip  a  Mason  jar  and  hide  the  jar  in  your  decorative 
.fouatain  vase.  A  tittle  -more  water  from  time  to  time 
jwill  be  all  the  attention  they  require. 

This  same  store  is  set  back  a  few  feet  from  the  legal 
bounds  of  the  walk  mkI  the  proprietor  has  taken  advantage 
of  the  extra  out-door  space  to  make  an  especial  appeal 
ito  the  children.  The  strip  of  cement  has  been  swept 
<clekti  and  small  chairs  and  Ubles  set  out  for  the  exclu- 
■«iTe  vse  of  the  young  people.  The  clerks  are  instructed 
tb-i^ivo  the  same  attrnti>in  and  care  to  the  ordors  of  the 


A  Collfction  of  Curious  Old  Muskels  to 
Enlertain  Patrons 


Open  Air  Fountain  Service  Which  Pleases 
the  Children 


children  as  to  those  of  adults,  and  lite  innovation  has 
proved  most  successful  during  the  summer  months. 

.\t  another  establishment  I  found  children  and  adults 
as  well,  attracted  by  hanging  baskets  for  flowers  made 
out  of  captured  German  helmets  brought  back  as  sou- 
venirs by  the  town's  A.  E.  F.  men.  At  still  another  place, 
Huher's  Summer  Garden  at  Grand  Rapids,  I  saw  the 
walls  of  the  main  room  decorated  with  an  interesting 
exhibit  of  old  muskets  and  pistols,  together  with  choice 
heads  of  deer,  moose  and  caribou. 

One  proprietor  showed  me  with  pride  his  luncheonette, 
and  warm  drink  room  where  his  older  patrons  gathered  on 
cold  nights.  Chocolate,  coffee,  and  tea  were  served  in 
addition  to  the  cold  beverages,  and  with  them  sandwiches, 
frankfurters,  cake,  etc.  On  each  table  was  an  individual 
flowering  plant  in  a  pot,  and,  to  catch  the  eye,  a  brilliantly 
colored  parrot  made  nf  wood.  The  parrots  the  owner 
iKJUghl  for  ten  cents  each  at  a  toy  store,  and  when  they 
soil  he  gives  them  to  the  smaller  children  to  play  with. 


NEW  DRAKE  HOTEL  HAS  SODA  FOUNTAIN 

The  new  Drake  Mntcl  in  Chicago  has  had  a  particularly 
elaborate  pastry  and  ice  cream  section  and  soda  fountain 
installed  in  its  kitchen.  There  is  a  cold-plate  counter 
cooled  by  mechanical  refrigeration  and  fitted  with  hori- 
zontal sliding  doors  glazed  with  plate  glass.  Back  of 
this  is  the  soda  fountain  and  ice  cream  service.  There 
are  three  draft  arms,  one  for  water  and  two  for  soda, 
connection  direct  with  the  carbonator,  ten  serving  pumps 
and  two  ten  gallon  ice  cream  cabinets.  The  entire  top 
is  covereil  with  polished  nickel  silver  and  the  rear  is 
enclosed  with  white,  porcelain-enameled  steel  with  nickel 
silver  trimmings.  One  portion  is  provided  with  a  nickel 
silver  sink  and  drain  Ixiard. 

At  the  left  is  the  ice  cream  storage  cabinet,  insulated 
with  pure  cork  and  enclosed,  on  the  exposed  portion  with 
white,  porcelain-etiamcled  steel.  The  top  of  the  fixture 
is  made  in  removable  sections,  insulated,  and  is  clad  with 
No.  16  gauge  Monel  metal.  The  cabinet  is  provided  with 
containers  for  six  glass  frames  and  twelve  ice  cream  cans. 
Two  work  tables  of  natural-finish  oak,  fitted  with  six 
large  drawers  on  each  side,  are  also  provided. 
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GLASSWARE  PRICES  AT  BOTTOM 


Demand  For  Soda  Fountain  Suppliea  Weak  Aa  Buyers 
Hold  Off  for  a  Drop,  But  No  Further  Decline  Is  Seen 
For  The  Present  Because  of  Heavy  Manufacturing 
Costs 

By  M.  K.  ZIMERMAN 

Little,  if  any,  improvemenc  has  been  noticed  in  the  Rtass 
business  during  the  last  month,  it  being  the  opinion  of 
some  of  the  larger  buyers  that  if  they  hold  off  just  a  little 
longer  Uic  market  might  decline. 

The  bottom  has  dropped  out  of  the  window  glass  market 
within  the  last  lew  weeks,  hut  as  far  as  a  dcriinc  in  the 
flint  glass  line  is  concerned,  this  may  take  place  in  the  far 
distant  future,  but  certainly  not  within  the  next  few 
months.  This  much  has  been  assured  by  the  manufacturers 
of  tumblers,  soda  fountain  retiuisitc-s  and  similar  items 
which  go  to  make  up  the  "table  ware"  trade. 

Production  in  glass  factories  manufacturing  this  line 
of  ware  is  not  as  strong  as  recorded  during  the  first 
fortnight  of  March.  That  a  hill  in  demand  is  being 
experienced  by  these  jnanufacturers  is  generally  admitted 
by  sales  managers  and  salesmen.  Glass  manufacturers 
are  making  no  warehouse  stocks,  and  none  will  be  put 
through  as  long  as  manufacturing  costs  remain  at  present 
high  levels. 

One  thing  is  sure,  and  that  is  as  long  as  production  is 
low  and  overhead  and  manufacturing  charges  remain  at 
current  high  prices,  no  chance  exists  for  the  market  to 
decline. 

The  inactivity  of  buyers,  both  joWicrs  and  dealers  in 
refraining  from  anticipating  future  requirements  iS  mostly 
due  to  the  fear  of  having  a  lot  of  merchandise  on  hand 
should  the  market  be  quoted  lower.  The  elimination  of 
this  false  fear  wouki  create  an  improvement  in  the  glass 
business,  insofar  as  it  relates  to  the  soda  fountain  hne, 
that  would  be  most  marked.  New  business  would  come 
out.  Production  would  of  necessity  have  to  be  increased, 
but  wages  and  cost  of  raw  materials  used  in  the  flint  glass 
trade  will  remain  just  where  they  have  been. 

If  there  is  a  reduction  in  the  cost  of  sand,  which  is 
'  the  base  of  glass,  at  shipping  point,  then  manufacturers 
are  confronted  with  an  increased  freight  tariff.  Cost  of 
sand,  therefore,  shows  no  change. 

Bk>wn  tumblers  continue  on  a  firm  market,  while 
machine  made  tumblers  and  a  lime  glass  product  can  be 
had  on  a  lower  list  than  the  lead-blown  product.  Sher- 
bets, trays,  sundaes  and  other  similar  items  used  by  the 
soda  fountain  trade  are  on  a  firm  list. 

Glass  workers  will  file  with  glass  manufacturers  a  new 
set  of  wage  scale  demands  in  May.  The  manufacturers 
will  then  present  the  officials  of  the  union  glassworkers 
with  their  counter-proposals.  It  now  seems  as  if  the 
glass  workers  will  not  seek  an  increase  this  year,  but 
there  is  a  growing  opinion  that  the  present  scale  will  be 
insisted  upon.  If  so,  there  is  very  little  diance  for  the 
selling  lists  to  be  scaled  to  any  great  degree. 

The  reduction  of  25  cents  in  the  cost  of  glass  barrels 
during  the  last  few  weeks  to  buyers  was  due  to  the  lower- 
ing of  cost  of  cooperage  stocks. 

Fruit  containers  are  in  rather  fair  demand,  and  inquiries 
<rom  manufacturers  of  syrups  and  fruit  packers  shows 
a  slight  increase,  this  being  due  to  the  advancement  of 
the  season. 


POTTERY  PRICES  ARE  FIRM 
Soda  fountain  and  cafeteria  users  of  domestic  pottery 
need  enteruin  no  fear  of  a  reduction  in  selling  lists,  for 
none  is  contemplated.  Pottery  workers,  at  their  annual 
convention  in  July,  will  re-affirm  their  present  wage  scale, 
and  in  joint  conference  with  manufacturers  in  August 
or  September  will  seek  signatures  to  a  contract  covering 
the  annual  period  extending  from  October  1. 


Unlike  the  situation  in  the  glass  trade,  the  demand  for 
restaurant  ware  is  consklered  good.  The  vitreous  por- 
celain china  manufacturers  are  operating  their  plants  to 
capacity,  and  some  are  to  increase  production  by  building 
additions.  Semi-porcelain  ware  manufacturers  arc  doing 
a  fairly  Koo<f.  business,  the  demand  for  decorated  merch- 
andise being  active. 

Packages  have  declined  on  account  of  a  decline  in  the 
cost  of  cooperage  lumber,  and  the  trade  has  received  the 
benefit. 

Fireproof  china  ware  is  in  heavy  request,  and  those 
plants  in  the  Kast  Liverpool,  O.  district  featuring  this 
ware  have  such  business  on  file  that  active  operations  are 
assured  for  many  months  to  come. 

The  entire  market  is  firm  at  prevailing  prices,  although 
here  and  there  some  jobbers  and  dealers  arc  conservative 
in  placing  orders  for  future  re<iHirements. 


ORANGE-CRUSH  DISPENSER 

The  illustration  herewith  represents  the  disi>cnsing  urns 
which  are  being  supplie<l  this  season  by  the  Orange-Crush 
Comi>any.    They  have  tliese  for  the  Orange-Crush,  and 
Lemon-Crush,  and  there  will  be  a  Limc- 
Crush  urn  of  equal  appeal. 
These  urns  will  l>e  featured  in  the 
r  advertising  that  the  company  is  carry- 

■  ^       ing  on  this  year,  and  their  presence  on 
the  dealer's  fountain  will  connect  that 
store  with  their  national  and  local  cam- 
paigns.   The  urns  are  supplied  free  of 
^  charge  with  case  orders  for  the  drinks. 
The  newspaper  campaign  of  this  com- 
pany is  a  broad  one  for  this  year,  cover- 
",,    ing  every  state  and  provirtce  in  the 
i^-*    United  States  and  Canada.    There  will 
*^    also  be  a  billboard  posting  in  all  sec- 
tions,  with  separate  posters   for  both 
■^~__Jf_,-^^  Orange-Crush  and  Lemon-Crush. 

It  costs  the  fountain  man  less  than  Ic 
for  the  finished  syrup  required  to  serve  a  6-ounce  gUu 
of  Orange-Crush,  Lemon-Crush,  or  Lime-Crush,  and  bow 
these  drinks  pay  the  dealer  highest  rates  of  profit  is  ftdljr 
explained  in  the  firm's  booklet  entitled.  "The  Crushes." 
The  booklet  also  tells  about  the  advertising  urns,  signs, 
and  other  advertising  helps,  and  is  furnished  free  on 
application  to  the  Orange-Crush  Company,  314  W.  Superior 
St.,  Chicago,  III. 

MILK  AND  ICE  CREAM  CANS 

The  new  Milk  Can  Catalog  covering  dairymen's  milk 
and  ice  cream  cans  and  put  out  by  the  Davis-Watkins 
Dairymen's  Manufacturing  Company,  is  now  ready  for 
distribution.  Any  readers  who  are  interested,  can  obuin 
a  copy  of  this  catalog  by  writing  the  nearest  branch 
office  of  the  Davis-Walkins  Company,  as  listed  in  any  of 
their  advertisements.  Be  sure  to  ask  for  "Dairymen's 
Milk  Can  Catalog,"  and  mention  the  name  of  this  paper. 


UNFAIR  COMPETITION  CHARGED 

The  Farrell  Convpany  of  Omaha,  manufacturers  of 
syrups,  is  bringing  an  anti-trust  suit  against  the  Cora 
Products  Refining  Company  of  Chicago  and  Argo,  III- 
$1,000,000  damages  are  claimed  by  the  plaintiffs,  who  haTC 
brought  charges  in  the  United  States  District  Court  in 
Chicago  that  the  defendants  have  formed  a  "sweet  trust** 
and  have  ignored  a  previous  court  decree  declaring  the 
coiKCrn  in  violation  of  the  anti-trust  laws. 

The  suit  charges  specifically  that  the  Corn  Products 
Company  from  1907  until  1917  conspired  with  many  other 
companies  io  monopolize  the  trade  and  commerce  in 
mixed  syrups,  glucose,  grape  sugar  and  kindred  products, 
in  restraint  of  trade  and  by  unfair  cuniiietition. 
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Modem  Foimtam  in  New  Orleauns 

Bert  L.  Swain  Identifies  His  Store  With  Orpheum  Theatre 
and  Caters  to  Amusement  Seeking  Crowds 


ANEW  soda  fountain  has  opened  in  New  Orleans 
and  is  destined  for  success  if  management  and  lo- 
cation have  anything  to  do  with  it.  The  illustra- 
tion shows  the  interior,  but  unfortunately  the  camera 
could  not  at  the  same  time  take  in  the  fact  that  the 
store  is  within  a  few  doors  of  the  new  two  million  dollar 
Orpheum  Theatre  and  stands  invitingly  open  to  pleas- 
ure seekers  going  to  or  coming  from  the  show.  The 
manager,  Bert  L.  Swain,  ha,s  named  the  establishment 
the  Orpheum  Confectionery  Store,  and  takes  up  the 
work  of  giving  the  good  citizens  of  New  Orleans  a 
good  time  at  the  point  where  the  theatre  leaves  off.  The 
theatre  entertains  them  and  then  the  soda  fountain  fill.-; 


them  up  with  good  things  to  cat, — and  what  more  could 
a  citizen  ask  for? 

Mr.  Swain  gained  his  experience  as  fountain  man- 
ager of  Chapman's  Pharmacy  in  Macon,  Ga.,  and  has 
a  reputation  for  blending  more  materials  into  more 
delicious  mixtures  in  a  shorter  time  than  any  one  in 
the  next  state.  Not  only  that,  but  the  names  he  can 
think  upt  Here  are  a  few:  Hot  Temptation,  Devil's 
Delight,  Tropical  Isle  Delight,  Heart's  Desire,  Volcano 
Sundae,  Happy  Thought,  and  Djer  Kiss  Sundae.  But 
if  those  don't  satisfy  his  customers,  he  is  perfectly 
willing  to  make  drinks  to  their  order.  It  says  so,  right 
on  the  menu  card. 


THE  POTENT  RAISIN 
The  American  people  like  raisins.  They  may  have  had 
a  hankering  for  them  in  the  pre-VoIstead  days,  but  it  is 
a  craving  now  according  to  the  consular  rci)ons  on  file 
in  Washington.  Malaga,  Spain,  is  the  great  raisin  produc- 
ing center  of  Europe,  and  our  imports  of  raisins  from 


there  in  1920  were  unprecedented.  The  American  consul 
reports  that  shipments  to  this  country  were  10.906  me- 
tric tons,  or  approximately  1,000  tons  more  than  the 
total  shipments  to  all  countries  in  1918. 

This  is  at  least  some  evidence  that  the  thirsty  American 
has  not  lost  his  faith  entirely  in  the  potency  of  the  raisin. 
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Making  Friends  at  Your  Fountain 

Cultivate  the  Public — a  Loyal  Following  Means 
Leadership,  Prestige  aiiJ  Bigger  Profits 


HAVE  you  ever  stopped  to  think  just  how  many 
friends  you  arc  actually  mnWing  at  the  soda  fountain 
which  you  operate?  Perhaps  the  first  thiiiR  to 
rememhcr  i?,  t;iat  the  proof  of  sucli  f ricndshijis,  is  steady 
automers.  This  is  where  the  real  profit  lies,  and  the  real 
Opportunity  also,  for  increased  business.  Just  how,  then 
can  such  friends  be  tnade  and  held? 

First  of  all  the  soda  fountain  organization  itself,  must 
be  harmonious,  interested,  ciiicic:it,  and  enthi:siastic.  It 
will  be  impossible  to  make  friends  with  the  public  if  there 
is  a  tense  atmospiicre  among  the  workers  themselves,  for 
it  it  hard  to  cloak  an  undertow  of  discontent,  jealon«y. 


One  well  yptrated  fountain  is  manned  by  four  petJp'e. 
They  hold  weekly  conferences,  sometimes  on  thefr  own 
time,  and  sometimes  on  the  store  time,  to  consider  better 
methods  of  service,  skilled  dispensing  ideas,  new  formulas, 
to  take  up  complaints,  tO  reootnmend  to  each  other  the 
best  trtides  in  the  tnde  press  which  tbcjr  bare  read,  and 
lo  plan  for  bigger  boshias.  The  foontam  reodptv  are 
carefully  compared  week  by  week,  and  month  by  month, 
and  they  hold  themselves  responsible  for  results.  That 
fountain  is  tremendouaiy  popalar.  It  hat  friendf  wher- 
ever it  is  known. 

Personality  at  the  Fountain 

Penonality  ooontt  at  the  aoda  fomtaiii  for  (Ite  rcaaea 

that  the  dispensers  COine  in  actual  contact  with  the  cus- 
tomers. Anything  of  a  freakish  nature  is  to  be  avoided 
in  the  appearance  or  manner  of  the  dispensers.  Long 
haired  men  and  short  haired  women,  or  those  with  some 
marked  peculiarity,  are  out  of  place.  Individuals  who  are 
wdl  groomed,  affable  without  being  familiar,  courteoiu, 
and  qidet  of  maimer,  are  ttire  to  be  aneecaaftd. 

It  take;  tact  to  be  a  good  snda  fountain  dispcnscr,  for 
ionic  pcfjplc  arc  bound  to  he  sluw  selecting  what  th^ 
want,  even  though  you  may  ;n  .i  hurry;  others  are  un- 
reasonably fault-finding.  It  never  pays  to  argue,  and 
perhaps  nowhere  is  it  truer  that  the  customer  is  always 
right  than  at  fhe  soda  fotmtain.  If  be  malcet  «  criticiMn 
of  what  has  been  served  hfao,  fix  it  or  ^acaid  ft  colirely 
and  give  him  something  else.  The  advertising  gained  and 
the  friendly  feeling  established,  will  be  well  worth  the 
alight  loss. 

Learn  how  to  serve  properly.  There  is  all  the  difference 
in  the  world  in  the  way  a  glass  is  handled.  A  fastidious 
peraoo  docs  not  wish  to  drink  out  of  a  glass  or  tunUer 
which  has  been  handled  at  the  top.  Learn  to  fiH  a  con- 

tainer  full  enough,  but  not  too  full. 

Study  the  art  of  quiet,  refined,  and  pleasing  dispensing, 
as  well  as  the  art  of  making  beverage  and  food  combina* 
tions.  Some  dispensers  who  have  really  excellent  thutga 
to  offer,  but  who  shksh  and  slop  and  mtnt  thtoga  over, 
take  away  the  appetite  of  the  patron.  Make  friends  by 
yonr  own  personal  manners  and  ways. 

Qim  Cuatomere  Whole  AtteaHaii 

No  cnatomer  likes  to  bt  served  while  the  dispetiser  la 
fcllrfaig  to  another  dispenser,  another  customer,  or  a  wait* 
Ing  friend.  Ghre  the  one  you  are  serviof  your  entire 
attention  Do  it  in  a  manner  which  shows  jrou  are  glad 
to  do  it  and  anxious  to  please  to  tfie  best  of  your  ability. 
There  is  a  fcat  difference  between  tiie  cUspenser  wfa« 


fidKH>  uiipatic  iitly  as  much  as  to  say,  "For  hcavLu's  sake, 
find  out  what  ycni  want  and  let  mc  fix  it ;  don't  hold  me 
here  until  I  am  petrified," — and  one  who  is  kindly,  help- 
ful, and  at  ease,  even  though  hurried. 

You  can  prejudice  or  win  customers,  makmg  friends  or 
enemies  of  tiiem,  by  your  personality.  If  you  doubt  this, 
just  observe  the  varidus  (ii-.iK'i-.PC'.  in  your  town.  Study 
them  one  by  one  and  you  ukI  IhhI  tli,»!  iiicrc  arc  a  few 
who  liave  a  distinct  and  frui'd'y  tMiln.ving.  These  friends 
are  loyal  and  will  go  wherever  the  dispensers  happen  to 
be  employed. 

The  fountain  which  offers  excellent  and  distinctive  fooda 
and  drinks  is  bound  to  make  friends.  There  are  fountain 

Lsta'.ilishments  in  a  half  a  dozen  different  cities  where 
something  of  superior  excellence  is  served.  One  fountain 
features  a  very  delicious  list  of  riot  bojillons.  These  can 
always  be  had  and  they  are  just  right.  Another  haa 
stressed  chocolate  preparations  and  has  won  fame  ttpoo 
titis  basis.  Another  puts  oat  leaders  with  fine  hot  and 
cold  dresshtgs.   And  so  it  goes. 

''I'ou  can  win  friends  for  your  fountain  by  quality  of 
goods,  by  promptness,  by  comfort  of  seats  and  tables  ot 
by  some  special  forethotight  which  is  appreciated  by  the 
public.  What  are  you  doing  in  this  linc^  or  haveni  yatt 
tfioufht  to  do  anytbfaig  ht  partienlar? 

Don't  be  s-atisfied  to  drift.  Get  right  down  to  bras* 
tada.  Canvass  the  situation.  See  what  your  competitws 
are  doing  to  win  friends.  If  they  are  doing  nothi  ii.;,  your 
chance  is  all  the  better.  If  they  are  doing  a  good  deal, 
then  It  surely  is  neeessary  for  yea  to  be  on  yoor  to«» 
and  so  them  one  better! 

Friends  Through  Publicity 

Soda  fountain  advertising  it  net  taken  as  seriously  as 

it  should  be  by  the  average  proprietor  or  head  dispenser. 
Publicity  of  tlic  right  type  will  keep  the  fountain  in  the 
public  eye;  will  convince  readers  of  the  hit;li  i  iality  of 
the  menu,  the  strict  observance  of  all  sanitary  precautions, 
tbe  wholesomeness  and  the  desirability  of  pure  food  bever- 
•gM  and  dainty  ice  cream  oonibinations;  it  will  prove 
tint  patnmhcing  flie  soda  fountain  is  no  more  a  hntMrr 
than  supplying  oil  and  gas  to  a  motor  car. 

The  publicity  which  will  make  friends  will  sctr  forth 
the  desirability  of  nourishing  and  appetizing  offerings  for 
children,  sttidems,  shoppers,  weary  business  people,  con- 
valescents, and  those  who  are  inclined  to  eat  too  mudi 
and  would  be  the  better  for  a  light  luncheon  or  a  hearlj 
food  drink,  in  place  of  a  heavy  mcd.  Make  friends  far 

your  fountain  by  proving  yourself  a  paSb^nastCT  of  the 
professional  part  of  the  business. 

Friends  for  the  soda  fountain  means  a  steadily  increas- 
ing volume  of  business.  It  means  leadership  and  prestige^ 
It  means  a  krger  pubBe  service  and  one  of  mora  widely 
recogniied  value.  And  last  but  not  least,  it  means  bigger 
profits. 


Exempts  Soda  and  Confectionery  Stores 
The  City  Council  of  Wellsvillc  Ohio,  tias  enacted  SB 
ordinance  rcfrulating  Sunday  obscrvaiKc.  Ciijar.  oon- 
fectioaery.  soda  and  drug  stores  are  not  affected.^  How^ 
<ver,  soft  drink  esubUshments  grocery  stores,  htmrnt 
•Ikrt  and  pool  rooms  are  closed. 
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Condaeiiad      BHIIA  OABT  WALLACE 

Fried  Foods  for  Luncheon  Service 


THERE  are  so  many  foods  regularly  served  at  the 
luncheonette  which  are  prepared  by  means  of 
cooking  in  deep  fat  that  a  special  consideration  of 
ttis  method  u  timely  now  that  foods  are  lower  in  price 
«Bd  croqaenn*  Froidi  MtA  potatoes,  idtd  calcei,  and 
crootomi  are  appeariiig  once  more  on  tfie  nesw.  Darinar 
ike  war,  wlico  hu  were  prohMtive  lo  prke^  dc^  ftj«V 
tkreatened  to  become  a  lost  art,  and  at  Hie  iam«  time 
a  anmber  of  luncheonette  caterers  are  mriring  tte  mil* 
ttkt  of  deep  frying  in  cbeap  tiMtitntcs  wb^  do  not 

pre  good  results. 

Only  the  other  day  the  writer  VBOOvered  three  or 
four  hundred  Ycal  cro<tuettes,  neatly  arranged  in  trays, 
nad  fncd  ready  for  qalcit  aervice  These  croquettes  had 
Im«o  prepared  m  a  speciaKzed  batary  eattiMiriwncot 
which  takes  orders  for  quantity  lots  of  foods,  ddhrer* 
ing  them  piping  hot,  and  as  far  iis  appearance  and  in- 
gredients went,  they  were  works  ot  art,  but  as  I  lifted 
the  covers  from  them,  a  most  sickening  odor  arose  of 
•ome  queer  sort  of  fat  in  which  they  had  been  fried, 
and  one  instinctively  felt  like  fleeing.  It  was  the  same 
«dor  wluch  yon  sometimes  get  irom  freshly  fried,  cheap 
'dnwilinmi  or  fried  cakes.  Just  what  this  fat  is  !  Iwve 
■Cfcr  iiad  the  courage  to  investigate. 

Be  Careful  About  Ingredienta 

Deep  frying  is  an  art  which  can  be  easily  teamed  with 

a  little  care  If  the  caterer  for  a  luncheonette  service 
nndertakes  to  do  this  work  himself  it  should  be  done 
tight,  and  if  croquettes  or  otlier  foods  prepared  by  deep 
fcjing  are  bought  outside  in  qttantity  lots,  specifications 
ghoold  bt  made  as  to  the  ingredients  of  the  croquettes 
and  tkc  material  in  which  they  are  cooked.  Otherwise 
trade  is  sore  to  be  prejudiced  and  business  lost 

If  you  order  i  sait  of  clothes,  or  a  building  jvm  veei- 
fy  materials  and  results  to  be  delivered,  and  the  same 
privilege  shoulr!  obtain  in  ordering  cooked  foods  for 
aaie.  Know  what  you  arc  giving,  and  be  able  to  guar- 
aBtee  satisfaction. 

Deep  iiyiog  is  cooking  by  means  of  immersion  in  melted 
fct  or  oil  wMcb  lias  been  raised  to  a  temperature  of 
from  350  degrees  to  400  degrees  Fahrenheit  The  safest 
way  is  to  have  a  thermometer  and  to  be  guided  by  it 
Some  establish  the  rule  'h^it  when  the  fat  gives  off  a 
blue  haze  it  is  hot  enough  to  cook  properly;  others 
test  with  a  small  piece  of  bread  which  is  supposed  to 
brown  nicely  in  thirty  seconds.  Experience  is  a  good 
teacher,  and  it  takes  experience  to  gauge  just  when  fat 
a  light  for  use.  In  the  meantime,  depend  upon  your 
^wrmometer  and  do  not  spoil  good  materials. 

Choosing  a  Frying  Basket 
A  frying  basket  is  a  help  sometimes,  and  sometimes 
It  b  a  iralsance.  It  depends  wboUy  upon  the  size 
of  the  outside  container  mA  tlw  aaOMVat  of  food  to  be 
cooked.  Croquettes,  fritters  or  cakea  should  fry  with- 
ottt  touching  each  other.  French  fried  potatoes  can 
touch  each  other  but  should  not  be  crowded.  In  select- 
ing n  frying  basket,  give  preference  to  one  with  a  mesh 


rather  than  one  made  of  strait  wires.  The  mesh  will 
better  serve  to  prevent  the  food  from  falling  through. 

The  shape  of  the  kettle  in  which  deep  frying  is  do:ic 
is  another  factor  in  successful  results.  A  conuiner 
known  as  a  Scotch  Imltle  is  favored  bj  IBOat  OOOks  and 
chefs.  This  has  a  rounding  bottom  aad  its  general 
shape  permits  the  least  fat  with  tin  broadest  suiface. 

The  land  of  lat  wltidi  shall  be  used  depends  somewhat 
upon  drcumstanees.  Olive  oil  probably  stands  at  the 
licad  but  is  too  expensive.  I-krd  gives  excellent  fcsults, 
while  a  combinatmii  of  tv.o-thircis  !ard  and  one-third 
beef  suet  melted  together  and  clarified  is  thought  by 
many  to  be  superior  to  lard  alone.  Some  of  the  cook- 
ing oils  are  also  desirable  because  they  can  be  heated  to 
a  high  temperature  without  discoloring,  permitting  ie> 
using. 

How  to  Clarify  Pat 

11  you  use  lard  or  bet/  suet  and  lard,  or  blended  fats, 
you  will  need  to  clarify  them  from  time  to  time,  as  par- 
ticles of  food  burn  and  discolor  the  grease.  For  each 
two  quarts  of  fat,  take  a  medium-sized  potato,  pare,  and 
cut  in  slices  about  a  quarter  of  an  inch  thick.  Heat  the 
fat  gradually  with  the  raw  poiuto  in  it  Cook  until  the 
pieces  of  potato  are  well  browned  and  all  babbling 
ceases.  Place  three  layers  of  thin  cheesecloth  over  a 
wire  strainer,  and  strain  the  f.it,  discarding  everythincr 
left  on  the  str.aincr.  The  potato  will  absorb  odors  and 
gases,  and  the  fat  will  be  ready  for  use  again. 

If  a  small  quantity  is  to  be  clarified,  a  different  method 
may  be  used.  Have  the  fat  boiling  hot.  Stir  in  an  equal 
quantity  of  cold  water,  being  careful  that  it  does  not 
spatter  and  sputter  and  burn  the  operator.  Stir  wdL 
Set  aside  to  cooL  The  sedimeatt  will  go  to  the  bottom 
and  the  ht  will  form  a  cake  on  top.  This  can  be 
skimmed  off. 

In  cooking,  the  fat  from  beef,  pork,  and  poultry  may 
be  saved  and  blended  with  lard  and  clarified.  The  fat 
from  mutton  or  smoked  meats  is  not  suitable  for  deep 

frying. 

It  is  not  nearly  so  difficult  a  praeess  as  it  would 
appear,  for  by  keeping  the  fat  kettle  always  ready,  foods 

may  he  cooked  in  a  very  short  time.    Potatoes,  meat,  or 
fish  can  all  be  fried  by  this  method.    Do  not,  however, 
take  the  materials  out  of  the  refrigerator  and  expect 
to  be  able  to  cook  them  successfully  at  once.  They 
should  stand  in  a  warm  room  or  a  warm  place  until  of 
the  same  temperature  as  the  air,  so  as  not  to  chill  the 
fat  into  which  thejT  are  dropped.    Fat  which  is  bdow 
the  cooking  tempeiatare  will  penetrate  foods,  or,  as 
we  say,  the  food  will  soak  grease.   This  makes  foods 
di£Rcidt  to  digest  and  unappetizing  to  look  at 
Dry  Foods  or  Dip  in  Bread  Crumbs 
Poods  which  are  damp  and  wet  will  cause  the  fat  tO 
Spotter  and  btd>ble,  and  will  halt  the  fr/ing  proceai^ 
and  again,  there  is  a  tendency  to  soak  fat.  It  is  best 
to  dry  some  foods  such  as  potatoes,  or  fish;  but  some 
other  foods  are  frequently  dipped  in  flour  or  fine  bread 
or  cracker  crunfbs,  or  in  eggs  and  crumbs.  This  coat- 
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ing  hardens  quickly  and  prevents  the  fat  penetrating. 

Do  not  put  too  much  food  into  the  frying  kettle  at 
once.  The  operator  who  is  frying  in  deep  fat  must 
tend  to  his  business,  for  the  point  of  best  brownness  is 
quickly  passed,  and  the  food  spoiled  by  being  burned. 

Foods  taken  out  of  deep  fat  should  be  drained  on 
brown  paper  and  kept  in  a  bot  oven  «ntU  served.  Uf  nal- 
iy  a  cream  or  tomato  aaiwe  it  lucd  with  croqaottes. 
•  Fritters  are  served  with  a  fruit  or  oiaple  sauce.  Oysters 
or  fish  are  accompanied  by  lemon,  horseradish,  Holland- 
aise  sauce,  or  something  of  marked  flavor. 

French  fried  potatoes  can  be  an  .il)ninination  or  a 
delicacy  tit  for  the  gods,  h  i5  a!!  a  matter  of  hiving 
the  right  materials  to  work  with,  and  using  them  skil- 
folly.  Raw  potatoes  pot  In  wet  or  damp  are  Ukdjr 
to  go  to  pieces. 

I?  a  great  deal  of  deep  frymg  is  lieing  ^n^  'it  's 
well  to  have  two  kettles.  Reserve  one  for  batter  frying 
and  dough  mixtures,  potatoes  and  fish  balls.  The  other 
may  be  used  for  fish,  or  fish  balls,  meat,  and  meat  cro- 
quette?. All  fats  should  be  clarified  frequently.  If  there 
is  a  large  enough  b-.isinc^s  to  warratit,  thn  c  deep  frying 
kettles  could  well  be  furnished,  reserving  one  for  batter 
nixtureS)  one  for  fish,  nod  one  ior  neat. 

Ftsqoent  Claiifying  Necessary 
You  will  sometimes  hear  the  criticism  that  hotel 
and  luncheon  food  is  apt  to  taste  as  though  it  were  ail 
cooked  in  the  same  di^h.  Sometimes  this  is  because 
one  deep  frying  kettle  is  used  l  r  kinil-  of  foods. 
Avoid  the  mixing  of  flavors  by  frequent  clarifying. 

Fried  chic  km  u  easily  achieved  when  the  chicken 
liaa  been  cooked  until  tender,  and  dipped  by  portions, 
either  plain  or  after  hSTing  been  rolled  in  floor.  By 
the  time  the  surface  browns,  the  chicken  will  be  ooolted 
through  and  there  will  be  no  danger  of  that  red,  raw 
layer  next  the  bone.  The  meat  may  l>c  prepared  else- 
where and  simply  deep  fried  at  the  time  of  service. 

Remnants  of  left-over  fish  or  meat  can  be  worked  u? 
into  croquettes  and  served  acceptably.  In  order  to  give 
the  proper  consistency,  mashed  potato,  rice,  bread 
crnnibs,  and  other  qambinaitions  are  frequently  used. 

Master  tlie  art  of  deep  fryh^k  and  many  econonries 
will  be  possl)Ie. 


Some  f>eep  Fat  Specials 


Banana  Croquettes 
Select  ripe,  sound  bananas,  peel,  and  with  a  silver 
knife  remove  the  stringy  portion  next  the  skin.  Cut 
each  banana  in  two  and  slice  again  lengtlmtse,  snipping 
off  the  undesirable  ends.  Mix  one  beaten  egg  with  the 
juice  of  half  a  lemon.  Add  a  little  salt  Dip  in  the 
cK'g  and  lemon,  and  roll  in  crumbs.  Fry  in  deep  fat, 
drain  on  brown  paper,  and  sprinkle  with  powdered 
sugar. 


Salmon  Croquettes 
Mix  one  pint  of  flaked  salmon  freed  from  bones,  sidn, 

and  juice,  with  half  the  quantity  of  thick  white  sauce. 

Sca-T)n  witli  sa';,  a  \v  (grains  of  cayenne,  and  a  little 
lemon  juice.  Shape  into  croquette  rolls  or  mould  with 
an  ice  cream  disher,  dip  in  egg  and  crumbs,  and  fry  in 
deep  fat. 

Thick  White  Sauce 
5  tablcspoonfuls  butter         1  pint  of  milk 
%  cup  of  flour  ;i  teaspoonful  Salt 

A  few  grains  of  ri-d  iicpper 
Melt  the  In:'"-,  r  nr  hut'.er  suSstitutc  in  a  sauce  pan. 
.\dd  the  flour,  salt  and  f"     ■     and  stir  until  thoroughly 
hlvnded.    Have  the  m  l.  h  t.    Pour  on  gradually  and 
stir  until  well  mixed  and  smooth.    Beat  until  thick 


and  creamy.  This  sauce  is  especially  intended  as  » 
Irindiog  for  croqaettes,  and  hence  needs  lo  be  wy  thtdc 


Prepare  the  same  M  sahnon  croquettes,  only  using 
chopped  bbster  meat  in  place  of  salmon.  Serve  witk 
tomato  or  cream  tanae;  /  * 


Lamb  Croqaettes 
1  pint  cold,  cooked  chopped  lamb 
%  pint  mashed  potatoes 
1  tablespoonful  findy  dwpped 
Salt  and  pepper  to  taste 
1  tea^pr-r/r fui  minced  parsley 

Mix  and  add  enough  white  sauce  to  bind  and  shape. 
Dip  in  crumbs,  egg,  asd  crombs  again.  Serve  with  l»> 
mato  sauce,  or  cream  saoce  to  which  green  peas  h«v» 
been  added. 

yeal  Croquettes 

To  each  cup  of  thick  white  sauce  allow  twice  that 
amount  of  chopped,  cooked  veal,  the  beaten  yolk  of 
one  egg,  onion,  salt  and  pepper.  ShapC^  and  try. 
Prepare  chicken  croquettes  in  the  same  way,  using  » 
few  drops  of  oiubn  juices 

Beef  Croquettes 

1  pint  choppcil  cold  becf 
yj  pint  hot  boiled  rice 
Pepper  and  salt  to  taste 
Bind  with  white  sauce  and  fry.   Serve  with  tomato 
or  brown  sauce. 


Fritter  Batter 

3  scant  cups  flour  '/j  teaspoonful  salt 

3  rounding  teaspoonfuls       2  beaten  eggs 

baking  powder          1%  cups  milk 
Mix  and  sift  the  dry  ingredients,  blend  beaten 
and  milk,  add  gradually.  Use  bread  floor. 


Sweetened  Batter 

1  pint  bread  flour 

3  teaspoonfuls  baking  powder 

6  level  tablcspoonfuls'  powdered  sugar 

yi  teaspoonful  salt 

%  cup  of  milk 

2  beaten  eggs 


Apple  Fritters; 
For  fritter  batter  made  from  1  piot  of  flour,  allow  4 
medium-sized,  ripe,  sour  apples.  Pare,  core,  and  ebopi. 
Stir  into  the  batter.  Drop  by  spoonfuls  into  deep  fat 
Drain  en  brown  paper.  Sprinkle  with  powdered  sugar, 
.'^r'vc  hot  with  leniim  sauce  or  maple  syrup,  For  ban- 
ana fritters  use  four  chopped  Itan.inas,  for  orange  frit- 
ters, four  oranges. 


(Note)— Nearly  all  fruit  fritters  are  better  if  fried  im 
the  sweet  l>atter.  Meat  and  vegetables  and  fish  in  the 
unsweetened  batter. 

Clam  Fritters 
Chop  one  pint  of  c'.cati,  drained  clams.    Mix  Wtdl  a 
two  egg  batter.   Di  \>  :>>  s]>oonfuIs  into  deep  fat. 


Special  Clam  Fritters 

1  quart  clams  J  'evcl  teaspoonfuls  bak- 

4  eggs  ing  powder 

cup  of  milk  Salt 

3  scant  cups  flour 

Proceed  as  before. 
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POPULARITY  OP  THE  OLIVE 

Has  Been  Favorite  CondixncDt  of  Many  Race*  For 
Many  Centuries— Has  Place  in  MylllolO|y  lad  Hu 

Been  Eulogized  By  the  Poets 

The  olive  is  a  ccnJirnent.  a  tickler  of  the  palate  rather 
than  an  article  of  food.  Its  antiquity  and  its  persistence 
in  public  favor  are  remarkable.  For  over  2,000  yean  no 
bMifMl  uuong  civilized  or  aeiiU-dTiliied  nations  has 
been  cwnptee  without  the  presence  of  tbe  olive.  The 
tree^  Olea  Europaea,  it  net  miy  one  of  the  oldest  trees 
known  to  naturalists,  but  its  loogevt^  md  productivity 
ar«  astounding.  Several  of  these  trees  over  twenty  feet 
in  circumference,  according  to  the  scientific  calculation  of 
a  foot  a  century,  must  have  been  bearing  fruit  before 
the  Saviour  walked  and  talked  cr.  M.auit  tjl-.e?, 
or  slept  bis  last  earthly  sleep  in  the  Garden  of  Gcthsrananc 
St  die  foot  of  that  olive-crowned  hill.  The  olive  has 
been  a  <:vmbol  in  moie  than  one  nythokgy.  The  dov^ 
bring  i.g  the  brandt  to  flie  ark,  gave  it  to  the  hnaghudon 
of  the  Orient  as  an  emblem  :;f  peace  or  confidence  restored. 
Among  the  Greeks  it  was  tlic  special  tree  of  the  moat 
cMesi,  Minerva  or  Athene^  the  patraness  of 
Athens.    Some  old  poet  says: 

"She  had  wisdom  at  her  birlh 
And  the  olive  gave  to  earth; 

Men   jhal!  learn,  as  years  increase^ 
Peace  is  wisdom,  wisdom  peace!' 

Though  a  nathre  of  Syria,  and  possibly  of  Southern 
Greece,  tlie  olive  flourishes  anywhere  in  a  mild  climate. 
Western  Asia,  Southern  Europe,  Northern  Africa,  South- 
er:: England,  South  America.  Me.xlca  -in  all  these  places  it 
grows  readilly,  tiking  on  an  avt.-^iiKe,  seven  years 
before  it  attains  bearing  [mwcr.  Two  hundred  years  ago 
it  was  introduced  into  California  by  Catholic  priests  from 
Mexico,  and  there  it  has  thriven  mightily.  In  South 
Carolina  it  is  hardy  and  fruitiul,  but  nnfortonntely,  the 
crop  naturca  there  Jnst  when  all  labor  is  needed  hi  tte 
cotton  fields. 

Oil  Made  From  Bipe  Fruit 
The  olive  oil  of  oonmierce,  is  nade  from  tbe  ripe  fndl* 

which  is  dark  purple  in  color,  like  a  damson  plum.  The 
finest  quality  of  this  comes  from  the  fruit  that  has  just 
begun  to  ripen,  but  this  docs  not  yield  nearly  so  much 
oil.  The  pulp  of  tlie  dead-ripe  fruit  gives  sc\enty  per 
cent  oil  The  finest  quality  has  a  faint  greenish  hue,  a 
faint,  father  pleasant  smell  and  a  fafattly  pungent  taste. 
It  is  diiefly  exported  from  Italy  and  Frtocck  m  the  re- 
spective ratio  of  about  five  gallons  tO  OOe.  Th«  wnouat 
of  adulteration,  generally  harmless,  in  this  artide  is  very 
great.  Not  long  ago  the  Oiamber  of  Commerce  at  Nice 
offered  $5,000  reward  for  an  invention  tijat  would  readily 
detect  this  adulteration. 

The  California  oil  is  absolutely  vnut,  but  high  in  price 
and  small  in  the  quantity  produced.  !»  many  pbwes  among 
the  Latin  races  thi'^  oil  is  a  substitute  for  butter  and  in 
cooking.  Like  other  t^xcd  oils,  it  is  highly  nutritiotis, 
but  it  requires  a  strong  diijestion.  It  is  also  used  in 
medicine  as  a  laxative,  one  or  two  fluid  ounces  being  the 
dose.  For  the  making  of  liniments,  ointments  and  iilas- 
ters,  it  is  highly  prixed,  and  likewise  as  basis  for  the 
best  soaps— those  of  CastiQe.  Marseilles  and  Venice.  Th<s 
oil  was  rubbed  on  the  wrestlers  of  Greece,  and  probably, 
with  a  mixture  of  perfume,  would  be  a  valuable  hygienic 
■  addition  to  the  Turkish  bath.  The  oWvc,  so  the_ Greeks 
and  Romans  tliouRht,  possessed  as  Mi  edible  a  tnmly  ot 
virtues  Thev  believed  that  it  excited  an  .iiipetite  for 
whie.  improved  the  fiavor  of  it.  and  at  the  same  time  had 
a  stea^bg  effecl-4hat  is,  enabled  a  man  to  drmk  with 
inpuolty  from  an  overflux  of  ideas. 
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Eplcnree  IMffer  as  to  Beet  Variety 

Epicures  differ  as  to  the  best  olive  for  eating.  Tfao 
queen  olive  tempts  by  its  size  and  the  best  brands  of 
them  are  also  tender^  but  M  ai  rule  it  is  apt  to  be  woo^. 
The  little^  ydlowi  comnioii,  Italian  olive;  which  is  vary 
dieaph  is  pfofencd  fagr  many,  and  selected  specimea*  m 
Ah  varied  have  a  softness  and  smooOness  peetiliar]y 
agreeable.  They  are  especially  toothsome  cut  in  smaU 
pieces  and  cooked  with  scrambled  eggs.  They  are  also 
delicious  pounded  up  with  mushrooms  and  cooked  in  a 
thick  sherry  sauce  for  I:^^lr.panl1  or  stewed  chicken.  As 
a  stuffing  to  game  or  baked  fish,  either  by  themselves  or 
in  eomUnatioOt  they  give  keen  satisfaction.  Some  gour- 
mets go  to  the  extent  of  carefully  stonng  olives  and 
soaking  fhm  for  a  day  in  raw,  frcdi  daret  bcfora  ctttag 
Th^:-t:  .'vvc  thr  same  kind  of  gentry  wfao  Split  lalshu  aiUt 
SijAk  tfu-m  in  sherry. 

That  the  olive  does  give  piquancy  to  certain  kinds  of 
wine— not  sweet  winM— is  unquestionable,  and,  if  ground 
very  fine  by  the  teeth,  it  probably,  ia  moderation,  aids 
digestion,  or,  at. least,  does  not  inipede;.  But  the  anchovy- 
stuffed  olive,  while  a  revelation'  to  the  palate,  is  a  gas- 
tronomic delusion  and  a  dyspeptic  snare.  Only  a  stomach 
of  extraordinary  gastricily  tan  cope  willi  it  successfully. 
In  salads  m;iny  things  can  be  achieved  by  the  aid  of  the 
olive.  Shaved  fine,  it  adds  epigram  and  finish  to  minced 
sardines  and  lettuce,  so  that  it  docs  not  much  matter 
whether  the  sardine  hailed  originally  from  snowy  Maine 
or  sunny  Italy.  It  make  an  equally  fdicitous  marriage 
with  tomato  ( fred^  of  course),  and  can  be  sprinkled  into 

tartare  sauce. 


McCANN  SAYS  GOOD  WORD  FOR  COFFEE 

Food  Evert  of  New  York  Globe  Praises  MeiiU  of  tho 
Lfttte  Brown  Bean,  and  IMsiida  Soma  Popular  ma- 
conceptions  of  Its  History 

"In  one  sense  coffee  is  like  wine."  declares  Alfred  W. 
McCann,  t!u-  fnotl  expert  of  the  New  York  Globe.  "It 
shouldn't  be  blamed  for  the  excesses  of  the  individual 
who  misases  its  virtues  and  converts  them  into  vice.  There 
is  scarody  an  adult,  even  among  those  weakened  and 
softened  by  life  to  ofiees  and  trabis,  who  can't  tolerate 
a  .single  cup  of  the  aromatic  and  enspiriting  beverage  at 
the  beginning  of  the  day. 

"Ther»  are  few  who  are  injured  by  repeating  at  noon, 
and  from  my  own  observations  I  don't  bdieve  that  one 
fal  five  Is  tojured  by  a  third  cup  at  id^t  The  trouble 
is  that  unrestrained  appetite  has  no  oooocption  of  the 
meaning  of  temperance.  It  wants  a  pot  histead  of  a  cup, 
and  demands  saturation  rather  than  Rcntle  stimulation. 

"That  coffee  smoking  from  the  roaster,  .scenting  the 
house  with  aroma  from  the  pot,  steaming  fragantly  from 
the  cup,  salmboliies  the  clash  between  virtue  and  vice.  To 
know  eoSee  better  is  to  love  it  the  more.  Mo^  people 
know  all  the  things  aboot  coffee  that  never  were  true, 
and  when  they  become  coffee  addicts  ifs  because  the  lawa 
of  compensation  demand  that  coffer  itse'f  shall  be  tfie 
avenger  of  the  crimes  of  ignorance  and  cuii.  liiy  committed 
in  its  name. 

'^ere  is  much  talk  in  the  tea  and  coffee  shops  of 
'Mocha  and  Java.'  To  be  sure,  cry  the  professional  liars, 

the  best  coffee  comes  from  Arabia  and  is  Mocha  because 
Mocha  is  the  orisii-al  r  lYec  and  .\rabia  its  cradle.  The 
truth  is  that  Mochn  urn!  J.iva  are  as  rare  in  New  York 
and  Chicago  as  pompano  among  the  Rockies. 

"Moreover,  Arabia  isn't  tlie  nursery  of  the  cofTit-  tree 
at  all.  Coffee  wasn't  cultivated  in  Arabia  until  Uie  six- 
teenth centurv.  and  Christopher  Columbus  couldn't  have 
linv.icht  with'  him  as  a  pift  for  the  natives  in  1492  a 
specimen  of  the  kind  of  coffee  thai  nearly  every  Amer- 
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cUms  to  sell  in  1921.   There  wu 
«effM  k  Ih9  world  in  tbsK  dajrt  and  not  mMh  in». 

"Not  mai  the  »ereateenth  oartnry  was  the  coffee  ttte 
piloted  in  the  East  Indies,  and  not  until  after  that  was  any 
•ttempt  made  to  transplant  it  in  the  West  Indies  and 
South  America. 

''G>ffee  wasn't  known  in  Italy  until  1645,  aid  it  re- 
'quired  seven  long  years  to  get  it  far  at  London,  in 
US2,  whoa  tiie  firat  cafes  w«re  opowd.  Paris  didn't  get 
111  first  tip  tmtil  seventeen  yeiurs  later,  1669,  and  then  it 

wasn't  an  Arabian,  but  a  Turk,  Solomon  Aga,  tbc  royal 
ambassador,  who  made  it  known  to  the  big  officials  !>y 
bnnging  his  own  supjily  in  a  trunk,  if  he  had  one.  so 
vague  is  histoiy  on  that  poim,  thus  initiating  Parisian 
^ilfWiiii  bto  Ita  deGglita. 

"The  advertising  men  of  the  times,  they  maist  have 
been  good  ones,  invaitcd  two  corking  tales  for  the  pur- 
pose of  bowhng  the  populace  over.  A  resourceful  press 
agent,  whose  name  has  been  lost  in  the  fog  of  history 
and  will  probably  never  be  located,  shouted  that  the 
prior  of  a  monastery,  having  become  acquainted  with  the 
pcopwties  of  the  coffee  plant  by  tfie  effeot  it  iwodnoed  oo 
tMtt  which  fed  iwoit  tried  its  idlaenoe  <mt  hit 
•mmiIbs  in  order  to  leeep  fhem  awake  during  the  perform* 
ance  of  divine  service. 

"The  press  agent  of  the  other  group  insisted  tliat  Uie 
discovery  of  coffee  was  due  to  the  ingenuity  of  a  mufti, 
whok  dcaiioua  of  anrpaasing  in  devotiai  the  moat  reUgioas 
of  die  bowling  dervishes,  madd  use  of  coffee  to  as  to 
banish  sleep  and  thus  be  enabled  to  pray  the  longer  and 
howl  the  louder,  even  after  all  his  companions  had  been 
reduced  to  the  snoreftil  state. 

"So  prodigious^  do  falsehoods  leap  from  steep  to 
ttcep  that  today  mott  eteiybody  who  is  anybody  drinks 
colfee  or  wanit  to.  Last  year  the  world  pnidnced  15JS00,- 
000  bags  and  the  crop  of  1921  promiaea  tTJSOJMi  bags. 
Of  tliis  motm;ain  of  coffee^  by  far  die  greater  part  is 
grown  in  South  America. 

'before  the  war  Europe  constmed  about  10,000,000  bags 
n  year.  The  rest  of  the  world  waa  satisfied  with  9,000^000 
bigi.  Now  America  and  the  rcat  of  the  woild  eonsame 

WflBOfln  bags,  and  Europe  only  8,000,000.*' 


CANADA'S  ICAPLB  SVGAS  CROP 

Larger  This  Year  Than  Ever  and  Will  Augment  Small 
Production  in  This  Country  Whidi  Reaolted  from 


The  news  that  Canada  has  made  a  fireatL-r  rroi>  of 
maple  sugar  thii  season  than  usn.il  w;ll  le  read  with 
interest  by  everybody  with  a  swcci  tco  'i,  says  the  "New 
York  Herald."  It  is  thought  that  quantities  of  the  con- 
centrated sap  in  the  form  of  sugar  or  syrup  will  be 
brought  acroat  the  border  from  Quebec  and  Ontario  to 
angment  die  sapply  produced  in  the  United  States,  which 
has  been  somewhat  limited  because  of  the  mild  weather. 

Sap  runs  best  when  sharp  frosty  nights  are  followed  by 
wartn  days  and  March  is  recognized  as  the  bi  -t  month 
for  the  industry.  The  weather  of  the  past  few  days  will 
be  wekomed  by  the  sugar  nuikers  of  New  England  and 
New  York.  The  sugar  maple  is  a  splendid  tree  to  look 
ail^  but  it  it  also  a  source  of  income  to  the  farmer  at  a 
aeason  when  he  has  time  on  his  hands,  and  thoe  are  few 
northern  wood  lots  which  do  not  boast  a  mmiber  of  these 
trees. 

Under  the  old  system  sugar  was  tnade  in  a  rather 
crilde  fatMoo.  The  trees  were  tapped  by  a  glancing  cut 
of  a*  n»,  and  the  channels  down  which  the  sap  ran  to 
the  home  made  budcets  or  troogtis  were  fashioned  of 

woixl.  The  sap  was  collected  hy  men  with  yokes  h'.ing 
about  their  shoulders  and  the  material  was  cooKca  m  great 


V9m  kettlei  in  llie  heart  of  the  woods.  Sugar  making 

WUdr  these  conditions  was  strenuous. 

Later  days  brought  improvements  in  the  methods,  and 
today  the  task  is  ll^'htcncd  of  much  of  ita  former  drudgery. 
There  are  instruments  to  tell  when  the  Siyrup  is  mdr 
and  also  to  determine  the  necessary  dagiM  of  cooking  if 
sugar  it  to  be  made;  Formerly  icala  wen  made  fa  a  naa 
filled  with  snow  and  the  youth  of  the  mral  regions  were 
alwaytoii  hand  to  share  in  the  sugaring  off,  which  was 
the  term  applied  when  the  material  was  rc^dy  to  be 
poured  into  the  moulds  or  dishes  awaiting  it. 

No  Visitor  at  a  country  house  in  New  England  or  across 
tl.c  tKjrdcr  in  Quebec  or  Ontario  will  ever  forget  the 
taste  of  the  sugar  brought  out  from  its  llidiat  plaoe  and 
distributed  as  a  treat.  And  if  the  sti^  wiHrt  an  evening 
meal  the  hot  Uscnita  with  mapie  qmip  had  as  appeal 
k>ng  to  be  remembered. 


VALUE  OF  PRUNE  INDUSTRY 

Acreage  in  Califocnia,  Oreateat  Pnme  SUt^  Woetli 
tniMMMVNMI— bdoatrjr  Onmkm  By  Leap*  and  Bomida 

The  growth  of  the  California  prune  industry  is  de- 
scribed in  a  recent  report  of  the  San  Francisco  Chamber 
of  Commerce.  Sixty-four  years  ago  Louis  Pellier  brought 
with  him  to  California  from  France  two  prune  cuttings^ 
winch  !ic  planted  on  his  brother's  ranch  near  Saa  J9H, 
thns  beginning  the  pnue  industry  in  Gtlifombi. 

luda)  California  pcQdncet  an  amnial  pnme  crop  of 
225^000,000  pounds,  mws  85  per  cent  of  all  the  prunes 
eaten  in  the  United  States  and  exports  hundreds  of  thou- 
sands of  pounds,  some  of  which  v,o  back  to  the  very  fruit 
growing  districts  of  France  from  which  the  original 
plantings  were  brought. 

For  years  the  SanU  Clara  Valley,  fifty  miles  due  south 
of  San  Francisco,  produced  80  per  cent  of  the  prunea 
grown  m  California.  Now  this  valley  grow*  leia  this 
half.  There  ia  an  immense  yidd  hi  the  Soaoma  and 
Napa  valleys,  thirty  or  forty  miles  north  of  San  Fran- 
cisco, and  millions  of  pouiuls  of  prunes  are  grown  in 
the  northern  Sacramento  Valley  and  in  certain  (Uatrictt 
throughout  the  San  Joaquin  Valley. 

The  bearing  acreage  of  the  prune  land  in  California  is 
valued  at  more  than  ^ZOOflOOJXO,  and  it  it  estimated  that 
15^  acres  of  new  pnme  eidiard  are  planted  emy 


PROBE  HIGH  COST  OF  8AMDWICHB8 
The  Aldermen  of  Chicago  are  much  perturbed  onrer 
the  high  cost  of  sandmches  and  investigators  for  the 

rr.uncil  committee  have  been  busily  touring  the  Loop 
for  samples  of  sandwiches  offered  by  various  restaurants 
and  luncheonettes.  The  i rvcstig.Ttors  are  not  allowed  to 
eat  the  evidence,  and  tlieir  hungry  condition  may  be  the 
cause  of  tihcir  caiittic  remarks  on  some  exhibits.  Wide 
differeacet  an  nported  in  the  qnantitjr  and  quality  of 
sandwiches  at  the  same  price.  One  club  sandwidi,  price 
.^0  cents,  contained  only  oxmce  of  bacon,  2]^'  ounces 
of  chicken  and  one  lettuce  leaf,  while  in  a  different 
restaurant  the  same  sum  procured  3  ounces  of  cliicken, 
3yi  ounces  of  bacon,  mayonnaise  dressing,  olives,  pickles 
'n  everything. 

MENDEL  IN  LIGGETT  BUILDINQ 

Tlie  basement  of  the  new  LigRelt  building  at  42nd 
street  and  Madison  avenue.  New  York  City,  has  been 
leaaed  to  Ac  firm  of  W.  H.  Mendel,  Inc.,  whldi  operates 
the  reitaurant  in  the  Grand  Central  Terminal.  The  firm 
plans  to  open  one  of  the  best  restanraota  and  hndi 
counters  in  the  district  on  May  1.  The  leaat  Is  fOT  20 
years  at  an  annual  rental  of  $45,000. 
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Conducted  by  ALFKSD  C  FRASER 

Uphold  Pure  Ice  Cream 

Manufacturers  Fight  New  Jersey  Bill  Which  Would  Permit 
Adulteration  of  Ice  Cream  With  Cocoanut  Oil 


REPUDIATED  in  ita  wneoded  fom  by  ke 
manufacturers,  health  aodioritics  and  Hs  fonncr 
siioiisors,  the  ice  cream  bill  intr-^durrd  :n  New  Jersey 
by  Senator  Runyon  at  the  bcginniriK  of  the  present  session 
has  l)een  recalled  after  passage  by  the  Senate,  and  it  is 
probable  that  New  Jersey  will  be  without  an  ice  cream 
standard  for  another  year. 

.  The  lull  as  orifinally  intraduoed  by  Senator  Runyon 
I>rovided  that  iee  Cfcttn  dwidd  contafai  not  leu  than  6 
per  cent  butter  fats,  and  it  had  the  backing  of  tfa«  nilh 
producers  and  health  officers;  but  subsequently  die  meas- 
ure was  amended  to  provide  for  4  per  cent  butter  fats 
and  4  per  cent  cocoanut  fat,  except  where  fruit,  nuts  or 
eggs  were  present,  ia  liliich  case  3  per  cent  butter  fat 
and  3  per  cent  cocoeiuit  iat  were  deemed  sufficient* 

ImmdlBtcIy  a  slonn  o{  protest  aroN  from  hntth 
oritief!,  milk  producers  and  ke  crwi  iBimifectiiMri  iLw 
selvcs.    The  State  Department  of  Health  gwe  OOt  » 
statement  to  the  effect  that  shoitld  the '  amended  bill  be 
passed,  ice  cream  would  cease  [o  he  made  from  milk  Of 
cream  except  in  small  part  a:id  would  be  materially  re- 
duced ia  food  value.    The  officials  continued:  "With  tlie 
cafotcement  «l  the  prohibition  legislation,  consumption 
of  ice  cream  bai  gr«^  increased  and  will  continue  to 
increase,  and  for  that  reason  h  is  imperative  that  the 
food  value  of  this  very  important  food  product)  should 
be  maintained  at  a  high  standard.    "Ice  cream  mannfte- 
turers  are  likewise  opposed  to  the  cheapening  atvl  n  '  i  ter- 
ation  of  their  product,  fearing  competition  on  uniaur 
basis  by  adulterators.    Manufacturers  who  use  roc  anut 
fats  have  replied  that  cocoanut  f au  are  freer  from  bactena 
than  butter  tats.  The  latter  are.  of  course,  more  expen- 
sive" , 
It  is  still  a  mystery  how  the  Runyon  Bill 
m  its  progress  tlirough  the  Senate,  and  much  - 
and  uncomplimentary  editorial  comment  has  resulted.  Tae 
naMtf  lias  been  taken  up  in  the  prcu  cohmms  of  four 


«r  gam,  or  a  mixture  of  the  two;  volume  of  ice  creaos 
after  rndting  diall  be  not  less  than  one-half  the  Tohaae 
of  the  ke  cream  as  manafactured  and  sold. 

Fruit;  nut  and  chocolate  ice  cream  iNod  coBtain  bok 
10  per  cent  ol  fat. 


Wisconsin  Bill  Explicit 
kc  cream  standards  are  to  be  established  by  law  in 
Wisconshi  with  definlteoeia,  leaving  less  room  for  ar^u- 
ment   vith  food  inspectoia  and  others.   The  foUowuig 
provisi  US  of  Assembly  bill  Na  41«,  which  has  just  come 
before  the  legislature,  are  likely  to  be  adopted.  _It  iS  M* 
expected  that  tliere  will  be  mucij  of  a  legislative  battW 
over  the  measure. 
The  foUewing  is  the  definition  of  ice  cream: 
"A  ffffwn  pradoct  made  from  cream,  or   m  lk  and 
cieam,  and  fngar;  and  may  contain  added  milk  solids, 
fat;  eggs,  natural  flavoring,  edibJe  gdatin  or  harmless 
vcKetaWe  Kuni,  and  shall,  contain  not  less  " 
cent  milk  fat  nor  over  one-half  of  one  per  cent  of  gdatlB 


The  bill  for  regulation  of  the  manufacture  of  ice  i  

in  Connecticut  has  been  rejected  by  the  Senate  in  ttat 
state,  following  an  unfavorable  report  by  the  legislative 
committee  of  Public  Health  and  Safety.  Tlie  present 
statutes  provide  that  less  than  eight  per  cent  ob  butter 
fat  jaay  be  sold)  providing  the  true  amount  shall  be  made 
known,  and  ^bat,  ii  It  a  minimum  of  less  thaa 

eight  p^r  cent  a  eonapknaua  sign  be  displayed  to  that 
effect.  The  committee  making  the  unfayorable  nport  «a 
amending  of  these  statutes  is  of  the  opinion  flnit  th^  ara 
sufficient  to  govern  the  ice  cream  trade. 

Fix  8  Per  Cent  Standard  in  Ohio 
The  Ohio  Senate  has  passed  tlie  Kryder  ice  cream 
standardization  bill  after  an  amendn^cnt  had  been  added 
rcdudag  the  butter  fat  requirement  from  12  to  8  per 
^ffl,  Iboy  In  the  Senate  were  hoping  for  a  10  per  cent 
oompvomisc;  c«pcdally  the  farmer  element 

NebiMika  Reduces  Standard 
The  Senate  of  Ndiraska,  by  a  vote  of  24  to  9.  has 

passed  a  hill  requiring  but  10  per  cent  of  butter  fat  u» 
ice  cream,  as  against  14  per  ceit  under  the  old  law.  Fruit 
ice  cream  can  get  by  if  it  contains  8  per  cent  of  butter 
fet  It  was  argued  that  under  the  14  per  cent  standard, 
tea  cnam  was  too  rich  for  the  blood  of  tlie  average 
coaawqer.  The  bill  was  favored  by  the  manuiacturt-n 
on  that  ground  that  less  fat  would  result  in  a  better 
balanced  product  They  declared  tlwt  under  the  10  per 
cent  law  they  could  afford  to  sell  at  a  lower  pnca,  from 
whicli  they  expect  added  popularity  and  tBcroaMd  couaov* 
tiott  on  the  part  of  the  pabUe. 

Maine  to  Protect  Purity  of  Ice  Cream 

A  bill  is  at  present  under  cotiMileration  by  the  legislature 
of  M«'"*  which  is  designed  to  protect  the  purity  of  the 
lee  cream  offered  for  sale  in  that  state. 

The  act  provides  that  it  shall  be  unlawful  for  any 
person,  firm  or  corporation  to  manufacture  sell,  distribute 
transport,  oflfer  or  expose  for  aalc^  dUtribtttion  or  tMOa- 
portation  any  homogenized  froseo  milk  products,  cootau* 
big  less  than  14  per  cent  milk  fat  re  i-^  cream. 

The  art  further  provides  that  the  sale  of  homogemae* 
ffaecB  milk  prodact  whatsoever  by  any  person,  firm  or 
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corporalion  shall  be  prohibited  exe^  whca  pRiper  notke 
IS  given  to  the  person  of  Uw  true  nature  of.atieh  product. 
It  shall  be  unlawfal  tot  any  person,  firm  or  corporation 
to«d^,  dutnbttte.  transport,  offer  or  expose  for  sale, 
«nntnition  or  transportation  any  honiogenized  frozen  mitk 
prodocte  unless  the  same  ar,  properly  teaaded  «r  labdled. 
The  bill  will  probably  ji.iss. 
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SELLS  ICE  CREAM  BY  WEIGHT 

Chicago  Retailer  Discards  Pint  and  Quart  Carton  Meth- 
od—ShrinkaKc  and   Loss  of  Profit  Obviated— Coa- 
tomer  and  Merchant  Both  Get  Fair  Deal 
A  plan  by  wbidi  retaflers  can  obviate  the  shrinkage  of 

tf*??*  consequent  loss  of  profit  has  been 

evolved  by  Lee  M.  Pe<ligo.  owner  of  a  store  in  Chicago. 
The  ;-.ili:tion  of  the  problem  is  simple,  and  consists  of 
sclimy  uc  cream  l>y  weight  instead  of  by  the  pint  Of  qnait 
As  a  result,  i:  dues  not  matter  whether  ^e  sweet  II 
packed  tightly  or  loosely  wadded,  for  the  customer  gets 
fuU  value  by  weSgbt  and  the  merdiant  receives  the  full 
market  price. 

*J  weighed  a  large  number  of  cans  of  ice  cream."  says 
Fedigo,  "and  found  that  their  average  net  weight  is 
around  400  ounces.  The  best  grade  of  ice  cream,  tfaet«> 
fore,  costs  two  cct;ts  an  ounce^  and  that  fivea  rae  the  basic 
figure  on  which  to  work. 

"I  w^  nqr  bulk  cream  and  give  twenty  five  ounces 
net  weight  for  a  quart.  Figuring  the  cream  .it  two  cents 
an  ounce,  and  the  carton  at  one  and  three-qu.irtcr  cents, 
your  ice  cream  costs  you  SlJ.J  cent?  per  quart.  I  have" 
found,  however,  that  most  druggists  do  not  weigh  their 
cream,  but  just  put  all  thcj-  can  in  a  quart  «^"tli}nfr 
which  will  hold,  packed  down,  froa  twcnty-dgfat  ti 

ir,*^'"*'"^  ounces,  aooordiag  to  tt«  condhida  of  Ae  cream. 
If  you  weigh  your  cream  and  only  give  twenty-five 
ounces  for  a  quart  you  can  sell  it  for  75  cent-s,  and  that 
JS  my  prjcc  for  'New  \'nrk'  and  vanilla.  For  chocolate 
and  strawberry  I  net  85  cents    Rricks  arc  sold  at  55  cents. 

■"The  cisiei-t  wav  t::  it  -.  c  my  statement  is  to  sdl  bolk 
cream  in  the  usual  way  from  one  can.  and  set  the  moncT 
received  for  it  to  one  aJdci  I  doubt  very  mttdr  if  jtm 
will  have  money  enough  to  pay  for  another  can. 

"Bridct  are  cut  four  to  the  gallon,  and  if  you  put  a 
brick  of  cream  on  the  scales  you  will  find  that  it  weighs 
from  nineteen  to  twenty-one  ounces.  This  in-oves  without 
doubt  that  tbcra  are  oidy  three  quarts  of  bulk  cream  in  a 
gallon." 


BUTTER  FAT  FROM  KEROSENE? 

You  May  Laugh  At  Henry  Ford'a  Cowleaa  Milk,  bat 
Chemist*  t*j  Petralwm  Caa  Be  Made  to  Famish  ■ 

Full  Assortment  of  Edible  Oils  and  Fats 
To  the  h.Trritd  ice  cream  iiianufacturer  who  sees  on 
one  side  rising  butter  fat  requirements  and  on  the  other 
rising  milk  prices,  while  hc  is  faced  by  the  demand  for 
rivlueed  ice  cream  prices,  there  may  be  a  ray  of  hope 
in  the  knowledge  that  some  day  he  nuy  be  able  to 
use  kerosene  as  a  aubatllute.  No^  it  doesn't  sound  even 
fairly  plausible,  but  ttrasger  things  have  happened.  The 
chemists  tell  us  now  that  jietrolenm  can  be  made  to 
supply  us  with  a  full  assortment  of  the  eiiihlo  oils  .iilI 
fats  and  the  kerosene  portion  of  petroleum  happens  to 
be  the  one  from  which  butter  fat  would  come. 

Butter  fat  like  all  edible  fats  is  a  combination  of  gly- 
cerin with  a  fatty  acid,  in  this  case  butyric  acid.  The 
chemical  name  ia  glyceryl  tribufyrate,  but  it  shotild  not 
be  condemned  Juat  on  that  account.  By  a  process  re- 
cently discover,  d,  it  is  pnqsiMc  to  oxiilizr  the  hydrocar- 
bons of  petroleum  into  fatty  acids.  Thus  the  butane 
of  kerosene  w-.ul.l  yiv'd  butyric  acid.  Once  this  is  done 
the  only  problem  left  is  that  of  combining  the  butyric 


acid  with  glycerin,  made  by  another  process  from  saw- 
dust or  corn  stalks,  .ind  we  would  have  real  butter. 
As  Henry  Ford  would  say.  "Why  have  cows?" 

Of  course  there  are  a  couple  of  objections  to  the  plan 
and  jt  IS  still  too  early  to  canod  milk  contracu.  For 
instance,  the  lyodietie  butter  fat  win  not  contain  viu- 
minea,  but  tilis  eonid  be  made  up  by  serving  half  a  yeast 
cake  with  each  dish  of  ice  cream.  A  more  insuperable 
objection  i-  •I  nt  a  quantity  of  butvric  acid  about  suffi- 
cient for  a  tiy  s  breakfast  has  a  120  h.  p.  smelL  Where 
they  could  locate  •  factory  manufacturing  tons  of  it  it 
a  problem. 


ICB  CRBAH  SOPPLAMTS  BBBR 

^•»J*^««»tain  Establishmert^  Superseding  Saloons 
ThrougUoat  Pennsylvania,  Delegates  Report  at  Manu- 
facturers' Convention 

The  ice  cream  establishment  is  rapidly  —prn'^^Vmrn 
the  saloon  all  over  Peonaylvania,  It  tras  reported  at  a 
gathering  of  ice  cream  mannfacorera  held  in  Pottsville 
receatbr.  A  complete  revolution  baa  been  effected  in  the 
appearance  of  aome  towns  by  the  ^  .'  stituu'on  of  the 
open  windows  of  the  ice  cream  parlor  for  the  drawn 
bhnds  of  the  old  saloon. 

The  Yuengling  Brewing  Company,  stiU  operating 
one  of  the  largest  breweries  in  the  Stat^  toM  the 
delegates  that  the  ice  crcun  faotocy  wMch  it  built  across 
the  way  from  the  brewery  has  been  a  big  success,  off- 
setting  the  falling  off  in  the  beer  biis-necs  There  may 
be  a  drop  in  ice  cream  prices,  if  there  is  a  further  re- 
duction in  the  pnc  ,  of  dairy  producti,  bnt  not  otherwise, 
the  delegates  thought. 


SPOOKS  IN  THE  ICB  CRBAM  CAN 

Washington,  D.  C,  Retailers  TeU  the  Old  Story  of 
Bu]dng  3  Gallons  of  Ice  Cream  and  FindioK  Onlv  g 
Quarts  When  They        to  Sd  It 
Retail  dealers  in  ice  cream  in  Washington.  D.  C  are 
protesting  over  die  fact  Aat  they  are  able  to  get  only 
eight  or  eight  and  one-half  quarts  nf  ice  cream  out  of  the 
average  three-gallon  can.  as  delivered  by  the  manufacturer. 
They  assert  that  because  of  this  shrinkage  they  get  •tmint 
no  profit  out  of  the  sale  of  froien  sweets.   Bulk  ice  creim 
is  sold  to  the  retail  trade  at  about  $1.40  a  gallon  in  Wadf 
ington,  and  according  to  the  retail  dealera  the  consistency 
wdlglia  abont  eighteen  ounces,  where- 
as, when  repacked  for  customers  by  the  retailer  a  quart 
weighs  twenty-eight  ounces.    Here  is  the  sutement  of 
the  dealers : 

"Take  a  three-gallon  can  of  ice  cream  (twelve  quarta) 
and  the  weight  will  be  about  two  bundred  and  aixtees 
ounces.  Repack  that  in  the  quart  bona,  and  you  wifi 
And  you  have  rimnt  twenty-eight  oonoea  to  the  quart. 
In  other  words,  the  dealer  buys  an  ei|^teetH>nnce  quart 
and  sells  a  twenty-eight  ounce  quart. 
"  He  pays  $4.20  for  a  fhrec-gallon  can  of  ice  cream, 
and  sells  eight  and  a  half  quarts  out  of  it,  say  at  60 
cents  a  quart,  and  receives  $5,  a  profit  of  89  centa  for 
repacking  three  gallons  of  hard  ice  cream." 

According  to  retail  dealer.s,  numy  of  them  are  going 
out  of  the  busini'-s  nf  selling  hulk  ice  cream  because  of 
the  hard  work  and  small  profit  attached  to  handling  the 
proAwt  in  that  form. 

In  addition  to  the  loss  entailed  in  the  bulk  of  the  cream, 
between  receiving  it  from  the  wholesalers  and  selling  it, 
the  druggist  or  ice  cream  stand  dealer  must  pay  for  the 
box,  pay  for  the  clerk  who  packs  it  in  the  Ik>x.  and  meet 
llie  overhead  expenses  attached  tn  m.Tint.iining  the  storci 
These  expenses  cut  down  the  ice  cream  man's  profit. 
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SPACE  AT  XXKMITION  IN  DSICAMD 

Caniaetloiiery  and  Soda  Pomtalii  Slwnr  Oidf  >  P«w 

Weeks  Off— Wide  Variety  of  Exhibits  Planned 

It  is  only  a  few  weeks  to  the  opening  of  the  National 
Confectioner),  Soda  Fountain  and  Accessories  Exposition 
ill  Atlantic  Citjr,  the  opening  being  May  23rd  and  the 
«loaiiiK  May  28tlu  A  large  nundier  of  iir:ns  engaged  ia 
fhe  coofectkMery  and  allied  buaineates  have  alrea4y  taken 
•pnee  lo  that  a  good  deal  of  tiie  floor  at  Ae  Uillion  DoOar 
Pier  in  At!r.n  :c  City  i^;  already  disp  s!^  of.  Exhibitori 
who  wish  :o  get  Uie  good  space  still  available  have  not 
intKh  time  in  which  to  make  reservations. 

The  toapt  of  the  show  will  be  exceptionally  wide  thit 
year  and  exhtbita  are  lietng  arranged  to  ahow  the  pro- 
•dHCtHon  and  distribution  of  all  kinds  of  oonfecttooeiy, 
while  many  types  of  machinery  employed  in  iti  manofae- 
ttjre,  together  with  chocolates,  gelatins,  flavors,  entnct^ 
nuts,  fruits  and  colors  will  be  on  display.  Attention  U 
alio  :o  bt"  nivcn  to  freezers  and  ,usx;liary  iinplenieuts,  and 
also  such  accessories,  as  containeiSi  jars,  boxes  and  dil' 
tflay  and  advertising  devioee. 

The  following  list  of  firms,  which  have  already  taken 
space  in  the  cx])o5ition  will  give  an  idea  of  the  wide 
variety  of  exhibits  which  will  be  features  of  the  show : — 

Davis-Watkiiis  Dairj'men's  Mfg.  Co.;  Paramount  Ma- 
chinery Co.;  Chicago  Carton  Co.;  Package  Macliinery 
Co. ;  Smith  Scale  Co. ;  Carrier  Engineering  Corp. ;  Seal- 
right  Co.,  Inc;  New  Jersey  Machine  Corp.;  Harold  A. 
Sinclair;  Tbomaa  W.  Donn  Co.;  W.  L.  Fldsber  ft  Co., 
Inc.;  White>Stolc«s  Co.,  Inc.;  National  Papei*  Can  Co.; 
Jaborg  Bros.;  Tin  Decorating'  Co.  of  Baltimore;  Crandall- 
Pettee  Co.;  L.  Weiscopf ;  Ferguson  &  Haa.s;  National  Seal 
Co.,  Inc.;  Vanium  Candy  .Machinery  Co.;  J.  \V.  Greer 
Co.;  United  States  Foil  Co.;  Papcrcan  Corp.;  Confectioners 
Jonrnal;  T.  M.  Duchc  and  Sons;  Blanke-Baer  Extract  & 
Ftcienring  Co.;  H.  W.  Eddy;  Panay  Horiiontal  Shorn 
Jar  Col;  R.  C.  Taft  Co.;  Liquid  Ckrbomc  Co.;  Keams* 
Gorsuch  Bottle  Co.;  Star  Extract  Works;  Milwaukee 
Paper  Box  Co.;  Crown  Fruit  &  Extract  Co.,  Inc.;  Van 
Houten  &  Zoon;  A.  M,  Collins  .Mfg.  Co.;  National 
Aniline  &  Chemical  Co. ;  Kay-White  Products  Co. ;  An- 
heuser-Busch Sales  Corp. ;  Essex  Gelatine  Co. ;  Armour 
It  Co.;  Keystone  Fruit  Products  Co.;  Blessing  Electric 
A  Mfg.  Co.;  Hygeia  Antise^c  Toothpick  Co.;  Jai.  S. 
Drew  &  Ca;  Tbe  Sheinatrom  Bros.  Ca;  H.  Kohnstamm 
A  Co.;  Henry  H.  Ottens  Mfg.  Co.;  Signode  System,  Inc.; 
Bcndix  I'r,r,er  Co.;  M.  A.  Brc.^n  Paper  Bo.x  Co.;  Na- 
tional Art  Co.;  Limpert  Bros.,  Stadler  Photographing 
Co.;  Geo.  Ringlcr  &  Co.;  Voorhees  Rubber  Mfg.  Co.; 
The  Nulomoline  Co. ;  Haug  &  Comixuiy,  loc. ;  Improved 
Appliance  Co.;  National  Equipment  Q|.;  John  Werner 
A  Sons.  Inc;  and  Thomas  Mills  &  Bra 


A  NEW  ICE  CREAM  CONE 

Tbe  Cone  Company  of  America,  whose  plant  is  located 
in  Long  Island  City,  New  York,  has  just  placed  on  the 
market  a  new  ice  cream  eooe  wider,  the  name  of  "Kkinf 

cone.'" 

The  men  behind  this  enterprise  have  had  long  experi- 
ence in  the  manufacture  of  food  products,  and  in  the 
development  of  this  product  Acgr  have  worked  on  the 
teoiy  that  the  average  person  eats  ice  cream  from  the 
coBlalner  and  throws  the  cone  away  beeanse  it  is  not 
griatnble.  In  the  "Ilavacone"  they  claim  to  have  prodnaed 
n  cone  which  is  gfood  down  to  the  last  crumb. 

They  ilc'^crilo  tl.c  new  cone  as  a  pure  cake  cone  with 
an  as^rccbie  llavor,  containing  noUiing  but  the  best  ia- 
Frrri!:cnts,  with  uo  gnue^  cotoriHg  flutler  or  chemiods 
of  any  kind. 

The  new  cone  will  be  freely  advertised  10  as  to  acquaint 
fhe  general  pidilic  with  its  qualitie*' 


BOTTLERS  FOR  REMOVAL  OP  SODA  TAX 

Thr  rfF  crgan  of  the  bottlers,  the  American  Bottlcris 
of  Carboiiatcil  licverages,  is  doubling  its  efforts  to  have 
the  present  10  per  cent  tax  removed  from  its  product. 
Congress  has  convened  in  special  session  to  consider 
the  revision  of  the  Revenue  Act,  and  since  it  is 
probable  that  the  tax  will  be  removed  from  soda  foun- 
tain wares,  the  hottlers  are  strongly  urging  a  rimilar 
concession  for  themselves.  In  a  supplemental  brief  just 
submitted  to  the  House  Ways  and  Means  Committee,  the 
bottlcr.q'  .:,rLran:7ation  declares  its  belief  in  the  necessity 
of  rcmoMiig  the  fax  burden  from  the  soda  fountain.  It 
says: 

"There  is  no  question  that  Congress  is  right  in  its 
position  towards  tlie  soda  fountain  tax.  Every  agent 
of  the  Government  who  has  come  m  contact  with  this  tax 
agrees  Uiat  its  collection  is  dtfltcntt,  its  productivity  un- 
certain and  that  the  Govcrnnicrt  cm  have  no  assurance 
that  it  will  receive  tlie  n.oncy  kvicd  upon  the  consumers. 
Further,  beinK  or.  popnl.ir  beverages  rcta:liiig  it 
five  cents  this  special  tax  has  given  an  opportunity'  for 
an  increase  in  piioe  to  that  portion  of  &e  pubtic  least 
ttble  to  pay." 


ICE  CREAM  PRICES  TO  DROP 
Prices  of  ice  cream  will  drop  this  spring  according  t^ 
a  prediction  made  at  the  get-together  meeting  of  mem- 
bers of  the  New  York  State  Association  of  Ice  Cream 
Mannfactiirers  at  Utica,  recently. 

It  was  an  informal  'conference  at  which  such  subjects 
as  express  rates  increases,  proposed  legislation  in  regard 
to  Snnday  closing  of  retail  stores,  the  price  of  sugar, 
milk  and  otlier  ingredients  used  w  the  making  of  ice 
cream,  were  discussed. 


SOUTH  DAKOTA  OROANI2B8 

Ice  Cream  Manufacturers  Form  Associ.ition  Affiliated 
With  Dairymen's  AsGOciation^J.  F.  Uenick  Elected 
Preaidattt 

Meeting  at  Sioux  Falls  in  conjunction  with  the  Dairy- 
men's Association,  the  ice  cream  manufacturers  of  South 
Hakota  have  organized  the  South  Dakota  Ice  Cream  Manu- 
facturers' Association,  with  F.  J.  Herrick  of  Mitchell  as 
president.  The  organization  will  be  affiliated  to  some 
extent  with  the  South  Dakota  Dairy  Association.  The 
other  officers  elected  were :  W.  G.  Gagnon  of  Htlfon,  vice* 
president,  £.  £,  Thompson  of  MitcheO.  saentarjr.  and  A. 
P.  Rygcf  of  Brookings,  diairman  of  the  committee  on 
constitution  and  by-laws 

A  special  committee  was  appointed  at  the  meeting  oi 
the  Dairy  .^ssociation  to  consult  with  Dr,  I-:,  W".  johi;:-iin. 
president  of  State  college  at  Brookings,  about  the  secur- 
ing of  a  dairy  specialist,  for  the  State  College  exten.sion 
department  The  matter  is  also  mentioned  in  the  resolu* 
tion  adopted  bgr  the  association. 

Other  things  recommended  in  the  resohitions  were:  more 
dairy  meetings,  promotion  of  production  of  better  cream 
through  scientific  feeding,  and  improsemrjiit  .  t  herds  by 
selection  and  breeding.  The  Sacrifice  camiLiign  of  the 
Near  East  Relief  Fund  was  endorsed  and  the  association 
contributed  to  the  fund.  Appreciation  was  voted  to  the 
members  of  the  Sionx  Falls  organisations  wlw  took  part 
in  the  pragnm. 


MISTRIAL  IN  KBID  CO.  SUIT 
Hearing  of  the  evidence  in  a  suit  for  $25,000  brought 
by  .\lbort  Foot  of  Jersey  Cir\-,  N.  J.,  atjaiu^t  ;;ie  Rcid 
Ice  Cream  Comjiany,  has  en<led  in  a  mistrial.  I'oot,  who 
is  10  years  old.  fell  down  an  elevator  shaft  in  the  con- 
cern's plant  and  broke  both  arms.  Counsel  for  the  plain* 
tiff  consented  to  the  mistrial  hi  order  to  amend  the  plead- 
ings in  the  case. 
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PIOHT  ItlNllSBOTA  BXTRACT  BILL 

Manufacturers'  AsBOcUtion  Bitterly  Opposing  Legiala- 
tioa  Which  Would  Require  Pecaiita  FMm  Maken, 
Setiilen  and  Porduaen  of  FhwaringB 

The  Flavoring  Extract  Manufacturers'  Association  is 
greatly  concerned  over  developments  of  a  legislative  char- 
acter in  Minnesota  and  sees  in  two  bills  offered  there 
the  death  knell  of  the  industry,  if  the  advocates  of  the 
measures  succeed  in  mustering  enough  votes  to  pass  tibem. 
The  exunple  of  a  great  state  like  Minnesota,  the  flavor* 
ing  extract  men  believe,  would  be  so  powerful  as  to 
encourage  emulation  in  a  number  of  other  states,  the 
success  ot  the  Minnesota  attack  being  used  as  a  U-vcr  to 
bring  lawmakers  clsLwhcrL-  in  lint'  lor  similar  acts  Tii.j 
situation  is  regarded  as  so  serious  that  a  determined  etiort 
is  being  made  by  the  manufacturers'  ass<>i:iatiun,  through 
its  legislative  committee  to  stir  up  not  only  the  member- 
ship, but  all  those  who  are  in  any  way  interested  in  tfie 
fatnra.of  the  iodnstiy,  to  the  end  that  they  may  move 
upon  the  liitUMMla  legislative  and  hriqg  sufficient  pressure 
t  >  bear  to  defeat  the  attempt  at  bamstrhiging  an  important 

activity. 

The  measures  in  question  arc  House  Hill  Xo.  956  and 
Senate  Bill  846.  Bill  No.  956  had.  at  last  accounts  been 
favorably  reported  by  the  Committee,  with  all  reference 
to  flavodog  extracts  left  out,  but  there  had  also  been 
favoraUy  reported  Hoose  Bill  1140  whidi  defines  extracts, 
and  permits  the  sale  by  wholesale  druggists,  grocers  and 
manufacturers'  agents,  all  of  whom  are  required  to  secure 
a  permit  to  manufacture  or  sell,  the  bill  also  requiring  that 
the  consumer  or  housewife,  must  have  a  permit.  The 
original  bill,  or  No.  956,  would  have  confined  the  sale  of 
flavoring  extracts  to  registered  pharmacists,  compelled 
an  manufacturers  and  sellers  of  tte  naw  to  secure  permits 
to  do  io,  and  also  compelled  the  man,  namdly  the  house- 
wife and  othen,  to  secure  a  permit  to  purchase  tucb 
extracts,  such  permit  to  be  granted  l  y  the  coimty  clerk 
or  city  auditor,  upon  such  user  making  affidavit  as  to 
the  purfKise  for  which  the  extract  was  to  'jl-  u-ctl,  and 
taking  an  obligation  that  the  buyer  would  not  use  such 
extracts  for  beverage  purpose*,  nor  permit  them  to  be 
used  for  beverage  porpoaea. 

Aeoordhig  to  the  extract  mamsfactwers  the  committee 
to  which  the  bills  were  referred  was  entirely  under  l3m 
domination  of  the  Anti-Saloon  League  forces,  by  whom 
the  measure  was  drafted,  and  it  seemed  impossilKc  to 
make  any  headway  with  tlie  committee,  but  by  arousing 
the  State  the  opponents  of  the  bill  succeeded  in  having 
eliminated  all  reference  to  flavoring  extracts.  However, 
it  is  claimed  that  the  committee  allowed  this  only  be- 
cause it  feared  the  bill  would  go  down  to  defeat,  and 
lor  the  purpose  ot  dividing  the  opposition;  and  having, 
as  it  thought,  pacified  some  of  the  aotagooists.  the 
committee  reported  favorably  the  new  bill.  No.  1140. 

The  legislative  cummittee  of  tlte  Flavoring  Extract 
Manufacturers  Association,  in  its  letter  to  the  memhcrs 
and  others  points  out  that  if  the  provision  with  regard 
to  housewives  being  required  to  obtain  permits  to  buy 
flavoring  extracts  is  retained,  the  flavoring  extract  in- 
dttstry  faces  Tirtml  ruin  not  only  because  of  the  difficulty 
thus  put  in  the  way  o<f  common  use  of  extracts  bat  for 
the  reason  that  tlu-  advocates  of  the  measure  will  start 
similar  fights  in  all  btatcs  where  sessions  of  the  Legis- 
t^re  afford  an  OKwrtuoity. 


WILL  MAKE  FRUIT  PRODUCTS 
Followiiv  extensive  experimenul  work  at  Arcadia,  Fbu 
the  Tropics  Produce  Company  h  now  preparhig  to  begin 

operations  in  earnest.    The  company  will  manufacture 

Grape-Fru-Ladc   from  waste  fruits   from  growers  and 

packing  houses.  T!ic  firm  '.hvlares  tli.i:  :1j  rrj-Lareh  work, 
carried  on  for  several  weeks,  was  entirely  successful. 


(Apsh^  U21 

WAR  BAN  STILL  ON  IN  SNOLAND 

Food  Cooservatioa  Measure  Prohibiting  Sale  of  Ice 
Cream  After  S  PM,  Uaa  Never  Been  Ramoeed 
Deelera  Look  Upon  America  With  Suvy 

If  the  American  retailer  in  ice  crt  i;n  thinks  he  has  his 
troubles  with  the  government  tax  and  other  things,  he 
should  think  of  the  greater  woes  of  his  English  brother 
in  the  trade.  For  no  ice  cream  can  be  sold  in  England 
after  eight  o'clock  io  the  evening,  Saturdays  exccpto^L 
when  the  shops  can  serve  their  customers  until  nine. 

The  prohibition  is  against  ice  cream,  and  it  is  one  of 
the  war  time  regulations  which  has  never  been  repealed. 
D'lring  the  war  and  now  dealers  have  placed  on  the 
in.irkvt  a  substitute  ice  cream,  made  w-thinit  :iiilk  or 
irt-;un,  and  which  can  be  served  without  violating  the 
l:l^^  A  popuUr  aobstitato  during  the  mr  was  celled 
Frostine. 

The  English  ice  cream  men  look  with  admiratioa  if 

not  with  cnv>-  upon  their  American  brothers.  At  a  re- 
cent meeting  at  Leeds  the  principal  speaker  was  A. 
Pompa,  editor  of  a  London  trade  paper,  who  aald  Ta 

part: 

"The  future  has  a  lot  of  troublee  lor  as,  bnt  it  wilt 
gradually  bring  us  to  the  state  of  the  trade  we  see  iB 
America.    Just  fancy  100,000  persons  working  In  the 

trade  there,  sodn  fountains  and  large  ice  cream  factor- 
ies all  over  the  place,  people  eating  ice  cream  as  they 
drink  beer  over  here.  A  trade  that  had  4,000  wholesale 
ice  cream  factories,  some  with  a  capital  of 
doilars,  huge  buildings  that  made  butter,  cheese  and 
ice  cream,  huge  freexers,  and  boilers,  and  ice  aaf^  a 
fleet  of  motor  trollies  deBvermg  Uie  tubs  to  the  hm> 
dreds  of  otttoOMra  around  tiie  towns.  They  eat  ice 
cream  in  die  Stotea  as  we  eotild  hardly  imagine  here. 
In  1920,  the  United  States  a!or.e  soM  2.=;n.00O.0':>0  tal- 
h)ns,  nearly  10,000,000  more  thatt  last  year  I  The  wagca 
paid  in  the  factories  alone  is  150,000,000  dollars/' 


RBCOIIMBND  S^CBNT  CONK 

Soodieni  Ice  Crsam  lisBiiiMtMrm^  in  rrmniillwi  m 
flevannah,  Advtae  Deafen  To  Restore  Pomdar  Mo* 
Sirfsee— Delegates  at  Banqtiet 

Members  attending  the  annual  convention  of  the 
State  Association  of  Ice  Cream  Manufacturers  at  Snaa* 
nah,  Ga.,  voted  to  advise  defers  to  restore  Hht  5«Bit 
plate  and  5-oeat  cone  of  ice  creeok  The  auHMfeelanra 
claimed  that  Utan  was  no  enose  for  centunied  kUk 
prices  on  the  part  of  the  retailers.  They  claimed  that 
the  "sundae  merchant"  could  afford  to  sell  cones  and  small 
plates  of  cream  for  a  "nickel"  and  make  a  good  profit. 
It  was  accordingly  agreed  that  the  members  should  m* 
struct  their  salesmen  to  inform  flie  retailers  of  fbt  ssal^ 
ment  of  the  manufacturers. 

General  trade  oonditiont  were  dbcussed  and  ISm  an- 
jority  view  was  that  the  pessimism  existii:g  in  some 
<|uarters  was*ba«ed  on  ignorance  of  the  aiti:i:  fads.  Re- 
ports received  inriirr/i',  r^rcordinc;  to  Srrrctary  John  Sancke* 
of  Augusta,  that  the  business  depression  will  not  influence 
ice  cream  addicts  from  iodolgiag  tbdr  appelitea  wAea 
"Old  Sol"  shines. 

It  was  decided  to  hold  the  1922  session  in  Atlanta,  btar 
no  date  was  decided  upon.  The  session  closed  last  night 
with  the  annual  banquet.  Thirty  delegates  representing 
Georgia,  South  Carolina  and  Florida  were  in  attendance 

Officers  elected  follow:  President,  M.  J.  G»ta,  Athena; 
vice-president.  J.  D.  Kannette.  Macon;  secretary-ti caamet, 
John  Sancken,  Augusta;  board  of  directors.  Fred  Scan- 
ling.  .\ilanta;  R.  W.  Freyschmidt,  Charleston,  S.  C{ 
Joseph  Flowers,  Thomasvillc^  Ga.;  S.  B.  Breedlove,  Val« 
dosu,  Ga. 
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|y/»g  £rf/;r<?r*jr  Correspondence 

TURNOVER  IS  RULING  FACTOR  IN  PKOFIT 

Editor,  Thk  Sooa  Fountain. 

In  a  recent  issue  you  asked  for  opinions  on  the  perofiit* 
age  ol  profit  requireti  over  cost  in  order  to  allow  a  reason* 
able  net  profit.   My  oi>inioii  is  that  in  almost  every  case 

the  riiliriK  factor  tmi^t  be  turnover.  If  the  turnover  (the 
volume  of  bui:nc"i>  done)  is  high,  then  the  percentage 
can  be  much  li..ver  than  in  the  case  ni  a  jmall  turnover. 
Where  a  btg  volume  of  trade  is  handled  the  ratio  of 
pirofit  can  be  smaller  because  the  ratio  of  expnse  is 
amatler. 

Another  factor  which  enters  largely  is  the  amount  of 

capital  working  in  the  business.  If  business  is  worked 
on  a  small  capital  every  dollar  of  profit  ^llo\v.s  a  hiKher 
percentage  of  return  th.m  if  a  iar>;e  i  aiiital  ii  u-cil.  .\gain, 
ti  a  business  is  owned  by  one  man  alone  he  can  be  content 
with  a  smaller  net  iirofit  than  if  two  or  more  people  nre 
interested. 

I  consider  that  with  most  items  of  food  or  drink  sold 
in  the  catering  trade  one  must  aim  at  getting  »t  least  twice 
the  price  over  gross  cost,— it  an  item  cost  5c  it  must 
sell  ai  ten  cents,  a:  least.  Many  factors  must  again  enter 
into  considera^on.  A  straight  soda  drink  costs  less  over- 
head and  labor  expense  than  a  fancy  mndae.  and  assum- 
ing that  sundae  materials  require  less  spece  than  Ae 
drink  materials  the  net  cost  of  serving  may  be  equauMa 
I  cannot  get  away  frf:ni  the  one  point  of  turnover,  if 
Ot'.e  lonntani  specializes  in  iancy  sundaes  and  does  a  big 
trade  in  thctn  it  gets  on  turnover  what  it  loses  in  gross 
pro&t.  Following  the  same  line  of  thought,  the  same 
item,  be  it  soda  or  fancy  sundae,  costs  more  to  serve  at 
<juiet  times  than  at  busy  times,  this  again  becauseof  turn- 
over Suppose  that  at  times  your  dispenser  ii  kept  butgr 
scr\  ing  customers,  while  at  other  times  be  has-  »0  «»• 
tomcrs  to  serve.  In  the  latter  case  he  ii  hu 
wages  and  >our  expenses  are  just  as  heavy  as  tbOUgfa  M 
were  busy  and  bringing  in  a  i>rofit. 

No  matter  what  system  is  adopted,  the  question  of 
waste  will  always  be  a  variable  quantity.  One  tube  of 
ga)i  may  have  faulty  connections  wHh  resulung  wasie, 
while  all  others  may  be  in  good  condition.  Your  ice  cream 
maker  may  be  careless  with  freezing,  salt,  or  ««e.  or 
dectricily  or  in  the  handling  of  tubs,  but  allow  what 
percentage  yon  will,  it  will  always  vary.  And  so  on  right 
{hrough  most  materials  you  use.  You  may  estimate  and 
average,  but  you  cannot  .wly  on  absolute  accuracy.  This 
beioK  the  case  you  must  SO  average  your  gross  profit  that 
you  are  well  covere.1  against  loss.  If  you  can  get  along 
without  lo^s  so  nincli  the  better  for  your  profit  After 
all,  it  is  not  what  you  receive  but  what  you  spend  that 
affects  profit  and  loss. 

■  In  addition  to  the  above,  there  are  a  humlred  and  one 
Other  things  which  must  be  considered  in /'-^"K  P""."'" 
such  as  the  number  of.  Of  lack  of.  labor  savmg 
the  overhca.l  charges,  which  akme  include  nm»- 

TpJS  TtTLT.^  able  to  run  the  g«JI  wij 
teiS  for  after  all  there  are  some  tlnngs  oB*  mOSt 
SSdlTwithout  much  Profit._whilewtth  others  one  can 
«i  extra  profit  by  good  buying  , 
*  PleaU  note  that  my  ^P*''"^ Jf^J.'^rm;"  1^  - 
cerned  principally  with 

^tf:r:mr^  - 

IS  coB«n<»  .  ^        principal  cafes.    In  %ery 


few  places  are  the  fountains  run  on  their  own  merits; 

they  must  depend  upon  other  '.jranclies  of  business  :  )  draw 
trade  for  them.  It  appears  that  the  most  successful  foun- 
tains are  those  which  are  able  to  create  an  atmi)5phere 
(and.  shall  I  say,  in  many  cases  nearly  suffocating 
patrons  with  atmosphere)  and  then  tempting  them  to 
drink  cold  and  soothing  concoctions. 

In  cafes  the  fountains  are  used  chiefly  as  side  lines, 
for  much  of  the  fountain  trade,  as  Americans  know  it 
is  done  in  the  cafes.  Ices,  iced  drinks,  fruits,  coflTee  and 
chocolate  have  lotiy  been  obtainable  in  the  jirincipal  cafes 
.\s  .\merica  is  developing  the  ;ea  room  and  iunch.eon'ette. 
so  is  England  developing  the  soda  fountain.  .\t  a  recenr 
visit  to  London  in  the  winter  time  I  came  to  the  conclu- 
sion that  with  the  exception  of  the  large  stores  anc 
amusement  houses  the  soda  fountain  in  winter  is  not 
paying  its  way.  I  visited  several  of  the  chain  stores 
havitn.;  fountains  and  witli  one  exception  I  found  trade 
almost  at  a  itandstill,  althouvjh  thousands  came  to  the 
jiremiscs  for  other  juirposes.  I  ilo  net  mean  to  -ay  thai; 
the  fountain  is  not  gaining  heatlway  over  here  Without, 
a  doubt  there  is  a  future  for  it,  but.  owing  to  the  variable 
Bnitish  climate^  it  wUl  be  many  years  before  it  in  an) 
way  resembles  yoor  American  founuin  trade. 

Some  years  ago  t  begia  businesB  here  on  .American 
soda  fountain  lines,  but  fomid  the  variable  weather  at 
any  and  all  seasons  of  the  year  very  much  against  making 
headway  on  the  fountain's  osvn  merits-  Thou«h  wc  n  )w 
have  the  most  up-to-date  fountain  in  the  town,  ti  ij 
really  but  a  side  line  to  our  restaurant.  So  I.  speak  from 
eitperieDce  as  wdl  as  obacmtion. 

Very  tmty  yours, 

C  H.  MaON  L'SSON*. 

Soulliport,  England. 

OPEN  ipMkVLOH  PLANT 


Carolina  Creamery  Company  Stv<s  Mamtfactwre  of 
Ice  Cream  at  Big  New  Factory  in  WinatoohSaliai, 

N.  C. 

The  Carolina  Creamery  Company,  after  spending  $50,000 
on  the  plant  of  the  Forsyth  Dairy  Company  at  Winston- 
Salem,  N.  C,  has  begun  to  furnish  fee  cream  to  the 

retailer.  The  factory  is  equipped  with  the  most  modem 
machinery  and  has  an  average  capacity  of  1,000  gallons 
a  day,  although  the  output  can  he  greatly  increased  in 
case  of  press  of  business  during  the  hot  season.  It  is 
planned  to  run  the  plant  summer  and  winter,  an  innova- 
tion in  that  section  of  the  country.  The  officers  of  the 
company  are  Curtis  Byaom.  president;  Hans  Broby  vice- 
president  and  general  manager,  and  C.  b.  Landreth, 
secretary. 

WILLIAM  WELCH  SHOT 
William  Welch,  son  of  Dr.  E.  C.  Welch  of  grape  juice 
fame  and  himsdf  an  executive  of  the  grqie  jmce  con- 
cern, was  wounded  five  times  m  a  recent  battle  wi»  motor 

thieves.  Mr.  Welch,  acting  as  a  deputy  sheriff,  gave 
chase  ia  his  racinc  car  to  two  men  in  a  stolen  sedan  whO 
were  speeding  through  Wcstfirld  in  the  direction  of 
Buffalo.  The  bandiU,  finding  themselves  outmatched  in 
•peed,  stopped  by  the  road-side  and  shot  Wdch  three 
times  when  he  came  up  to  make  the  arrest.  Welch  fell, 
but  at  once  got  up  and  ran.  Struck  twice  more,  he 
"plaved  dead.-  and  lay  in  the  ditch  until  the  thieves  made 
their  escape,  when  though  weak,  he  drove  his  car  home. 
It  was  found  that  only  one  wound  will       t-  ublcsnme. 

Mr  Welch  has  been  active  lately  in  Bnliaio  campaigns 
against  bootleggers.  When  vked  whether  this  experi- 
ence had  cured  him  of  enthusiasm  for  the  life  of  a  deputy 
sheriff,  he  replied.  "Not  oo  yOMT  liffc" 
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Ewia  F.  Forhen. 


Ewia  F.  Forbes,  prt-slrJent  of  the  New  Enjfland  Confec- 
tjonery  Company  of  aoston,  Mass.,  hu  been  travdms  in 
the  south  «Hrii  his  wife  Thfly  >t^  for  lone  tine  at 
Belleair  Heights,  Fla. 

Samuel  Dolbey,  president  of  the  Dofbcy  Ice  Cream 
Cxjmpany,  of  Providence,  R.  I.,  recently  gave  a  dinner  to 
the  cmi.loyees  of  the  firm.  At  l»je  banquet  the  bonuses 
earned  during  the  past  year  were  given  out  Charles 
Morris,  AViiUiam  McLeod  and  George  Qapp^  oStocra  t( 
tbe  New  Haven  Dkiry  CoaKMny  were  special  cmm. 

Dorothy  Martle.  dauphtcr  of  Mr.  and  Mi  i.  Frank  Ibfbie 
of  East  Hartford,  Conn.,  has  been  married  to  Harold 
Walsh,  and  has  gone  whb  tbe  grooift  on  a  wedding  trip. 
Mr.  Walrii  is  pertocf  ill  an  ioe  CfCUB  and  candy  store,  in 
Manchester,  while  the  bride  is  a  teadier  fn  «he  kindergarten 
sdiooJ. 

•  The  pupils  oi  the  Palmcrton  High  School  of  Allentown, 
Pa.,  have  Ijccn  invited  by  the  owners  of  the  Mealey  and 
Goadc  Ice  Cream  Confkany  to  make  an  inspeoiion  of  the 
plant.  Mr,  GoMle^  in  %  letter  to  tiie  |irinci4>al  tuggests 
the  visit  as  instrixtive  to  tiie  pupils  as  wdl  as  gastrononk- 
ally  pleasant 

The  New  Engbod  GoafectioDera'  Qnb  held  iu  aoainl 
aprfaig  neetiog  and  dJaacr  reeendy  at  Yotmg's  Hotel  ia 
Boston.   N.  E.  Coville,  the  president,  presided.  Horace 

H  .^rhcrton,  Jr.,  Register  of  Probate  for  Ksscx  County, 
and  Frank  B.  Sloane,  Deputy  Tax  Collector  for  Massa- 

dimeMi^  were  the 


PACK  OKANGB8  IH  BASKETS 


California  Growers  Trying  to  do  Away  With  High- 
Priced  Wood  Boses  and  Paper  Wrapping*— Predic- 
tion Made  That  BaalMJPidE  win  Rerolotionlte 

Fruit  Shipping 

Bushel  baskets  instead  of  boxes  were  used  recently  in 
shipping  oranges  from  the  San  licrnardino,  Cal.,  groves 
to  Denver,  and  the  brokers  arc  now  predicting  that 
the  orange  grusving  induatry  flf  Cklifomia  will  be 
revolutionized  as  a  result.  - 

llie  besket  packing,  the  brokers  believe,  will  material- 
ly cut  tbe  cost  of  shipping  inaamuch  as  it  will  do  away 
entirely  with  high-priced  boxes  and  paper  wnpfdogi. 
The  wrapping  alone,  it  is  said  has  increased  in  coat 
this  year  ISO  per  cent  over  1920.  The  fruit  will  be 
graded,  sized  and  washed  ju.st  as  in  the  box  pack. 
Each  basket  will  be  covered  with  a  wooden  lid  and  will 
contain  50  pounda  act 


INCBNDXAKV  FIRB  IM  CONB  PLANT 

Investigation  of  the  fire  at  the  plant  of  the  Milwailkee 
Ice  Cream  Cone  Manufacturing  Company  of  Milwaukee 
has  revealed  that  the  flames  were  startcil  cither  by  a 
pyromaniac  or  a  person  holding  a  griulKc  aKaiiist  the  firm. 

h  few  days  before  the  fire  the  conipany  had  signed  a 
contract  to  supply  a  local  wholesaler  with  3,000,000  cones 
at  a  price  of  $3.90  a  thousand.  Officials  of  the  concern 
were  in  St  Paul,  purchasing  machinery  with  which  to 
get  out  the  order,  when  the  fire  occurred. 

District  Fire  Marsh:il  Xforgan  said  that  he  had  been 
called  earlier  :r,  thr  csciiuig  to  the  building  by  a  pedestrian 
who  saw  a  glow  ir.  the  oven  room.  Mr.  Morgan  found 
cartons  and  paper  boxes  piled  dosed  to  the  oven,  which 
was  red  hot  He  drMr  die  coals  and  poshed  the  boxes 
beck)  lodcfav  a  rear  dcor.  wbicb  was  open.  Three  hours 
later  there  was  another  cill  to  the  building,  whidt  was 
in  flames.  The  rear  door  waa  open»  and  the  fire  had 
surted  from  boxes  piled  dose  to  fbe  bot  oven. 


Strawberry  Bombe 

I  ir.r  quart  nioldi  with  strawberr>'  ice  crcam.    Fill  widk 
pineapple  sherbet.    Pack  in  ice  and  salt  for  four  boors 
Cut  in  slices,  wrap  in  wax  paper,  and  put  in  on  Ice  cave 


Pineapple 

1  quart  shredded  pineap^  1  ponod 

3  tablespoon  fula  gnnidatcd  gelatine    1  pint  cream 
34  cup  boiling  water  i  tea5rK>onfiiI  sah 

Dissolve  the  gelatine  in  the  hot  water.  Let  stand  until 
partly  cool.  Heat  the  pineapi)le  pulp  and  juice  boiliag 
hot.  Dissolve  the  sugar  in  this.  Add  the  gelatine  mixture 
and  the  salt  Cool.  Fold  in  the  whipped  Creant  Tutu 
mto  smaU  moMs,  Set  aside  to  harden.  Unmold.  GamUk 
with  Uansdiino  cherries  or  serve  with  strawberry  sauce. 
A  veiy  good  strawbero'  sauce  for  this  la  eoade  of  rrlaiit 
crushed  berries  and  sugar. 

Stmwbcny  CMtHd 

1  quart  miOc  1  cup  sugar 

4  whole  eggs  1  teaqwonful  salt 

1  teaspoonful  vanilla 

Beat  the  eggs  without  separating.  Mix  with  the  sugar 
and  salt  Scald  die  ndBc  and  poor  over  the  egg  mixture. 
BMt  Return  to  the  double  boiler.  Co<:>k  until  the  custard 
thideens.  Allow  to  get  cold.  Season  with  the  vanilla. 
Hull  whcJe  ripe  berries.  Do  not  crush.  Wash  and  allow 
to  drip.  Put  tlircc  tablespoonfals  of  berries  into  an  indi- 
vidual serving  dish.  Cover  with  a  aoft  cold  custard  uA 
finish  with  Strawberry  Meringue. 


To  the  stiffly  beaten  whites  of  four  eggs,  add  four  table- 
spoonfuls  of  jjowdcred  sugar.  Crush  and  lightly  sweeten 
one  pint  of  strawberries.  Gently  fold  the  vtr.'iwScrnc^ 
into  the  beaten  whites.  Drop  the  strawberry  egg  white 
mixture  by  small  Ublespoonfuls  into  a  kettle  of  boiling 
water.  This  will  poach  the  egg  white,  nuking  little,  red- 
fledied  Islands.  Serve  one  of  these  on  top  of  each  disb 
of  strawberries  and  soft  custard.  The  meringue  islanda 
may  be  prepared  In  advance  and  kept  on  a  platur  in  a 
cold  place. 


Strawberry  Ifousae 
1  quart  heavy  cream 
H  pound  powdered  sugar 
1  pint  crushed,  sweetmed  berries 

1  frast>f>.infu!  salt 

Whip  the  cream,  add  the  salt,  sugar  and  berries.  Pack 
In  ice  and  salt  and  let  stand  five  bouri. 


ICE  CREAM  MEN  WANT  PURE  PRODUCT 
At  a  recent  meeting  of  the  Illinois  Assodadon  of  Ice 

Cream  Manufacturers,  John  W.  Kncb^>e,  the  president, 
met  enthusiastic  response  from  members  when  he  said ; 
"We  want  ire  ( rcun  M  be  the  watchword  of  purity. 
We  want  it  to  be  known  as  the  best  and  purest  food 
that  can  be  eaten." 
All  members  at  the  gathering  predicted  hicrcased  boil* 
die  coming  year. 
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Obituaries 


WALTER  M.  LOWNEY  DIES 
Walter  M.  Lowncy,  one  01  the  IckIiiik  catnly  m.inufnc- 
tlWCrs,  of   the  country,   died   at   Atlantic   City   nf  ii.jn:! 
distftMOO  April  4th.  ^^r,  Lowm-y  had  been  in  poor  health 

for  some  time  and 
had  gone  to  At 


I  antic  City  in  the 

hope  of  rcRaining 
his  failing  strength 
Mr.  Lowni-y  was 
known  the  country 
ver  because  of  his 
interests    in  the 
.  andy  business,  and 
also  Iwcanw  of  hi« 
ictire  interest  in 
the  Federation  of 
Hoys'  Clubs.  He 
was   ciiairman  of 
the  board  oi  dircc- 
tcirs  of  the  Wal- 
ter   M.  Lowney 
Company  of  Bos- 
toa  and  president 
of  the  Walter  M. 
Lowney  Company 
of    Canada.  Ltd. 
He    began  the 
manufacture      o  f 
chocolate  bonbons 
Walt»  M.  Lowniy  in  Boston  in  1883 

and  incorporated  the  comtMUiy  of  which  he  was  president 
for  30  years,  in  1880.  His  plant  at  ICanifield,  Mau..  i* 
one  of  the  largest  in  the  country  devoted  to  «ie  ntmu* 
lacturc  of  chocolate  products. 

Mt.  Lowncy  was  a  native  of  Maine  and  was  eattCatCO 
in  the  BanKcr  public  schools  He  made  his  home  m 
ilMsMi  and  was  greatly  interested  in  the  affairs  ot 
the  town,  having  donated  Lowncy  I'ark  to  it.  He  took 
n  StnmK  Stnnd  for  the  appointment  of  a  town  manager  as 
a  desir^le  form  of  town  Rovemment  Within  a  week 
his  desire  in  diat  nutter  might  have  been  fulfilled. 

He  was  a  director  of  the  Beaton  National  Bank  and 
the  Fir-  Xatinnal  Bank  of  Mansfidd,  fimident  of  the 
Mansticld  Realty  Com|>any,  overseer  01  tf»e  Bmkcr.HiX 
Boya  aob  of  Chariestown  and  a  32d  degree  llaaon. 


A  B.  Roe,  confectioner  of  Del  Rio,  Texas,  died  re- 
cently «t  {be  »8«  o<  *2. 

WMh—  Ctaper,  owner  of  a  fruit  and  confectionery 
bnsineat  at  Milwaukee.  Wia,  died  of  apoplexy  a  lew 
days  ago. 

John  Repetti,  who  for  many  yeara  conducted  a  candy 
store  in  Little  Rock.  Ark.,  died  recently  at  the  age  of 
77    Mr.  Repetti  was  born  in  Genoa,  Italy,  but  nw*5* 

his  entire  fain:lv  to  this  country  He  is  aurwed  by  hi* 
wife,  a  son.  two  daughters,  a  brother  and  a  awter,  alt 
of  Little  Rode. 

Owen  Light,  senior  member  oi  the  firm  of  Gray  & 
Light,  Inc..  of  BridKeport,  Conn.,  died  recently  alter  a 
long  period  of  ill-hcallh.  The  concern  in  which  he  was 
a  partner  is  one  of  the  oldest  and  best  knowt.  n.  the 
mineral  and  soda  water  industry  in  t  uci  ^'^t  of  the 
state.  Mr.  Light  w^s  bom  in  Carmel,  N.  Y..  66  yeara 
ago.  but  moved  to  Connecticut  when  a  boy.  ««  is 
survived  by  four  daughters  and  one  son. 


ICE  CREAM  SODA  A  NEW  DRINK 

Both  Ingredients  Long  Known  But  Never  Combined 
Until  1876,  When  Robert   M.   Green  Invented  the 
"Novelt/*  At  Centonnial  Exposition  in  Philadelphia 
Ice  cream  soda  as  a  thirst  quencher  may  seem  a  simple 
thing,  but  the  fact  remains  that  it  is  but  a  comparatively 
recent  combination,  for  Robert  M.  Green,  the  man  who 
invented  it.  only  died  last  year.    He  :s  h.incd  in  Phila- 
delphia, and  under  the  terms  of  his  will  the  following 
inscription  will  be  carved  on  the  headstone  of  his  grave: 
"Here  lies  the  originator  of  ice  cream  soda." 

While  ice  cream  iuwlf  goes  back  to  medieval  times  and 
soda  water  was  invented  in  Colonial  days,  no  one  sec-n'; 
to  have  had  the  notion  of  combining  the  two  until  during 
the  Ccnteiuiial  E.\;>o5ition  in  Philadelphia  in  ;s7'i.  Robert 
M.  Green  made  the  experiment  of  placing  a  sjwonful  of 
ice  cream  in  a  f^'lass  of  soda.  At  the  time  Green,  who  was 
a  clerk  in  a  drug  store,  bad  charge  of  the  soda  fountain 
installed  as  one  of  the  "new"  attnctions  at  the  exposition. 

Visitors  were  invited  to  st^  up  and  sampte  the  drinks 
and  Green  himself  invested  in  some  ice  cream  from  a 
ncir'^br^riris:  ^Tinrl  .is  pnrt  of  h:s  nc-oniLay  meal.  The  idea 
ol  i:u.\u:g  ti;e  ivvu  iuddeniy  occurred  10  liim  and  he  tried 
it  on  several  of  the  customers  all  of  whom  liked  it  .10  well 
that  they  returned  for  additional  orders  of  "tiiat  new 
mixture."  Soon  the  fountain  was  erawded  and  Graen  bad 
a  di^Bculty  in  secnciag  a  sufficient  amount  of  ice  cream. 


COKN  on.  GROWS  IN  POPULABITY 


50,000  Tons  of  It  Produced  In  1918 — Has  Many  Uses, 
But  is  Mostly  Refined  For  Table  Purposes,  Either  as 
Cooking  Fat  or  Salad  OH 

Com  or  maize  oil  is  a  ooo^aratively  new  comer  in  the 
food  field.   Not  so  many  years  ago  most  people  woidd 

have  been  at  a  loss  to  know  wh.i'  w.i5  nicar.t  when  corn 
oil  was  referred  to.  iitit  tlic  Departnitu:  uf  Agriculture 
reports  tli.i:  in  1918  approximately  5(),tXX)  long  tons  of 
corn  oil  were  produced,  of  which  al>out  70  per  cent  was 
refined  for  table  purposes.  This  is  an  amazing  amount 
of  oil,  when  you  consider  that  the  oil  is  derived  solely 
from  Ae  germ  of  the  maite  k^d,  that  is,  the  littl 
nucleus  at  the  apex  of  the  corn  kernel,  whkb  furnishes 
the  motive  power  when  the  com  sprouu,  Thil  little  oily 
germ  in  cornmcal  renders  the  latter  liaUe  tO  becOMe  rancid 
so  that  its  removal  is  desirable 

The  kernels  arc  separated  from  the  corn  by  a  shredding 
process  which  tears  loose  the  husks  and  nucleus,  without 
grinding  Ae  stuch-containing  portion  of  the  grain  appreci- 
ably. Once  separated,  the  germs  are  treated  as  is  most 
odier  oil  bearing  material,  that  is,  they  are  pressed  dllicr 
in  a  h\draulic  prevs  or  in  some  similar  apparatus.  The 
oil  cake  which  is  left  after  the  oil  has  been  expressed  has 
a  high  food  value  and.  is  sold  for  stock  feeding  purposes. 

Corn  oil  is  coming  to  have  many  uses,  but  most  of  it 
is  rehned  for  table  purposes  and  the  demand  for  thi-. 
product  is  rai^dly  increasing.  It  is  used  principally  as  a 
vegeteMe  cooking  oil,  that  is,  as  a  substitute  for  lard 
and  butter,  and  also  has  achieved  popularity  as  a  salad  oil. 


CRBUO-VESCO  CO.  STARTS  5TH  YEAR 
The  Crerao-Vesco  Company  oi  Brooklyn  is  starting 
its  5th  year  of  business  with  the  intention  of  doubling 
its  business  within  a  six  nonAs'  period.  The  manu- 
facturers have  adt>pted  as  their  selling  points  for  the 
campaign  the  following:  That  no  fir.st-class  fomitain 
or  luncheonette  will  use  substitutes  lor  whipped  cream: 
th.it  whipped  cream  is  one  of  the  most  expensive  item:-; 
that  Crcmo-Vcsco,  while  not  a  gelatine,  cuts  the  cream 
bin  In  half  by  bringing  out  the  richness  already  in  the 
'  cream  and  doubles  its  bulk  when  whipped. 
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THE  BUSINESS  RECORD 

Latest  Information  Covering  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  and  Allied  Industries 


ALABAMA 

Atlallk— The    LaVcvicw    Icf   Cream   Comrany   has   tvrrn  orfcani/cd 

■     ' ■  •  '■   -  are  building 

daily. 


Ullk— Ine  Lakcvicw  Icf  Lrcani  lomrany  Ras  tve 
by  Um  F.  Siuwer*  and  Joicph  N.  Cooper,  They 
ft  factgry  with  m  capacity  •{  4,000  lallem  «(  ice 


AKXZOHA 

Bcn«on— I.  G.  Lone  has  sold  his  soila  fijuntain  to  C.  E.  Brown 

and  \V.   K-  Wrilhorn. 
DtM:ifla»— Tdr   Or   L4iKe  Soda  SIiuu  has  been  purchased  hy  Otis 

E.  ScaUt. 

3Je»j— The  Mesa  Ice  Crcan  Cbmrany  ha»  been  oI>ened  for  busi^ieas 
by  Edward  iloaMtek.  A  branch  (aciory  will  also  be  opened 
io  Plwenix. 

Pti«enis— Jame*  Btllia  la  opening  an  ic*  eraaai  faclorr. 
TcBiDe-The  Nwml  Giao:'!  i'^  <>,  ,  hat  bees  boniht  by  Atenatb 
Calcfliaa. 

CALIFORNIA 

AlMMda-W.  S.  Brawa  hi^  aeld  Ua  caody  barimt*  t»  C  P.  Allan. 
Bakcrafield— The  Ckllfornia  Candy  SKap  na  Vrtn  acqwlrcd  by 

J.  R.  Loirell.  .  ... 

Berkeley— T.  W.  Starliac  baa  aald  his  candy  and  aada  bnaiaeaa 

to  L.  J.  Hocflcr. 

A  niiel»<-n'a  confcclianery  1»n  haa  baan  porchaacd  by  Jobs 

K.  Creedon. 

Byw  Mra.  H.  F.  lacaby  haa  diipoicd  of  her  confectionery 
•twv  to  J.  B.  Baker. 

Clovli— John    B,ir!a!>ian    hai    soM    his    confccf.onrry    busintu  to 

Charles  Ha>c»  and  Eilward  W .  Uvn  .i; 
Exctrr-  G.    \l.    Wilcox,  confcclionei, 
plan!. 


inslalliaK  an  ice  cteam 


piani. 

Fre»i.i^Thc  Ilcnham  Ice  Cream  Company,  one  of  the  lartrst  in 

the  San  Jo.iquin  Valley,  has  arranged  to  open  a  l>r;.nrh  al 
Viuha. 

Iack»on— John  Sirohm,  wtu>  c  rdncts  an  iie  and  lintiling  plant, 
has  added  an    ice   crcaui    n.ivus.acturini!  department. 

Lou  Beach— lite  California  Kruit  Juice  Compaay  haa  opened  a 
plaat  aa  a  branch. of  the  facior;  nainutned  at  Sao, Gabriel. 
F.  A.  Cex  haa  a«M  Ml  CMiccuenery  biiaineaa  la  Kathennc 
Saundera.  .... 
Herman  HntwiH  haa  aaU  the  VtiifaU  Sweat  Shep  t*  Alfred 

N.  Jamea. 

L«»    AiiKelcs^The    Far    West    Soft    Drink    Pailor    is    now  l)e:ni: 
cunducted  hy  .M.  C.   Andres  and  Louis  t  lark, 
lilhsnn'.  Chocolate  Palact  haa  been  taken  over  by  M.  Wershub. 
Li  Tosra  Sweet  Shof  annonncea  that  Leater  K.  Benedict  baa 
sold  hi»  inleresin  la  A.  H.  PreseoH.  .,        j     i_  i™. 

Matthew  &  Willis  have  Kivrn  up  tbcir  retail  candy  bntinCSa 
to  eugaKC  in  the  whoVs.ilc  t/a'!*-  •  .     «■    i»j  c^^Jt. 

K    P.  Kite  has  aoU  hit  candy  buaineiJ  to  E.  W. 

King*  Ciiy-Knox  .  Candy  St««  baa  added  •  lunch  and  ti«  h 


Mariinr^-j.  A  UiegefttaH  hu  aold  hU  anft  dnnk  cetaMiahmcat 

Th/t'.'il.tc:'i*Hoppy.  a  s«la  and  ice  craaa  aierc.  !>••  opened 
under  ,he  management  of  Jame.  W.lW  «^  ?"«iLr!ft;l^ 
operated  an  establishment  under  the  same  name  in  I*itlsln>rgtu 

Monierey--Mv  Af.lc."  confectionery  store  and  restaurant,  an- 
uouncea  George  S.  Teall  as  new  owner  of  a  one  hall  intercat 
In  the  bnaineaa.       _        ^,      ,      .  i  ai^ 

Nana— The  HiDoodrome  Sweet  Shnp  has  iK-en  opened  in  tbC  OCW 

"■''HipJiCdrJsrpSSra  buiWing  by  M.  »nd  U  Ueinta. 

OaWlatid-The  OpriaaM  Candy  Store  ha.  aold  to  M.  A. 

(>*fce  B    Phifrr  has  sold  his  candy  business  to  J.  C.  and 

Oak^\'ark-Fi!nii*K 'Di  leo  h.,s  leased  a  building  and  wilt  Inatall 
cutpment    costing   56,(.'0    f  ,r    ihc    nK.nn(a,  Iure    of    .ce  cream 

Ocean"  Park-The  Root  Beer  Tree  Place  haa  been  Uken  over  by 

Pili'AU'o-^U'^isienne  Confeetioaety  haa  aald  the  inteMBt  <( 

Waller   Simmen   to  Joseph  Cere.  t        sj  v.u 

laa  Robles  -The  Paso  Robles  dandy  Faeiary  haa  aold  a  one  half 

Interest  ii>  Steven  Shcodos.  j     r      .  •  • 

p«(terv  Mr  r  ;,ut  .  s  s   Hiarroacy  haa  leased  its  soda  fountain  to 

Bedding-The'j'  P.  Eaton  Company  operating  a  drug  _store.  baa 
Sll/the  eandy  department  to         W.  M.Mcti  i 

Sao  Franctaeo-The  Acme  Ice  Cream  C«mra>  v  ,s  pre, 
alterations  to  its  prenisca  to  cost  about  Slb.uoo. 

.gentafaTthe  Candy  Bros  Si.nufac.urnig  fxinipanv  St. 
liuia.  mali«»  a*  R'd  Cross  Co«gh  Drrps  .,^Mtn- 
Wi^  i;™  Corcoran  Candy  Company  "^^'"'f^r  ^^^n 
inc  rwrif  ".  W.  Corcoran.  E.  L  Corcoran  and  C.  W-  "'O'"- 


ifectionery  store  has  becoTe  the  property 

11. 

-The   Sweet   Sliop  haa   been   purchased    by  Edward 


Juluis  Wiseman's  c 
of   .May    M.  Petleij. 
Sail  Janntn 
G.  R.cljey. 

San  l.nls  tH.ispo-Tbc  Ckndy  KitahcB  haa  hccs  purchased  by  I. 

L.  Winnel. 

San  Pedru  -tieorge  A.  Contoe  haa  opened  a  aada  fennlaJa  snd 

I'.incb  utand, 

Santa  Barbara— The  Imperial  .Soft  Drirtk  Parlour  hat  bces  bOOCbt 
by   Henry  Viiiolini  and  Antonto  Alivcrti. 

Santa  Maria-Nevina  *  Bcwl]iH'a  candy  bniinete  haa  been  aald 

to  W.  C.  Hm  and  W.  C.  HlUier. 
Valieio— The  Barr  Ice  Cream  Company  anaeaneeB  the  withdnwnl 
of  Paul  P.  Novcs  ftv-m  ibe  nitaniastlea.   Bearaid  W.  Barr 

will   continue   the  business. 
Venice— Tile    Candy    Kitrhen,    belonging    to   T.    B.    Howard*  faaa 

been  s.ibJ  lu  J.  C.  Hart 

r.  K.   Ib.-ntv  n.it  sold  his  candy  store  in  the  Dome  butbdinir 

t"    r    I'.i|n.lv   imJ  J.  B.  Sams. 
Whittler — Die    IHylwild   Confectionery   Company  has  been  lakea 

over  by  Usincan  ft  Smith. 
Willows — Ray   J.   Hilton  has   opened  a   confectionery   and  toft 

drink  caiabuabaient. 

CORlfBCTICOT 

Partittrille— The  Wliiie  Rock  Ice  Cream  Comnany,  WW  iinder  the 
Biana|iemrnt  of  J.  w.  Vale  and  Matthew  LaMMt,  ia  inetalliaC 

addilipnal   and   mf^re  complete  machinery. 

Hartford  Hie  CellronV  Ice  Cream  has  been  incorporated  for  tSlt* 
ODD,  a-.d  will  be  ready  for  business  Mav  1.  The  Inci-rporaleri 
are  Ruben  Gt.ner.  Jfshn-  J.  Jl<lNal!y,  tr..  and  C.  Henry  Uletfer. 

Xorwicii— S    F    Peter-un.  hK..  held  a  direct' "s"  raeetie.c  recently, 
at  which  the  resignation  of  Gc<irgc  S.  Grout  aa  secretary  of  , 
the  rum  wu»  accepted.    James  Petcraea  will  take  bia  place; 
The  firm  operatei  canfcetioacry  tteeea  in  Norwidi  aad  New 

London. 

PLORIDA 

Arcadia— 'llie  Tropics  Produce  Company  is  preparing  to  begin  the 
making  of  fruit  Prodocta  ttvm  waaie  traitt  e(  frmrcra  aad 
packing  houae*.  Iiic  eoaeera  haa  been  catated  la  eapcnkiental 
work  for  aonie  weeka* 

Jacfctoaeitle— llie  Parity  lee  Creaai  Cvmpaay  haa  contracted  with 
the  Lean  County  Milk  Compaar  for  ha  eatire  output,  begtnnlne 
Aiwil  1.  The  pnee  ie  2S  cents  a  gallea,  a  reduction  of  7M 
ceata  per  lallea  ever  the  average  pricca  «C  laat  year. 

GEORGIA 

Atlanta— The  Lime  Cpla  Bottling  Cumpanv.  incorporated  f.  r  $;5,- 
000.    Petition  h!e<rby  C.  M.  Pike  G.  C.  Hunter.  J.  H.  Wright. 

F.  J.  Pike.  J.   A.   Pike  and  J.  C.  Hunter. 

Ottblilt— The  I.  W.  Geeslin  plant  is  completed  and  turning  oat 
*%bliD  Ice  Cream."    Mr.  Cccalin  formerly  bottled  coca-cola. 

Maeen— Hubert  M.  and  Hear*  K,  Btna  win  farm  a  compear 
of  enrer  $100,000  capilaliaatwa  fee  the  taaaafacture  of  Georgia 

Saiw  eyrupk  They  were  formerly  in  the  aaiOHMbue  biuiacaa 
a  Blradaghaat. 

ihdiama 

Eva  i-ville— r  r  I  ani:i»>  )  rrnduct*  Company,  incorporated  to  raaaa* 
facture  candy.    Capital.  $J*.iMn;  i ncorporatora,  F.  W.  Stoeker, 

G.  W.  Joaee  aad  H.  S.  Andreas. 


IOWA 

Oarinda— Jehu  Koutsandreas  has  aold  bit  candy  busineaa  to  K 

r.  amtk  *  Son.  ^  . 

ainion-C.  B.  Qbaaan  will  aooa  open,  a  randy  butincia. 
Decorab-K.  A.  Vlck  haa  aoM  hto  coaiaeliaaery  bnaineaa  to  Nela 

Qualley.  ....... 

Sorest  citv— Marmnber  *  Ctren  Will  CMa  a  ielt  drlalT  baalaeia. 
eiia— Mike  Ur.-nos  h.>^  oiM'  sed  «f  Ma  eaady  and  lee  crean 

store  to  Peter  Cons! ant mr 
Perry— I..emoine   Caldwell  will  open   a  confert^onrrr  store. 
Red  Oak— Tom  and  Joe  Jolas  have  started  a  confr>  t  ir.rery  huaineaa. 
Rrinbeck— Thomaa  tlankot  hat  opened  a  candy  business. 
Wapelo-V.  fl.  Xraer  ia  plaaniav  tft  epca  a  bahety  aad  eanfectlea- 

ery  haaiaiai. 

IDAHO 

<i|w|MMllla~T.  &  Jadiaaa  haa  told  hit  confectionery  soft  drink 
-J-J  ^        .  ^        „  «...  ., 


feiall  iee  ereaai  business  to  Oliver  MoCoaaell.  bat  wilt 
liana  la  the  whalaaai-  i     i  reaa  haaiaaaa. 

MAINE 

Bidslefqrd— The  Coon   Ice   Cream   Companv  of   Burlington.  Vt..  it 
opening  a   branch   factory.    Ward   W.   Whyte  will  be  thp 


VAnACHUSBTTS 

Boeton— The   ITavmarVet    Extract  Company, 
of  jatl.flOO  11.  sell  exlr.irf.  .Tnd  bottlers  a 
are  J.  J.  Cunningham,  Wil.liam  J.  Franey 
man. 

The  F.  H.  RoberU  Apollo  CheeoUM  Company  has  'leetH  R. 
A    Hnish  vlce  pretidaat  aad  jeaaral  ataaater.  .  Jar.  Bniw 

was    fi.irin<rly   owner  af  tfe*  K   H.  mtjn 
at  St  Albaoa.  Vt. 


with  capital 
Incorporator* 
Edward  Berk- 
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The  new 


Srhrafft   building  on   WsthiOKton  »Ueet   hat  beta 
r  L   :*o  lower  floors  b«  M«d  few. the  Ml* 

.    i  atij  caody,  the  third  will  be  occupied,  by  ■ 

ijixi  lu  lIi  riK>m,  while  the  top  two  floors  will  contain  Uie 
Ij^ikrriL-,  ^i:  ]  executive  offices.  .      ,         ,      .     t  _ 

The   Shiwir.ut   Confectionery   Company   1«   the   subject  of  an 
•    involuntary   petilicin    in    bankruptcy    rilrii    t>\    t.ircc  oJciitor*. 
"The  aggregaic  claims  are  V*! 

The    2«t    CbocoUto   Omany   building   has    been  damugta 
by  fire  to  the  cstcat  Of  WiOCO. 
Broc£ton-The    Liberty   IC8    CriKU    Companir's    Proprietor  John 
U^n^-A.  has  bought  tfiT  »w»«  ami  BoriUiWB  Wock.  »"^, 
r,.i.iriic  h.s  wholewd*  taatiaew,  uMnllinf  new  macbinerj 

where  necessary.  .       ,  .   i  . 

Monb  Adama— The  TrabuUki  Company  has  been  incorpor.iud  t.. 

dnl  in   sugar  and  confectionery.  TTie 

at  WiOOO.    The    incorporaloti   are   M.    U.  Itabulsui, 

Honn  ftlli  J.  B.  NlchoU.  ... 
Warc-3:    L  Gravel,  soda  bottler,  hat  bought  and  taken  over 
^hTComnvc^cial  ff.n.l  property,  paying  .tout  $7,000    He  wlU 

use  the  hotel  .^^  h^^adQjarters  and  will  enlarge  hit  buMness. 
Wortester-Tbe  General  Trad.nR  Company  hat  JK*'*"'^,^;^'^''^?. 

ttj  wotth  ISMOO  in  it5  i'^'^  ci-c.im  plant.   Tbc  caiwctiy  t>aa 

been  InBKaaMte  3.000  gnik.i-.s  da^y. 

XIHlfSSOTA 

Elk  RSvcr-Lyle  ».  Il«  hu  toM  kit  conftrttonwy. bi»lnM«  to 

Fafraont-lTi"''Wekwerth  candy  store  has  been  sold  to  Mont- 
Fc^"rYallt-p''j!'  Skaar  hat  sold  hi.  candy  .tore  to  Julius 

Minne'ajUiis-The   Pendergast  Candy  Gttmvnay,  SnCOipMled  far 

ViijiTi;   K    T.    Pi-iidcrR.i»;.  president. 
ManU-vidcCK  -KrcJ  Burrn,-  h^i^  bought  a  j_  i-Jm,, 

PfcSton-Cc«rge    K     .Moi.ie    lias   cllMWSed  •TWa  CBOdy  ImrincaS 

to  C.  C.  Amdahl. 

S.   E.  Workman  will  open  a  cjr.dy  bmines». 
Roseau— Herman  Spint  Plan,  to  open  »  coofeetlonery  »lore. 

StiUw'lrr"N.  A.  Siarkel  ha.  .old  hi.  co«feetioncry  business  t. 

William  Fisher  and  Theodore  Trahm*.   , 

Wata^lM^^li«Htor«  Graia  ha,  bought  tha  eanfcctiiMiary  ture  In 

tSe  liCafdHwf a  Hotel. 

MOHTAHA 

Lewistown^r.r   I.,  , >r  f  .  ,  .  y  has  .old  lh«  Ano  CotifectionOfT 
Store  to  John   and   Fri"W  Zapvone. 

ttttiMnieBt  to  Le  Grand  Kighme. 

MSBRASKA 

Bddttt-W.  C  Montgomery,  CMlfeCtlonar,  bM  mI4  li« 

»«S;«r8jS;^i*2^5-«l  01«.  bM  dUp««l  ^  bi.  e»dy  taii- 
nest  to  Otia  Bitibcrf. 

HEW  HAMPSHIRE  fcj...^-, 
Dovcr-"The  Sugar  B..«l."  liud  confectionery  store  brtjjpnjl 

10  Daeria  *  Vass.il.  has  been  sold  to  Charks  Shenrood  fli 
AiMibnis,  IUm. 

KEW  JBRSBT  .  . 

fhtanaa^IlM  Bnwl  Confectionery^  tonviar..  inff?M»'ffi>J~ 
SSS35  byVic»ri  Ernst.  Uura  C  Bf nil  «nd  Olm  H. 

Brooklyn-Leaf  llrothera .  Ci«lj  Mantlfcpteriy  Q'"gy>.'Sf£ 

.oratrd  for  ineoe|iot«torf.  M.  »n*  S.  Lew.  nnn  a 


The  Knscrs  MUk  Products  Ccrmpany,  incorporated  for  ^XXIO, 
~    "  users,  F.   C.  Jerome  and  O.  P 

llartlcU. 


rrto 


liu-<ir]>(.raurs    arc    C.  R'jgc 


The  S.   T.    a!iil  J     Confectionery  Company,  incorporated  for 
SIO.OOO  by   A     1..    Uinglc.  and  M.  Horowitz. 
The  J  Star  i  oautains.  Ine..  hat  had  a  petition  in  bankruptcy 
Aled  aaalnai  ihcm  bv  a  nnrober  of  enditora.  .LiaMlitiet  ara 

...    .   d  I     ■     '  ■ 


caady  nnd  aoft  Arink 


The 


»orati.r.  arc  P.   llcilcr.  &(.  Kalz  S.  L*T  {.«.  „(„ee-a 

?^>.Irt^5o^"'f!^w:U"A.^MercVen.•  ;iv^ti.^^ 

TTrwlfea*?  Ice  Cream  Company  h..  inctued  il*  Witnl  *«« 

S7Sfl»  to  Jl..M).'JO<i.  „ 
Tlinira— The   ilvKti.i    Ire   Lrcani  Company  — 
iuh  a  capJ^)  ol  VSO.OUU.^  The  incorporalora 


.aid  to  be  ttJOO  and  asset,  about  — . — .  .  ,  . 

T1>e  Union  Confectionery  Company  liaa  inereatcd  ila  emUM 

frnm  «,S00  to  JSS.OOO. 

The  United  Fountain  Company,  .nda   l>untainB.  incorporated 

ii.r  JS.UOJ.  !l.  N.  Lcvinc,  N.  and  A.  ZiniiiJ".  incorporitms. 
Tbf  Wcckl  H..Md  Corp>ir.ltlon.  drjlcrs  in  ri,nf.-ct:"ntr»'  »Up- 
plies,  is  the  subject  of  a  petition  in  binkmj.icy  likd  by  the 
.Vnicrican  Barkmp  Corporation,  Henry  J.  I'eabody  and  Com- 
pany an.l  iJiia  ii.  Trading  Company.  UtbiUtiea  are  tet  al 
SJlo,UflO   and   asStU   at  $3,fX». 

Ogdensburg— The    Noriliern    Ice    Cream    Company,  recently 
binid  out  of  the  Ogdensburg,  Couverncur  and  Norwood 
psnirs,  will  d>!icDT!liriue  the  Norwood  plant  and  open  a  new 
factory  in  Ogdensbarc^ 

I'atclinguc — Louis  K.  Stiijih  lir..  hmzKht  (lul  hm  father's  irtrrr^t  m 
their  ke  crtrani  faclory  and  pUus  culargcmcut  and  improve- 
fenl'  .         .         .  . 

Seotia— The  (.age  Ice  Cream  Conifnay  llM  ibcnged  lU  nana  W 
Colonial   ice   Cream  Company. 

NORTH  CAROLINA 

Winston-Salem— The  Carolina  Creamery  Company  has  s;iciu  SiO,- 
(«JJ  oil  the  plant  of  the  Forsyth  Dairy  Cotnpany  and  has  begun 
!hf  iiiaiiuf.'iclurc  nf  icr  cream  at  the  rate  ol  l.OOO  gallons  dally. 

NORTH  DAKOTA 
La  Moure— O.  F.  and  C  F.  Brande.  have  .old  their  caady  .tore 

to  Kicfaolaa  Robt. 
Itichardton-jfick  Riet'i  CMiecthmery  itore  baa  bacn  dcatroycd 

by  lire. 

OHIO 

Cincinnati— The  .Model  Ice  Cream  Company  has  been  incorporated 
with  a  capital  of  tlO.OOa  The  incoivoratora  are  F.  H.  Coo^ 
.Ir.,  P.  n   RosmII,  R.  p.  McOaln.  R.  B.  JohoMm  and  F.' 

C.  Jamison. 

OREGON 

Portland— BIwnaaer  &  Hoch,  Importer,  and  jobbers  in  K>ft  bewr- 

Onnk  and  tonic  aMMiActnrwt.  km  novad  to  li* ler  «iartera. 
nNHSTLVAn* 
Cieawn— The  Oiaaon  Cwdy  Company  ha*  bad  plana  prcpaicd 

for  a  building  to  co*l  $10,000.        „  ,  ,  , 

Florin— The  Nissby  Swi»s__Cho«olate  CompMy'a  ««■  JWSl*  W 
just  been  completed.    The  firm  i.  capitalUCd  at  fNwIW  WItb 

E.  I.  NisaSv        prt  aidci  t.  I 
Franklin— Thr  '  Kmc    Kc    L  rram    Cjjmpany    announce.  .  a  yearly 
earning  of  H  vcr  cent  on  us  capital  H->tl<.    A  policy  of  ex- 
panson    «  ai  continued.  __The    fuHo*  U.k-    «e|e  cbo.cn 

officers;  T.  M  Kose.  Donald  Glenn  and  I  K  Kiddle. 
Haielton— The  Pll«ner  Brewing  Company  ha»  began  the  mar.u- 
factnre  of  .ynips  for  laac  at  .oda  fountain..  The  plant  was 
one  of  the  largest  breweries  in  the  district. 
Mab::tif>v  City  Tnicph  A.  Larkin.  bottler  and  jce  creani  man«- 
faciaicr,  I.  iiavriii!  an  annex  built,  which  will  enable  mm 
to  devote  all  of  the  prrs.c:U  s'lr-.icturc  to  the  making  of  ICC 

PitlStargh-The  Pennsvlvania  Candy  Manufacturing  ClMpaay  «• 

ently  tnflered  J106,000  damaKc   by  hre.   

C.  A.  Stevens  Company,  frujt  flavor^  lawwyfated  jn  ^Pga- 
ware  for  fSO.OOO.     Incorporators  are  Pierre  DOMeMr,  ARUnr 

C.  Volbrecht  and  Hngh  P.  McCowan.  .aa:^  .  ^.ss 

Scranton— M.  J.  Wrabel,  wholesale  confectioner,  i.  adOinl  a  Wiail 
department^  which  will  be  the  distributing  agency  fSr  Craen. 

field"-.   Drlalrt.ir  Choc.Ialcs,  .  . 

Siwing  Vallcy-nc   Crystal    H^)(   Water  Cotrpany  has  engineers 
>  •'"'-J     *  ...  .  ..11. .In...  nf  il.tii  tinrul  nachinerT. 


■t  work  on  olans  for  the  installation  of  additional  machinery 
rnMbm-TiM  Wayiiaatera  I«a  Compaay  baa  (twtiii  ««**:^ 
So?  toTa  iw  bBildittf  to  bt  wedaa  an  l«e  etaam  "fceioiy 


lew  vTtraona 


ineanonMd 

"wUhVcipftli  ol  m«W.    The  incorporaion  are  J.  H.  and 
C.  S.  Sbaemalicr  and  W.  T.  Keeton 
Ta— The.  Sherwood  &  r>urand  Coini-aio  ii.-. 

JdaT  ipMl  ^" 

FoaMaln.   ,„t,_„_r    .,  rr*  nrm  of  wholesale  ice 

<novcf*ynic-I«ndera  ft  Brticlcmyer,  a  ne»  y  1,^^^- 


...u  .....   RHODE  ISLAND 

OlneyvUle-Rapal    Kazari.n  s    f.uit    and   candy    »'T  V  v  "p.h^rk 
badly  damaged  by  fire.    The  pro,«rty   is  "w"cd   by  Patrick 

Froiidence-Stathia  G.  B«t«aoa.  a  gndy  £»°Y/«.«Mr«I; 
adjudged  a  bankniM.  Ha  baa  jtivan  Wa  tUbilitiaa  a* 
and  hla  asMU  at  


SOTITH  DAKOTA 


Alcettei^L.  S.  Miller  will  open  »  **Vi?i"":.Kn.h 
Milbank^i^ge  Tessin.  confectionery,  baa  aold  hia  ctaWlsh- 

ment  to  A.  C.  Schmidt.  ^    _»  .  tin.lMu 

Rapid-Gty— William  Thoma.  haa  opened  a  candy  bnaioeta. 

TSVnSSSIB 

u  >-  the  new  name  of  ■Lilly  I«  Cream  Company.    H.  G. 

fraainrer.  TEXAS 
Bonhat.    TiK-  11.  ham  Candy  Company  haa  b^jMlMWOWlrf 

capital  of  Hi  iO.    J.  I.  Roger.,  R.  T.  Ripaea^  and  K.  S. 

r.  JITLh'"  'v""li;unv''n"v:d  1,  E.  Wayne  hare  lea.ed  a 

*^??,e  JiSn  wl  ch  they  *  11  bu.li  a  modem 'ice  cream  factory. 

tlwh^ateT  will  he  expanded  to  inckiae  a  creamery  a.  well. 
El   pi^xlie  Buff  andy   Coinpany   has  been   organ.red  with  a 

iSiS  of  C.  M.  Buftington,  C-  H.  Eckford  and  C 

X.  iImoiU  are  the  incorporators. 

CantiHued  on  Page  86.  Column  2 
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THE  SODA  FOUNTAIN 


[April,  1921 


Fo/«n/^  and  Trade  MarKtt 


] 


PATENTS 
Granted  March  1,  1921 

Candy  inaxing  luichine.  «.  a. 

l>mA27— Frank  Locor.-.tolo,  Brooklyn.  X.  Y     Candy  cutter 
W4IB-Roy^Be,ry.  OIn.r.  111.    Soda  fountain  l.quid  rfi^^cn.inu 

*'****nU?Sr.:;pl;,".'^i,/^J3St°SJta^''"~  de  Almeida  Bello. 

Gnmted  liw^  8^1981 

1.370,706— Stcphrn  C, 
1,370.783— Benjaniin  \\ 


Wc«,  aMlMor  to  Bottid  I.  Tatanon.  St. 


DcU«lt.  M.ch.    A,t  oi  brewing  coffee^^^  ^ 

Granted  March  IS,  1921 
MW,ilSO-\ViIIiam  F.  .Speck.  CTiicajro.  III..  »»ji|fnor  of  one-half  la 
Nelion  L.  Tuwlc,  Kv.ir Vi^iy  »mi  VCk*t  iaad 

•  nd   the  pr.  f.,'   ::i,i'k.:  K-  the 


Granted  March  22,  1921 

VttfUr-Mitti    K.    Ccoriit.   aoignor   of  one-half  to  SidlUT  V- 

BURcnrt.  Dayton.  Ohio.    Grspefniit  thield. 
im»-lJ^Mm/^met.  NmaalMig;  Ganany.   Vcgalable  gratar 

IJ>M»— Lathrop  Collins.  E»aniton.  III.    Motor  driven  uteniil. 
MTMn— Frank  O.   Adann.  a»»ii[nt>r  to  Succ«»»  Cottcrete  No  Ice 

tr- let  Co..  .sriksnc,  Waih.    Icclcas  food  or  like  cooler. 
'IJWJi;— I<.hn  C    McI.:,iMan,  aisignor  tn  Standard  Food  Producu 

I  ci.,  M.  I'.inl.  .M;nn.    I'rr,cr«  of  producing  powdered  meal. 
1,372,^7$— E:v»  in  WVhrr,  MiU»ukf  c,  Wit.    E«g  and  cream  beater. 
1,172,614— Carlrion  EUli,  Monlclair,  N.  J,    CkUlnarr Ipraduet. 
UOtA^  Carleton  Elli*.  Montclair.  X.  J,   BdlMe  «U  material  mmi 

proeesa  of  pfo<!uetng  same. 
I,l»,dW-  Orlrtoa  Ei  ,  .  m  .  r  ..r  n  j    EsteriScd  adlUa  yndvel. 
Granted  March  29,  1921 

l,37?,riS— Bert  F.  Morledge,  rohiinlius.  Ind.    Milk  iK^ttle  stopper. 
IJ72Jfi}— James  R.  Collins.  Detroit,  Mich.    Ice  cream  nieuurc. 
i^njM—Omt  IfcDKclbltr.  Berlin,  Gemianr.  aaaigiMr.  by  fNSM 
aaMffnmentf        the  Chemical  Fnundation,  Inc.  ICettad 

for  extracting  juices  from  root  fruits. 
1,372,901 — Ignaii  Lowy,  Chicago.  III.    Liquid  carbonating  apparatna. 
l.m.fHv— Walter   E.   Turnntill.   axsignor  of  one  half  to  Rcrnaid 

C.  EdwardB.  Gordonsville.  Ky.    Egg  tester. 

1.373,075— David    Humphrey,    CIcvelanJ.   Ohio.     Carbonating  and 

diajaaalwt  ayparatua. 
VnAVt-WOfM  W.  Bcaidaley,  Salen,  Ore.    Fruit  dipping  ma- 

l.in,2N-Ka1ph  Buck.  St  PaHa.  OUi>.  Cherry  aaadir. 

TRADE-MARKS 

Published  March  10,  1921  - 

UMII>-Crcig  *  Oerar.  Inc.,  CUeato^  DL  •Vhaaa.*' 
alBond  ban. 

mm  Awhciiaar-Buatih,  Iiife,  Sb  Louia,  Itoi.  "A-B."  and 

Malt  aynip  for  faod  parpMca. 
IIUM— Sane  as  prrccdir.ir. 

WJIV— Ptrodent   Oirporati m,    Detroit.   Mich.    "Toothaai  Tocdl 

Exercite  Gum"  in<l  dcaigo.    Chevtef  DUb 
MMM-Anhfn^cr  iiutcli.  Inc.,  St  ftaiii^  Maw  "KM.  Always  BaaL" 

Ursigii.     ke  irtam. 

MUn-Klaln  O.ncUtr  Co..  Sliaatethtown.  Pa.  Datifa.  Chan^ 
lata. 

Published  Ifudi  1^  U81 
UB,«il— Lisierated  G.itn  Corp..  New  Yark,  K.  Y.  "Liatar'a  Spear. 

mint."    Chrning  gtiin. 

IM.Wt  Vcnmica  Mniicinal  SpTii-,:<  \v.>i<-r  Co..  .Sj;ita  Barbara. 

dlii.    "Veronica"  and  deaigtu    Mineral  waterii, 
UIJW-HarrT  a  Wiiliana,  Laa  Angeles.  Calif.    "Udy  Grey" 
and  dcfign,   Candies,  chocolates,  bonbons,  aitd  fudges. 

l«,lS»-Dillins  &  r  ..  lndianai>oll»,  Ind.  'Wig.gle."  Oioeolate 
candy. 

ll-J.KW -Ahf.ih.-m  C'  r.,:  Ijte  Co  ,  Wapakonrti,  Ohio.  "Cobby"  and 
cl'»ii'n.    Cm.ly  covered  willi  edible  nut>. 

I'll.-WS— IMllint:  \  (  n.,  InJian.Tpolis,  Ind.  "Old  Gray  Bonnet." 
Candy  — i-iH'rlv.  choccdatt  li.jrj. 

PubUshed  March  24.  1921 
VK^m-n.  p.  Hood  *  Smil  lae..  Baaton,  Haai.   -Roed'a  eM 

fashioned  ice  cream"  la  deatgo.  lae  araaah 
1V,6I8-H  K  hn.tamra  ft  Cou.  Mew  Yerk,  N.  Y.  "New  Atlaa  Stay 
ft  I  .i-'i.  Colon"  in  dcaifln.  Paate  colors  f«r  feed  and 

mil  rr  J I  CI.  IS, 

IS.aoS-.'.v.!  <    Taylor.  Braoklyn.  N.  Y.    "Paneh  and  Judy. 

Pulli'K  Cindy. 

Published  March  29,  1921 

lM,95!i — Uavidtun  Uroihera  Co.,  iicf  Moines.  Iowa.  "Ceres." 
ChaceUta  oeeied  caadica. 


UT.959-nav,dv,,n  nr.„her»  Co..  De.  Moines.  lows.  "DiamonD." 

Lnjcoi.iic  tij.i;cd  candles. 
139.785— The  Borden  Co.,  New  Yntk,  \    Y     '  Laurel"  ia  dcalca. 

Co«fce«ianery-namely.    ch.:,^.d..ie  c:>:itingi 

Published  April  5,  1921 

lO^»-Tht  Rctivrr  Co..  Youngstown.  (i!.,n.  "Renn."  Deiin. 
fton-alcoholic  beverage  made  from  hops,  nialt  and  cereals, 
sold  as  a  soft  drink. 

lS7,m-The  West  End  Brewing  Co.,  Utica.  N.  Y.  Design.  Koo- 
intoxicating  cereal,  amhlaaa  beveragea  ceatalaiM  lete 
than  one-half  per  cent  af  alcahei,  giaiiBr  ale.  frdtlmrS? 
ages,  etc. 

^^^'^^i^iiii  M^"'?'  >Mt  jUvcraaal,  Ohie.  "Dattar.**  Nen^ 
alcebolie  drink  n»de  frma  fieTbs,  raou,  barks,  faults  aad 

pepsin. 

"M*— Maurice  Rolhstein.  assignor  to  Johnstown  Bottling  Co.. 

Inc.  Jobiutown.  Pa.  "Skipper"  in  design.  Ciagcr  ale. 
UMtS-Walter  Baker  *  Ce..  tldn  Bert 

sweet  diaeelale. 

MS,2St— Oiiptvwa  Sprir-s-s  d-p,.  Ifiaaeapelis,  Kinn.  "f 

tola.'    Beverage  i,rrp.ired  ar  eeaipeMBilad  tnm  utaty 

spring  water  and  cola. 

M.'isj-Dliling  Si.  Ca,.  ladiaaapaUf,  lad.  "1 

candy. 


(THE  BUSINESS  RECORD— continued) 

Oranp-The  Milk  Products  Coamny'a  lea  ercam  factery  hae 
lieeaetcned.  The  elcctriealiy  drHea  ap^ianw  baa  a  eapacity 


aeqairad  by  A.  B. 


of  an  i^eae  per  day. 

WASBSBOTOII 

Ellensburg— J.  K.  Pstaae  haa  epened  a  coafeeUoncry  and  soda 

shop. 

Kelso — The  Kelsa  Soda  Works  have  been  purchased  hy  the  Wirie- 
sap  Pure  Beverage  Company,  bat  will  remain  under  the 
manaieinciM  of  A.  R.  ,Jleynalda  aad  J.  H. 

Scaitle-J.  Dodgaaa  ChaeelatcaTlne.,  has  beea 

Nugent. 

Nnrthwr»tcrn    Praline   Company.:    Incorporated   for  lUOO  b* 
L.  F.  BUke,  £.  C.  NeUoi  and  J.  U.  Burns. 
Taooina- The  Oriole  Candy .  Campaey  has  dianced  Ita 
^"'TS.JL  Ifceavlttf  Mlk  haa  ban 

to  pIMjOflwl 

Tfta^Vteji'^  Ice  Oream  CoTnpany  has  BHved  lato  a  aaw  aad 

WISCOHSIK 

Berlin— The  Berlin  Ice  Cream  and  Dairv  Cmnp^v.;-  has  been 
Incorpor.ilcd  with  a  capital  of  $1'J.ijOO,  Je»>c  .Viarvin,  N. 
Muckcrhc  i  Frank   leiner  are  the  incorporators. 

Cable— The  Wj'U  c  Co:ifeclianery  Store  has  opened  for  business. 

Eiroy— Earl  WaicriT.an  has  disposed  of  his  confretionery  boaineas 
to  Charles  Sterbi. 

Fond  du  Lac— Peter  Lepine  moved  fals  caady  and  iee  gieani 

business  to  Red  Granite,  Wis.,  on  ApHI  1. 
Grantsburg— Nelson   &   Mackie,   candy   daalere.  have  tdid  (heir 

business  to  Carlson  &  Akerlind. 
Hart/ord— Arthur  Krahn  will  soon  opaa  a  eoafcetiaaery  Stare. 
Ladysmith— H.  T.  Biar.chard  is  ptaaalac  to  apca  aa  Ice  craam 
siness. 

ibicb,  ceBleetloaery  and  &ars.  haa  dis* 
iaces  t«  W.  B.  MdNeelcy  and  Raynaad  S. 


and  coafectionenr  business. 
Marabfield-diea  S.  Graait 
poaed  «l  hia  Miaii 

Byrne, 


ed  «l  Ua 


Milwaukee— The  Beee  Chady 

by  fire. 

New  Muniter— Frank  S«hil»  has  completed  his  building  and  will 
tipi-n  ,m  :rf  cream  and  candy  business. 

Ripi^n — The  Kipon  Ice  Cream  &  Beveraite  Company  has  Keen  In- 
corporated for  $501X10;  incorporator-,.  Karl  A.  and  Friti  E, 
Mueller,  Otto  H.  KxoU  and  George  F.  Bobrin. 

Sharon — ^Dell  Brothers,  confectioners,  have  sold  a  one-ibird  interest 
ia  their  basinesa  to  Alex  Nidictaon. 

Sherwood— The  Kapfinger  ice  cream  and  confccttoneiT  baaineee 
has  been  sold  !«  Mrs.  Sarah  Ktastes. 

Wsukciha — Tlie  \N';iu'..c>ha  Ke  Cream  Company  is  rapidly  bring- 
ing to  ccmivili'tbiM  its  new  plant,  which  will  soon  be  formally 
opened    i  r    .nsicction    ■  _v   the  nublie. 

WiiicnV-rK— I  ^  <'  .\  '-In  r.^ndy  and  Ice  creaai  buainess  has 

sold   to    n>-riry   .  i-  r  I  .  '  .• 


NEW  RICHARDSON  SLOGAN 
"Drink  an  Orange '  is  the  slogan  which  the  Richardson 

Corporation  it,  usiiiK  in  connection  with  it^  new  dritik, 
"Liberty  Orange."  In  its  advertising  osi  tiiii  beverage, 
it  cxi)!:iins  the  process  by  'which  orange  flavors  arc  matle. 
and  describes  the  difference  between  its  Orange  Rich  and 
liberty  Orange  Orange  Rich  being  a  highly  concentrated 
Ofange  ayrnp  for  general  fountain  use,  while  Liberty 
Orange  is  a  ready-to-use  synip  especially  prepared  foi 
orangeade,  punches,  etc.  The  new  Liberty  Orange  is 
especially  rccommcndr<l  by  t!ie  compaiiv  as  a  convenience 
a  time  saver  for  ;!ic  bii^v  (ii^|>cnscr.  as  it  is  always 
ready  for  use  at  the  touiitain  lor  so<lai  and  other  drinks 
and,  with  tbe  addition  of  five  times  its  )ni1k  hi  ice  water, 
makes  an  orangeade  without  hiss  or  bother. 
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Crystal  Palace  Confectionery,  WUkes-Barre,  Pa. 


Measured  by  quality,  con- 
structive excellence  and 
durability,  GREEN  soda 
fountains  give  more  honest 
value  than  any  others  in 
the  World. 

Iliddrn  away  in  the  heart  of  every 
flRERN  »<>ila  fnuntain  is  the  liattrry  n{ 
'Tyclone"  onolcfs— exclusively  (iREEN. 
Each  cylin<ler  equlppeil  with  automatic 
rerarbonating  device— the  most  capable 
cold  loda  producer  ever  invented. 
Catalog  (rcr  tii  I'mvpiitivc  Buyer*. 
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WHAT  18  NOItMAJU  BUSINESS? 

For  the  part  year  «r  w  evecyooe  has  be«a  taUdog  about 
getting  iiack  to  "nonnalejr.'*   Most  p«opIe  are  not  qnite 

so  joyful  about  the  prospect  as  they  wcrt-  ;.ix  months 
ago.  Six  months  ago,  and  more  c^ecialiy  a  year  ago^ 
tettiiiir  back  to  "normalcy"  Hemei  to  mma  getting  into 
a  state  of  affairs  where  everything  which  yoa  bcruRht  was 
down  to  pre-war  prices  .iihI  everything  which  you  sold 
remained  at  1919  and  1920  prices.  We  are  beginaiiig  to 
realiae  now  that  that  variety  of  "aomait^  waa  an  iai- 
potsiMKty. 

N'orrnal  business  docs  not  mean  1919  ti-.isirn'«,5  or  even 
1916  business,  it  means  getting  back  to  somewhere  near 
a  1>re>«ar  basis  as  regards  irages  and  prkes.  It  means 
carrying  on  business  on  much  lower  costs  and  perhaps 
doing  a  lesser  volume  of  business,  stated  in  dollars  than 
was  done  in  1919  and  1920.  Profits  too  arc  in  most 
bmiiiesses  apt  to  be  less  in  dollars  than  during  the  peak 
period  This  does  not  mean  tiiat  profits  nrast  be  lets 
than  in  the  i)ast  two  years,  for,  owing  to  the  general 
deflation,  a  prolit  only  60  per  cent  of  that  earned  at  the 
peal^  is  }mt  as  good  in  actual  value  and  purchasing 
power  of  the  money  aoir  as  «u  the  high  profit  at  the 
time  it  was  earned. 

There  is  too  much  tendency  just  at  present  to  compare 
present  business  with  1919  business  and  declare  that  the 
present  business  is  bad.  Ifeaaured  fagr  any  such  standard, 
present  business  undoiilKedly  is  poor,  but  that  is  not  a 
fair  comparison.  Look  on  the  volume  of  business  in 
f00(b  and  not  in  dollars,  and  when  you  figure  the  profits 
consider  the  increased  purchasing  power  of  your  dollars 
and  see  if  things  do  not  look  a  Ifttle  brighter. 

What  wc  need  to  do  at  the  present  time  is  to  adjust 
ourselves  as  rapidly  as  possible  to  the  changed  conditions 
and  do  the  bnft  business  we  can  under  these  oonditioos. 
We  shall  all  like  nofnulqr  better  after  we  get  more 
used  to  it 

SODA  FOUNTAIN  TAXES  TO  GO 

Forecasting  the  action  taken  by  Congress  on  taxation 
measures  is  usually  unprofitable,  but  Secretarj-  Mcllon's 
recent  letter  to  Chairman  Fordncy  of  the  House  Ways 
and  Means  Committee  outlines  deairly  Ae  present  financial 
poehio4i  of  the  Kovernmcnt  and  states  the  views  of  the 
Treasury  Department  on  raising  the  required  funds.  There 
are  many  important  recommendations  contained  in  the 
letter  but  the  one  which,  to  the  soda  i  otmuin  trade,  stands 
out  from  all  the  rest  reads  as  follows:  "Retain  the  mis- 
cellaneous  spccifi:  '^i^cs  taxes,  and  excise  ta.xes,  including 
the  transportation  tax,  tobacco  taxes,  the  tax  on  admis- 
sions, and  the  capital  stock  tax,  but  repeal  the  minor 
"nuisance"  taxes  such  as  taxes  on  fountain  drinks,  and 
the  miscellaneous  taxes  levied  under  section  904  of  the 
Bevenue  Act,  which  «tv  diSeitlt  to  en  forces  relatiTeiy 
nproductive  and  wnwensarilr  Texatwus." 


Secrctar>'  Mellon  plainly  shows  that  tharc  can  UtUo 
if  any  reduction  in  the  amotmt  of  moa^  tO  be  railed 
by  taxation  in  the  next  two  years.  Tlie  frtffftMfld  tax 
yield  of  about  $4,000,000,000  is  balanced  by  current  ex- 
l  enditures,  leaving  no  surplus  for  tiic  reuremcnt  of  the 
floating  loan  aiKi  the  Victory  Notes,  aggregating  over 
$7,000,000,000.  These  obligations  most  accordingly  be  re- 
funded and  the  Secretary  of  the  T^wsury  recommends 
the  accnmplishnient  of  this  by  the  issuance  of  new  three 
and  tivc  year  notes  at  frequent  intervals  the  date  of 
iMue  depmding  on  nooey-narlMt  oooditions. 

The  principal  changes  in  ta.xati  ri  recommended  aside 
from  the  repeal  of  founUin  taxes  are  the  abolition  of  the 
excess  profits  tax  and  the  reduction  of  flic  surtaxes  oo 
incomes  in  the  higher  brackets  from  a  maximum  of  7J 
per  cent  to  a  maximum  of  40  per  cent.  Loss  of  revenue 
from  these  two  sources  may  be  made  up  by  a  flat-rate 
ux  on  corporate  incomes  and  additional  inumal  cwenne 
4axes  of  4he  nature  of  stamp  taxes. 

The  di.sai>pointing  feature  of  tlie  report  is  the  unqualified 
rejection  of  the  sales  tax  klea.  "The  Treasury  is  not 
prepared  to  recommend  any  general  sales  tax,  particularly 
if  a  pencrn!  sales  tax  were  to  supersede  the  highly  pro- 
ductive special  sales  taxes  now  in  effect  on  many  rela- 
ti\ely  non-essential  articles."  A  general  sales  tax  would 
enable  Congress  to  abolish  thc.?e  special  taxes  and  would 
also  obviate  the  necessity  for  the  new  internal  revenue 
taxes  whicli  the  Secretary  mentions  and  which  will  be  an 
unntitigated  nuisance,  aside  from  the  money  involved. 

It  is  to  be  noted  tliat  no  provision  is  made  in  the 
es  ir:nt'-  lor  a  soldiers"  bonus  of  any  sort.  If  Congress 
enacts  such  legislation  additional  sources  of  revenue  must 
be  found  to  meet  the  expense.  We  may  as  wrfl  realise 
that  any  hope  of  lower  taxation  is  tJiormi^:Ii:y  illnsorv 
but  let  us  give  thanks  that  there  is  reasonable  ground 
for  hope  that  the  fountain  taxes  win  pass  into  the  linibo 
of  forgotten  things. 


FSICB  WARS  SHOULD  BB  STOPPED 

Two  ice  cream  dealers  in  Waterbury,  Conn.,,  and  like* 
wise  two  intportaot  manufacturers  of  the  product  in  Oak- 
land, CaL,  are  reported  as  being  merrily  engaged  in  price 
wars.  Tn  the  eastern  battle,  the  gladiators  have  run  tlie 
price  per  qnart  fn  m  55  to  40  cents,  while  on  the  Padfic 
Coast  the  cutting  has  resulted  in  the  wfwlesale  price 
dropping  to  90  eent«  a  galkm.  In  both  area*  of  bon- 
bardment  further  reductions  are  expected  If  tlie  com- 
batants can  stand  the  strain. 

In  each  case  those  involved  in  hostilities  should  \m 
uken  out  to  the  wood-shed  and  spanked,  for  it  is  not 
possible  at  this  late  date  in  the  commercial  history  of  the 
wi  rid  that  tiiese  dealers  have  not  yet  discovered  that 
price  wars  are  no  longer  in  fashmn,  having  been  yean 
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a^i)  prnvwl  cosily  to  those  engaged  in  the  pastime  and 
detrimental  to  the  industry  as  a  whole.  In  particular  is 
the  ofTcnse  of  the  manufacturer*  tuexciusble  in  the  light 
of  the  fact  that  the  local  ice  creatn  association!  have 
,  protested  vigorously  and  that  the  federal  trade  commission 
is  threatening  to  investigate. 

In  wars  of  this  kind  tlie  only  one  who  benefits  is  the 
public,  which  temporarily  gets  somethinflr  for  nofhing, 
but  even  this  benefit  is  but  a  "paper  profit,'"  because  of 
the  well-known  but  evidently  unheeded  law  of  economics 
to  the  eifect  tint  no  bosiaeu  can  oootinue  to  exist  when 
it  is  lo&ing  money.  Moreover  the  public  is  apt  to  get 
an  attack  of  mental  indigestion  when,  the  price  war  over 
and  the  participants  thoroughly  exhausted  as  to  fiiiatKes, 
the  cost  of  the  product  goes  bade  to  normal  again. 

If  any  particular  individual  or  company  wisbes  to  bank* 
rupt  himself  or  itself,  it  is  nobody's  business  so  long  as 
Others  are  not  afiected,  but  in  the  case  of  a  price  war 
the  wiMie  industry  unfortunately  muit  suffer. 

Not  only  is  immediate  trade  drawn  away'  from  Other 
dealers  in  the  same  locality  by  the  prfce-cutting  warriors, 
but  wliat  is  more  important  still,  "g"  «1  wU]"  is  threatened 
1^  a  public  whidl,  not  at  all  or  only  half  acquainted  with 
die  facts  of  flw  tituatiea,  JumiM  to  tiie  eoodosioii  Aat 
the  lower  prices  are  the  fair  ones  and  that,  conversely, 
the  dealers  who  keep  their  prices  at  the  actual  normal 
level  ate  profiteers. 

Nor  on  thf  public  be  altogether  blamed  for  arrimng 
at  this  natural  conclusion,  for  to  the  ordinary  dtixen  it 
must  seem  the  height  of  folly  for  two  or  more  concerns 
deliberately  to  sell  merchandise  at  a  loss  and  to  the  deti  i- 
meat  of  their  business  simply  because  of  spite 


should  object  emphatically  to  this  sort  of  thing  and  at 
the  same  time  see  to  it  that  the  industry  in  their  neigh- 
borhood is  kept  free  of  all  persons  who  might  be  the 
cause  of  any  suspicion  of  underhand  dealings. 


TOO  SWEEPING  A  STATEMENT 

A  judge  in  Akron,  Ohio,  recently  passed  favorably 
upon  the  vaJidity  of  an  ordinance  to  Keease  soft  drink 

and  ice  cream  establishments,  with  Strict  supervision, 
in  his  decision  remarking  that  "it  is  a  matter  of  common 
notoriety  that  ia  many  instances  they  (meaning  the  soft 
drink  places)  are  largely  places  where  illegal  traffic 
in  intoxicating  liquor  is  carried  on."  It  cannot  now  be 
learned  just  what  investigations  i'lm  ;onJitions  had 
been  made  by  the  judge  who  in  so  sweeping  a  manner 
condemns  the  soft  drink  establishments  ol  the  city,  bat 
it  certainly  is  doubtful  whether  the  situation  can  be 
as  bad  as  the  decision  of  the  court  would  lead  the  pub- 
lic to  believe. 

The  sale  of  ice  cream,  candy  and  sodas  is  a  legiUmatc 
and  prosperous  business  and  It  is  inconceivaMe  that 
proprietors  in  any  large  number  in  any  city  are  jeop- 
ardising their  future  by  recourse  to  'bootlegging.'  Of 
course,  in  any  business  a  few  sltort-sighted  individuals 
will  go  after  the  larger  but  more  precarions  profits,  and 
other  individuals  who  never  before  have  even  enter- 
tained a  notion  of  entering  this  industry  have  seen  f^t 
to  mask  themselves  as  proprietors  of  soda  or  soft  drink 
csiabnshmcnts  in  order  to  be  safe  to  carry  on  their  un- 
lawful traffic  in  liquor,  but  on  the  whole  it  can  be  said 
with  certainty  that  the  soft  drink  industry  is  not  being 
transfonned  into  a  contraband  booze  outfit  in  any  such 
decree  as  the  sUtement  of  the  Akron  judge  would 

imply-  ...  ! 

A  great  deal  of  harm  can  be  done  to  an  mdustry  in 

any  locality  by  sweeping  assertions  such  as  this.  Pro- 
prietors of  soft  drink  and  ice  cream  establishments 


THE  ATLANTIC  CITY  EXPOSITION 

During  the  week  beginning  May  23rd,  the  National 
Confectionery,  Soda  Fountain  and  Accessories  Exposition 
Company  will  hold  its  first  annual  meeting  and  exilibit  kk 
the  Million  Dollar  Pier  at  Atlantic  City. 

Uay  is  one  of  the  most  attractive  months  at  diis 
popular  resort,  there  will  be  a  ^rcat  many  interesting 
exhibiu  by  manufacturers,  and  every  soda  fountain  owner 
or  dispenser  who  can  poniUy  spare  the  time  will  be  wdl 
repaid  if  he  attends  this  expositioiL 

The  Soda  Fountain  will  have  a  booth  and  Our  friends 
are  cordially  invited  to  make  this  their  headquarters  and 
to  call  upon  our  representatives  freely  for  any  assistance 
they  may  desire.  Why  not  talce  your  wife  and  ran  down 
to  Atlantic  City  for  a  few  days?  It  will  do  you  good  to 
get  away  from  the  grind  of  your  regular  work,  you  are 
sure  to  enjoy  the  sights  md  you  omnot  bil  to  profit  from 
a  careful  study  of  the  mwy  acw  fUngs  yon  will  find 

among  the  exhibits. 


THE  QUESTION  OF  PERSONAL  HYGIENE 

The  feeling  on  the  part  of  the  public  that  its  health 
should  be  safeguarded  by  medical  snperviaion  over  food 

and  drink  handlers  should  meet  with  a  ready  rc^OMC 
from  luncheonette  and  soda  fountain  proprietors.  MonJ- 
cipal  or  state  legislation  will  eventually  take  the  matter 
entirely  ont  of  the  iunds  of  the  individual  proprietors, 
but  until  that  timef  dbmes  each  one  should  make  It  a 

purson.il  duty,  insofar  as  his  power  lies,  to  sec  that  hiS 
employees  conform  both  to  the  letter  and  spirit  of  Ae 
highest  code  of  personal  hygiene. 


Fine  equipment  is  a  business  bringer,  but  with  it  you 
must  give  "value  received"  in  the  wgy  of  quality  goodk 
and  prompt  service. 

The  fountain  which  permits  tip?  cr  even  occasional 
lipping  is  undermining  its  own  prosperity.  Customers 
kwk  upon  this  as  gmft. 

Slovenly   service  indicates  slovenly  lisbits  of  mind. 

The  careful,  interested,  and  intelligent  dispenser  iS  the 
one  -who  will  get  ahead  in  the  world. 

Aim  to  feature  some  of  the  vnusual  drinks  which  are 
popular  in  other  parts  of  the  country.  It  is  easy  to 
establish  a  rcpuution  through  people  who  have  tnveled. 

It  is  much  better  to  sell  ont-af>dste  or  ansatisfa«toi7 

soda  fountain  apparatus  for  what  you  can  get  and  to  pot 
in  new,  than  to  permit  your  equipment  to  get 
behind  the  times. 


Those  who  are  keeping  a  finger  on  the  pulse  of  aff^ 

claim  to  be  hopeful  as  to  the  outteok  for  milk,  cream,  and 
ice  cream  materials.    In  consequence,  it  would  seem 

wise  to  push  these  supplies,  and  tn  increase  their  sale. 
This  will  help  solve  the  problem  of  labor  slioriage,  par- 
ticularly it  the  ice  cream  is  purchased  ready  made  from 
a  reliable  company.  Milk  drinks  require  little  work  io 
the  maldng. 
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The  Latest  Thing  in  Tea  Rooms 

Marshall  Drug  Coini>any  of  Cleveland  Opens  lEstablishment 
Featuring  Superior  Service  at  Low  Prices 

By  BSNSY  P.  ALBRIORT 


OW  do  yon  do  UT 

This  was  the  quettim  oppcniMflt  in  nqr  mind 
after  inspecting  the  new  tea  room  of  the  Mar- 

Ug  Company,  just  opened  in  the  Ohio-State 
building  in   Play    House   Square,  Cleveland, 
v/uiu.    ^  was  walking  about  with  C.  L.  Taylor,  general 
manager  of  the  soda  fountain  department  of  this  com- 
paiqr. 

The  gocstion  was  inspired  hy  the  lact  that  aldiottgh 

this  esttAtishment  is  exctarire  in  atmosphere  and  en- 
vironment, the  quality  of  delicacies  served  of  the  highest, 
and  the  service  as  perfect  as  the  most  expensive  cstab- 
lishini-nts  either  in  this  city  or  elsewhere,  the  prices  are 
approximately  50  per  cent  of  those  charged  in  other  tea 
rooms. 

Mr.  Taylor  merely  smiled. 

But  I  learned  later  that  the  Marshall  Drug  Comp.iny 
has  the  distinction  of  being  one  of  the  first  ri'.;iil  ctiih- 
lishments  of  any  kind  in  Cleveland  to  read  the  hand- 
writing on  the  walL 

In  a  word,  this  firm  saw  months  ago  that  war  time 
prices  and  after-the-war  prices  must  be  a  thing  of  the 
past  sooner  or  later,  .Tnd  simply  made  it  sooner.  Hence, 
today  it  has  the  distinction  also  of  being  the  only  soda 
fountain  operator  in  the  country,  according  to  Mr.  Tay- 
k>r,  to  charge  10  cents  for  the  regulation  ice  cream  soda, 
whm  others  atin  are  charging  mofc^ 

"Thit  amst  mean  a  redaction  in  income  and  lrasl> 
ness*  I  Tentnred. 

"That  is  where  you  arc  entirely  mistaken,"  asserted 
Mr.  Taylor.  "Not  only  have  we  failed  to  lose  money 
by  this  change  back  to  normal,  but  we  are  actually  ex- 
periencing an  Increase  in  business,  both  in  volume  and 
dolian  and  cents.  The  people  are  coming  to  our  stores 
in  great  nnmbera,  and  it  is  np  to  us  to  talie  care  of 
them." 

Stores  Doubled  In  Four  Years 
Best  proof  ol  this  need  is  the  fact  that  fonr  years  ago 
diis  firm  operated  fifteen  atores  in  the  dkiwntown.  East 
End  and  West  Side  sections.  Before  the  end  of  this 
year  it  will  have  increased  its  operations  to  30  stores, 
and  most  of  thc^c  additional  fifteen  CStablisluncnta  will 
have  been  added  in  the  last  year. 

But  of  the  tifi  renin,  n  it  urAy  .i  novelty  for  Cleveland, 
but  an  entirely  new  venture  for  the  drug  store  business: 
it  is  located  on  a  balcony  in  the  new  Play  House  Sqvare 
esublishment,  a  qvtet  place,  with  shaded  lights,  em- 
bracing a  color  scheme  in  p^de  grays  and  greens,  and 
jreltow  lamp  shades,  the  whole  representative  of  Japan. 
More  than  100  persons  can  be  accommodated,  and  dur- 
ing the  luncheon  hour  and  after  the  theatre  in  the  even- 
ing it  is  crowded.  Prices,  qnility  and  atmosphere  are 
the  dr.TW        factorj,  .iclh:  i!ln  l;  to  Mr.  Taylor. 

All  this  was  anticipated  when  this  store  was  planned. 
Located  between  the  State  and  the  Ohio  Thcatrea^  It  has 
patronage  to  draw  from  in  the  thousands  of  pereon*  wlio 
patronize  these  theatres  darmg  the  day,  tiie  large  nam* 
ber  being  due  to  frequent  shows  put  on  in  the  audi- 
torltrats.  Moreover,  there  is  the  Allen,  a  newer  motion 
picture  hotisf  to  the  west,  and  the  new  Hippodrome 
Theatre,  which  will  open  in  the  near  future  to  the  East, 
promising  additional  cnstomers  for  the  tea 


So  far  this  patronage  has  been  voluntary,  but  the 
Marshall  firm  proposes  to  go  after  it  in  motion 
picture  advertising,  which  will  be  flashed  vpon  the 

screens,  this  to  be  started  some  v.ccks  hence. 

Of  course  patrons  of  such  an  establishment  must  have 
an  attraction  to  make  them  repeal  customers,  and  herein 
lies  the  success  of  the  menus,  three  of  them,  each  with 
a  set  series  of  attractions,  but  with  provirioa  for  daily 
changes  as  well.  The  Imcheon  menu  is  served  from 
11  to  3;  the  afternoon  tea  menu  from  3  to  5,  and  the 

theatre  ser','irr  runs  front  that  tin:e  until  12  nt  night. 

The  following  tea  menu  is  the  standard  one,  daily 
extras  and  mmfltieB  bdng  added: 


AFTERNOON  TEA  SPECIALS 
Lemon  Ice  With  Lady  Fingers  30c 


Whipped  Cream  Surprise  With  Macaroons  40c 
Matinee  Special  Smdae  With  Cake  iSc 


Forty  Cents 
Buttered  Toast  With  Marmalade 
Tea         Coffee  Chocolate 


Sixty  Cents 
Nnt  and  Meat  ^  mdwtches 
Prult  Cocktrii: 
Tea         CoiTce  Chocolate 


Sixty-Five  Ci  r 

Assorted  Sandwiches     French  Ice  Cream 
Tea         Coffee  Chocolate 


Coffee  Per  Pot  15e 
Serrioe  For  Two  2Sc 


Special  Hot  Chocolate 

Per  Pot  ISc 
Service  For  Two  2Sc 


Orange  Peko 

Oolong 
Per  Pot  15c 


Teas 

English  Breakfast 

Mixed 
Service  for  Two  25c 


AtftsniiQik  to  CHAs  and  Parties 

Small  clubs,  business  parties  and  similar  groups  have 
not  been  overlooked.  Reservations  are  made,  and  tables 
and  chairs  grouped  for  this  purpose  on  as  short  as  one 
hour's  ndtice. 

The  tea  room  service  is  linked  up  with  four  divisions 
— the  tea  room  proper,  the  fountain  proper,  the  main 
kitchen,  in  the  basement,  and  the  kitchenette,  off  the 
tea  room,  v.herr  fiiia'.  touches  to  service  are  made.  To 
facilitate  the  service  a  separate  telephone  system,  con- 
necting all  these  departments,  has  been  installed.  An 
additional  fcattire,  and  one  of  importance,  hi  an  air 
GooBng  system,  to  provide  Tentilation  for  the  balcony 
level. 

The  main  fountain  in  this  establishment  is  in  keeping 
'  the  appointments  of  the  tea  room.  The  serriee 
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fountain  is  coniposfd  oi  Cirrara  marble,  with  a  bUck 
counter,  this  being  made  extra  wide,  so  that  patroas 
sitting  up  to  it  find  comfort  in  leaning  against  the 
outer  edge.  This  projection  also  eliminates  the  possi- 
bility of  patrons  knocking  their  knees  agamst  the  wall 
of  the  fountain,  observes  Mr.  Taylor.  Incidentally  the 
same  principle  will  be  followed  out  in  equipping  all  fu- 
ture stores  of  the  company. 

Paper  Cups  at  Founuin 
The  back  bar  of  this  {(.(uiitaiii  is  equipped  with  dust 
proof  cabinets,  in  which  the  French  bevelled  glasses, 
used  exdosively  in  the  tea  room,  are  kept  wl»en  not  i« 
use  For  service  at  the  fountain  paper  npt  are  used, 
as  is  the  case  with  all  Marshall  estahttikraents.-  Con- 
necting with  the  main  fountain  i'  an  auxiliary  fountain 
on  the  balcony  floor,  where  sodas  arriving  by  way  of  the 
double  electric  elevator  from  below,  are  re-charged, 
when  necessary.  In  addition  to  the  regular  fountam 
menu,  laodwicbes  and  coffee  are  served  tbroagh  the 
dajTi 

This  is  the  first  of  numerous  stores  planned  by  the 
Marshall  Company,  all  of  which  will  be  operated  along 
similar,  though  not  SO  elaborate  lines.  The  second  to 

open,  more  recently,  is  that  in  the  new  Gordon  Square 
Market  House  building,  where  a  fountain  similar  to 
that  in  the  P. ay  House  Square  building  supplies  the 
Uble  service  on  the  same  floor.  Two  more  such  places 
will  be  in  operation  before  June  1.  and  w/.hin  •J-,e  next 
thirty  days  three  more  in  different  parU  of  the  city. 

Following  is  the  Imcbeon  menu  lerred  io  the  Mar- 
shall Tea  Room  to  lunching  parties: 


LUNCHEON 
From  11  A.  M.  'tUl  3:30  P.  U. 

Relishes 

Sweet  Pickles  10    Mixed  Olives  .10 

Fruit  Cocktail   <20 

Grape  Cocktail   •20 

Soups 

Cream  of  Chicken. .  .15    Vegetable  IS 

Tomato   IS 

Soup  with  French  Roll  and  Butter  ...  25 

Sandwiches 

Sliced  Tongue   30     Chicken  Salad  ..«.  S5 

Sliced  Ham   30     Peanut  Butter   .20 

Minced  Ham   30     Pimento  Cheese  ..  -20 

Full  Cream  Cheese  20    Swiss  Cheese  20 

Open  Chicken  and  Tomato  . .  .4$ 

Salads 

Chicken  Salad  45     Fruit  Salad   35 

Shrimp  Salad   35    Waldorf  Salad  40 

Salmon  Salad   35     Potato  SaUd   JS 

Breads 

Bread  and  Butter..  .10    CotT  c  Cake   15 

French  Roll?  wi-.h  Butter  .10 

Desserts 

Danish  Pastry  20     French  Pastry  20 

GiarlPtte  Rasse       JO     Fruit  Tarts   20 

Macaroons  10     Layer  Cake  20 

Home  Made  Pie   -20 


opening  was  simultaneous  with  tlut  of  the  State  and 
Ohio  Theatres. 

The  staff  in  charL:c  of  tlic  tea  room,  and  the  soda 
fountain  which  serves  the  tea  room,  has  been  recruited 
by  Mr.  Taylor  from  the  Marshall  establishments,  after 
careful  selection.  The  men  at  the  fountain,  the  girls 
in  the  tea  room,  and  the  cooks  in  the  kitchen  all  are 
persons  of  long  experience  with  the  Marshall  organiza- 
tiim  and  have  back  of  tliem  years  of  experience  with  the 
highest  class  catering  establishments  of  the  country. 

The  foufllatn  staff  is  under  the  supervision  of  Clyde 
Wcrst.  In  the  ten  rmm  are  two  division.";,  one  for  the 
day  and  one  for  night  time,  the  former  superintended 

by  Miss  E.  H.  Folsoo,  and  the  latter  by  Miss  Male 

Garrison. 


The  popularity  oi  the  tea  ruoni,  it  .should  he  stated, 
has  been  accomplished  almost  entirely  without  advertis- 
ing with  the  exception  of  a  pa^e  in  daily  newspapers 
at  the  time  of  the  openinK,  at  wh  cl;  mcense  burners 
and  tea  were  the  gifts  of  the  firm  to  the  initial  callers. 
The  tea  room  was  filled  to  capacity  lor  this  event.  The 


TO  CONTINUE  MANUFACTURING  GROUP 

Pure  Food  Allied  Industries  of  California,  Formed  to 
ConriMt  Advecae  Tiftfaiatinn.  WOl  Maintahi  Penaaa- 
ent  Orgatrfaation. 

The  Pure  Food  Allied  Industries  of  California,  organ- 
ised at  San  Francisco  car'y  in  t'i<  year,  following  the 
in;rt)ihict;<)n  of  the  three  measurea  into  the  State  Legis- 
lature which  threatened  to  revolutionize  the  syrup,  ex- 
tract and  beverage  business,  is  to  be  maintained  as  a 
permanent  oiganiaation.  This  was  decided  upon  at  a 
recent  meeting  at  which  it  was  annoonced  that  all  three 
bills  bad  been  defeated. 

The  three  measures  which  brought  about  the  forma- 
tion of  the  organization  had  the  support  of  officials  of 
the  Pure  Food  and  Drug  Laboratory  and  had  they 
been  passed  would  have  prohibited  the  sale  of  any 
food  product  liearing  iht-  name  of  any  Iriiit,  or  any  label 
representing  any  fruit,  if  the  food  were  artificially  col- 
orad;  would  have  prohibited  the  manufacture  of  bever- 
ages consisting  in  whole  or  in  part  of  synthetic  mix- 
tures, and  would  have  given  the  Director  el  the  Pure 
Food  and  Drag  Laboratory  much  additional  power. 
Delegations  of  bottlers  and  manufacturers  of  extracts 
and  flavorinns  attcnthtl  t.v  inii crtant  public  hearings 
on  these  bills  at  Sacramento  and  made  such  an  im- 
;  :  ive  showing  that  the  measures  were  killed  in  com- 
mittee. 

At  a  recent  meeting  held  at  San  Francisco.  Leon  M. 
Voorsanger,  of  the  Magnus  Fruit  Products  Company, 
offered  the  suggestion  that  the  organisation  be  made  a 
permanent  one.  He  declared  that  while  the  initial  pur- 
pose of  the  organization  had  been  accomplished  there 
was  much  work  that  could  be  dnno  a!  jnc;  pure  food 
lines  and  that  if  it  disbanded  it  meant  that  another  one 
would  have  to  be  formed  when  the  Legialatore  met 
again. 

Mr.  Voorsanger  came  to  the  meeting  with  a  plan  out- 
lined for  the  perpetuation  of  the  Pure  Food  Allied  In- 
dustries of  California  and  his  ideas  were  indorsed  in  full 
before  the  session  came  to  an  end.  He  ■nggeil^  the 
services  of  a  paid  secretary  and  the  publication  of  a 
monthly  bulletin  to  keep  n-.enibers  in  close  touch  with 
the  latest  .'^tate  and  Federal  pure  food  decisions,  to  ad- 
vise them  ;n  ret;ar(l  to  pro))er  labeling  and  to  answer 
questions  along  technical  lines.  A.  C.  Boldemann,  of  the 
Boldemann  Chocolate  Company,  spoke  in  bvor  of  con- 
tinuing  the  organization. 

A  drive  for  membership  has  been  launched  and  spe- 
cial efforts  will  be  made  to  aecure  the  co-operation  of 
soda  fountain  owners,  bottlers  of  carbonated  beverages 
and  manufacturers  and  distributors  of  extracts  and 
flavors,  who  arc  most  .n  need  of  such  an  orj^anization 
as  this.  This  organization  will  devote  its  attrntinr. 
■•tricily  to  pure  food  matters,  leaving  other  trade  ques- 
tions to  such  bodies  as  the  Confectioners'  Association, 
the  Ice  Cream  Mlinufacturera'  Association  and  the 
Soda  Water  Manofactnrers'  Assodattoo. 
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Ejuminatioii  for  Food  Handlers 

Health  Inspection  for  Luncheonette  and  Fountain  Workers  Gaining 
Advocates  in  West — How  the  Law  Works  in  California 

By  T.  A.  CHURCH 


THE  average  restaurant,  soft  drink  and  candy  store 
proprietor  looks  with  disfavor  and  SBSpicion  on 
most  plant  of  munrdpal  and  State  regulation  af- 
fecting working  cooditioni  to  hit  Une  of  bflsiness,  par- 
ticnUrly  tbote  which  call  for  police  supervision  In 
California,  and  later  in  many  other  States,  widespread 
opposition  was  expressed  to  an  eight-hour  law  for  wo- 
men, to  a  minimum  wage  scale  and  to  rules  atlecting 
sanitary  eguipmcnt  for  workers.  Laws  along  these 
lines  have  been  passed,  are  effective  and  there  are  but 
few  io  the  bMiness  who  would  care  to  go  bade  to  M- 
time  conditioott 

Rflgttlationt  provt^g  for  the  physical  examination 
of  aU  food  handlers  ha^e  been  passed  in  several  com- 
mnnities  in  the  Far  West  and  measures  looking  to  this 
end  are  bcitig  considered  by  the  California  Legislature. 
Manufacturers  and  store  owners  in  many  instances  are 
protesting  against  the  passage  of  such  measures,  setting 
forth  that  such  examinations  will  result  in  undue  puli- 
licity  and  that  their  business  may  suiTcr  as  a  retult. 

Articles  along  this  line  may  not  make  aavorj  reading 
bat  the  food  trade,  in  which  confectioners  and  soda 
fountain  owners  fill  a  conspteuous  niche,  may  as  well 
rnlize  that  the  time  has  come  when  physical  examin- 
ation laws  arc  being  widely  considered  and  Will  be 
placed  in  operation  in  many  communities. 

On  March  31,  1920,  the  city  commissioners  of  Pasa- 
dena, CaU  passed  the  first  municipal  ordinance  of  the 
kind  in  California,  requiring  all  persons  handling  food 
Stuffs  to  submit  to  a  physical  examination,  and  -require 
ing  all  persons  operating  establishments  where  food 
sttt£Fs  are  served  to  secure  a  permit  therefor.  This 
measure  became  effective  on  July  1,  of  that  year. 

This  measure,  in  brief,  provides  that  all  handlers  of 
food  stuffs  must  file  an  application  with  the  city  health 
ofTiccr  for  a  certificate  of  health  and  must  be  examined 
by  a  California  physician  or  by  the  health  officer.  In 
the  latter  instance  no  charge  is  made.  The  certificates 
are  good  for  one  year,  all  expiring  on  June  30.  Em- 
ployers must  file  with  the  health  oflFicer  the  names  of 
ail  persons  interested  in  the  establishment,  together  with 
a  rccjue&t  for  a  permit.  If  the  premises  arc  found  to  be 
suitable  for  the  class  of  business  specified,  and  in  a 
sanitary  condition,  the  permit  i.s  granted. 

In  a  preliminary  report  on  the  working  of  the  ordi- 
nance. City  Ueaitb  Officer  J.  S.  Hibben  suted  that  out 
of  the  first  thousand  food  handlers  examined  but  two 
registered  any  serious  protest  and  these  were  placated 
when  a  full  explanation  of  the  purpose  of  the  examina- 
tion was  madt-.  He  is  so  well  pleased  with  the  results 
that  he  iavors  tlu'  passage  of  a  Slate  law  along  this  line. 
California  i~  :n  s'ccial  need  of  auch  legislation,  hc  laid, 
for  the  follbwing  reasons: 

First— Because  of  the  migratory  tuberculous  paticpt 
who  arrives  from  the  East  expecting  to  live  on  sunshine 
and  oranges*  but  who  toter  finds  he  must  seek  light  em- 
playment.  Restanrants  and  confectionery  parlors  offer 
snch  work. 

Second — VVc  depend  for  our  green  vegetables  upon 
the  Orientals.  They  are  often  a  source  of  danger  as 
they  are  known  to  be  carriers  of  various  diseases. 

Tliird— Typhoid  fever  is  a  serious  problem  in  Cali- 
fornia and  may  at  any  time  become  more  so  by  the  con- 


valescent migratory  food  handler  from  other  States,  wlio 
is  a  carrier. 

Fourth — Food  handlers  arc  as  liable  as  any  other 
class  of  worker  to  venereal  afTections.  These  routine 
examinations  would  bring  to  light  many  caaei  tO  Ite 
cared  for  in  our  venereal  clinics. 

The  method  of  opetatida  under  the  Pasadena  ordi- 
nance  is  is  follows:  The  sanitary  inspector  visits  an 
establishment  where  food  stufTs  are  served,  or  handled, 
obtains  from  the  employer  a  list  of  the  employees  and 
leaves  the  necessary  appointment  cards.  These  cards 
instruct  the  cniii;. ..yre  to  r;ppcr<r  for  examination  at  a 
certain  date.  When  hc  comes  in  for  examination  a  his- 
tory card  is  made  out,  giving  name,  age^  date,  place  of 
employment,  marital  state  and  occupation. 

He  is  asked  if  he  has  had  pleurisy,  pneumonia,  bronch* 
itis,  abscess,  ulcer,  typhoid,  tuberculosis,  or  other  affec- 
tion. He  is  asked  if  there  are  any  contagious  diseases 
in  his  home,  anyone  with  tuberculosis,  if  he  has  recently 
been  successfully  vaccinated  and  the  general  condition 
of  his  health. 

Out  of  1,(M1  examined,  104  gave  history  of  having  had 
typhoid,  5  gave  history  of  having  had  tuberculosis,  while 
nineteen  gave  history  of  having  had  venereal  diseases. 
The  answers  on  the  history  cards  were  not  always  re- 
liable, however,  as  was  shown  when  physiciril  cxaniina- 
.  tions  were  made,  a  number  of  cases  of  tuberculosis  hav- 
ing been  iincomvd« 

A  routine  Wasserman  teat  waa  made  of  every  food 
handler  in  Pasadena  and  out  of  1,041  examined,  62  were 

positive.  Of  these  17  were  treated  at  the  city  cUnic, 
30  by  private  physicians,  13  never  reported  again  and 
2  refused  treatment. 

After  an  applicant  has  passed  the  examination  he  is 
given  a  food  handlerV  certificate,  issned  for  a  year. 
Nothing  is  said  on  the  card  about  it  being  a  health  cer- 
tificate, it  having  been  found  that  waitresses  in  some 
instances  used  a  health  certificate  for  the  purpose  of 
soliciting.    The  new  cards  arc  issued  as  permits. 

City  Health  Officer  Hibben  reported  that  he  found 
two  applicants  with  secondary  skin  lesioos  of  syphilis 
and  mucus  patches  on  the  month.  These  men  were 
soda  dispensers. 

Again  it  might  be  remarked  that  this  is  not  exictiy 
pleasant  reading,  but  certainly  no  one  wishes  to  h^ve 
diseased  men  at  their  soda  fountain.  What  Pasadena 
has  done  ether  cities  will  do  and  it  is  the  <>pinioo  in  the 
food  trade  that  it  will  not  be  long  before  a  eompttiaory 
physical  examination  law  will  be  placed  into  effect  io 
Catifomia. 


MUST  LEAVE  GUM  OUTSIDE 
A  recent  announcement  of  the  Department  of  Health 
of  Pennsylvania  reads  as  follows: 
"An  order  will  be  issned  by  local  health  authorities 

askiiit:  priiprietors  of  ice  cream  ]n:luis  ri-iil  restaurants 
to  infdrni  llieir  patrons  that  chew  in;..:  ;iuist  be  parked 

<nr.>uk'.  '  Wails  on  the  under  sii'c  nt  chairs  and  tables, 
the  notice  declares,  may  contain  "possible  diphtheria, 
scarlet  fever,  trpboid  or  tuberculosis  germs." 
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READY  FOR  THE  EXPOSITION 

Confectionery.  Soda   Founuin  and  Acccssoricfl  Sbow 

Will  Open  Monday,  May  23 — Ceofeetiomff^  Auocis- 

tion  to  Hold  Annual  Convoitiott 

The  first  Natioiia]  ConfcctioneTy,  Soda  Fountain  and 
Accessories  Exposition,  will  open  its  Annn  on  ^(<Jn(la>, 
Mav  ?1  and  run  througit  to  Saturday,  May  JS,  m  Young's 
M  '.'  I  Df.n.-ir  I'iiT  in  Atlantic  City.  Space  has  l.tcu 
t.ikiii  li\  the  niamn'acturers  w!io  serve  these  closely  allied 
itiduMric*  and  all  tlic  sinus  i>oiiit  to  an  iostroctive  and 
in  every  way  profitable  show.  Everything  is  in  readinett 
for  the  placing  of  the  exhibits. 

At  this  cxiwsition.  business  men  who  would  succeed 
will  have  an  opportunity  to  acquaint  themselves  with  all 
the  advances  made  in  tliesc  ind;is;r!e>  t!irLnij,'!i.iut  the 
Country,  while  the  manufacturers  who  sui^ily  these  indus- 
tries wii;  tiav<'  the  Mi>|H>rtunity  of  meet^g  people  who 
arc  all  possible  cu.stomcrs. 

Al  the  .show  there  will  he  exhibits  of  everything  that 
cntert  into  the  production  and  distribution  of  all  kinds 
of  confectkMiery,  inchidinK  all  machinery  employed  in 
the  manufacture  of  c.^ndy.  chocolate,  selafin,  fla\or>,  ex- 
tracts, nuts,  fruits  and  colors.  In  the  list  of  accessories 
will  he  sucli  iin|>nrl.int  i;cms  a->  containers,  jars,  cans, 
l)o\es,  display  ami  aihertising  devices,  soda  fountains, 
ice  cream  freezer,  ar.d  auxiliary  implements.  According 
to  the  managers  of  the  exposition,  diversity. will  be  the 
chief  characteristic  of  this  display.  The  entire  candy 
and  soda  fountain  industry,  combined  for  the  first  time, 
wilt  be  spread  out  for  the  inspection  of  the  visiting  nianu- 
f.icti:rer.  am'  dealers, 

The  exiiLiMtiun  is  taking  pl.icc  in  a  city  which  is  re- 
citgiii/ei!  a-,  one  of  the  greatest  playgrounds  in  the  country, 
where  pleasure  can  be  combined  with  business.  The 
Million  Dollar  Pier  is  a  place  of  entertainment  in  ilsdf. 
conlainlng  a  hippodrome  and  a  ball  room. 

During  the  exposition  the  National  Confectioners*  Asso- 
ciation will  hold  its  annual  convention  a;  the  lloul  Tray- 
morc.  An  interest  program  lia.s  been  prepared  for  this 
gathering. 

AKRON  "SOFT  DRINK"  LAW  VALID 

Decision  Handed  Down  In  Ohio  Test  Ca^jc  To  Deter- 
mine Constitutionality  of  Ordinance  Providing  For 
Licenses  and  Strict  Supervision 

The  Akron,  "soft  drink"  ordinance,  whicli  has  been 
widely  copied  1  >  c iiM  -  In  Ohio,  New  York.  Michican  and 
Indiana,  was  declared  valid  in  a  written  decision  landed 
down  by  Judge  W.  A.  Jones.  A  test  case  was  brouglit 

by  an  Akron  soft  drink  cafe  proprietor  on  behalf  of  a 
number  of  persons  in  the  city  in  an  attempt  to  prove  the 
ordinance  invalid. 

The  nrdiiiaiuT  provides  that  all  pers.  iis  selline  soft 
drinks  nitist  nlitain  a  $1  a  year  license  fr<>:ii  thr  Safety 
Director;  that  a  license  may  he  refused  any  person  of 
had  moral  character  or  wiio  has  been  convicted  of  an 
offense  under  city  or  State  laws  and  that  soft  drink 
licenses  may  be  revoked  by  the  Safety  Director  when 
;lie  liciiisee  vinlales  any  pro\isi<  ns  of  the  ordinance  or 
is  coiivicteil  of  violating  any  city  or  State  law.  The 
irdiiniTHe  also  provides  a  $100  fine  for  violation  of  the 
eir<tiiiance. 

li'  li;s  decision  on  the  test  case,  Judfie  Jones  states; 

"It  is  a  matter  of  common  notoriety  that  in  many 
instances  they  (the  soft  drink  places)  are  largely  places 
where  illcKal  traffic  in  intoxieating  liquors  is  carried  on. 

"The  conrt  sees  no  good  reason  why.  csi>ccial!v  in  the 
state  (if  il:i-i;.is  that  nnw  prevail,  'soft  drink"  ud 
not  hr  s-.i',.(-ct  To  a  certain  aniimnt  of  iiu:i!ici|.,il  and 
pt  lice  reLMilalion  and  cniitrcil. 

"It  seems  to  the  court  that  under  its  charter,  if  not 
under  general  police  power,  the  dljr  had  Hhe  right  to 
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enact  this  ordinance  to  meet  an  evil  of  recent  growth. 

"A  legislative  act  is  presumed  in  law  to  be  within  the 
constitutional  power  of  the  body  making  it  whether  thai 
body  be  a  municipal  or  State  legislative  body. 

""The  rilirianre  (b.rs  not  jHTinit  the  Safely  Director  to 
discriminate  between  those  applying  for  licenses." 


LOFT  LEASES  VALUABLE  PROPERTY 

Will  Pay  t60,000  and  Taxes  Yearly  For  Building  at 
Broadway  and  34tt  Street,  New  York— Plana  Im> 

provements  and  Candy  Store  on  Ground  Floor 

George  W.  Loft,  the  candy  suaii uiacturcr,  his  leased 
a  building  at  liroa<hvay  and  J4th  street,  New  York  City, 
in  what  is  considered  one  of  the  most  interesting  real 
e>t.ite  transactions  of  the  year.  The  building  has  been 
leased  to  Mr.  Loft  by  R<^ert  £.  Smith,  retired  head  of 
a  large  cloak  and  euit  house,  for  a  term  of  21  years  at  an 
annual  rental  of  $60,000,  plus  taxes,  which  are  expected 
to  total  an  additional  $15,000  yearly. 

.\  clause  in  llie  le.is,  iu;:i  nvers  Mr.  Loft  t"  erect  on 
t!ie  s:'.e  a  modern  bii:M;'i,.:  not  less  than  twelve  stories 
in  he;.i.;iit  anil  costing  i  n-  !■  -i  tii.iii  fJOO.OflO.  L'pon  com- 
pletion of  this  project  the  lease  automatically  renews 
itself  for  another  twenty-one  years,  the  new  rent  being 
based  on  a  rc-appraiscmcnt. 

Possession  will  be  taken  on  Sept.  15,  1924,  when  an 
existing  lease  held  by  the  United  Cigir  Stores  Com- 
pany expires.  Mr.  Loft  says  he  has  not  definitely  decided 

(in  the  character  of  the  imiiro\'etnent  he  intends  to 
make  althougli  he  will  establish  a  candy  store  on  the 
ground  lloor. 

Real  estate  men  declare  that  the  lease  represents  on-^ 
of  the  most  ama/ing  inerea^e^  in  land  values  in  the 
history  of  the  city.  Mr.  Smith  paid  the  Rev.  Alfred 
Duane  Pell  $375,000  in  cash  for  the  property  in  1902. 
Only  thirty  years  before  the  father  of  Dr.  Pell  is  said 
to  have  purchased  it  for  only  $30,000.  In  1914  Ur. 
Smith  refused  $1,000,000  for  the  corner  which  today 

is  considered  to  he  worth  even  more 


RECORD  CROP  OF  ORANGES 
.According  to  the  recent  rejwrt  of  the  Federal  Bureau 
of  Crop  Estimntrs.  ]-'lorida  is  going  to  produce  in  the 
coming  year  a  ci  of  oranges  which  will  surpass  all 
previous  records.  The  present  condition  of  bearing  omge 
trees  is  given  as  the  h^hest  hi  several  years,  the  eon^doa 
being  fiWen  as  96  per  cent  against  a  five  year  average  of 
78  jier  cent. 

The  iini)ortanrc  of  Florida  as  a  producer  of  oranges  is 
sli  .uii  ',v  the  statistics  of  production  for  the  last  two 
sea-  iiv  In  I9_'i)  Florida  flipped  7,000,000  boxes,  valued 
at  $18,500,000.  In  the  season  just  ending,  the  crop  is 
estimated  as  8,300,000  boxes  but  the  value  is  stated  as 
only  $12,450,000  showing  that  the  oranfe  industry  has  not 
es<:ai>ed  the  deflation. 

Exart  f-timales  as  to  the  crop  for  the  diniim;  year 
are  irn[>o>sible  but  it  seems  reasonable  to  assume  tliat 

Florida  will  ship  north  somewherc  in  the  neighborhood 

of  10.000,000  boxes. 


CRAVES  SODA  AFTER  2  YEARS  ABROAD 

.\  rirent  freighter  from  Calcutta  and  French  and  Span- 
ish p  irts  brcniiiht  back  to  this  country  Mrs.  1',.  Iv  Pottle, 
wife  of  the  .American  Consul  at  Ballioa,  .Spain.  The  first 
thing  Mrs.  Pottle  a.sked  after  coming  ashore  was  whether 
ice  cream  sodas  were  still  being  served  in  this  countiy. 

"I  haven't  had  an  ice  cream  soda  in  two  yttn,  "  she 
cxjilained,  "and  I  have  missed  them  very  much." 

Mrs.  Pottle  lirouKht  with  her  her  daughter.  Edith, 
three  vcars  old,  who  has  never  tasted  her  mother's  favorite 
drink,  but  was  allowed  to  enjoy  a  real  American  soda 
as  soon  as  she  reached  her  home  in  Brooklyn.  N.  Y. 
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Ideas  for  Soda  Fountam  Displays 

A  Few  Ways  to  Attract  New  Customers  Who  Will  Appreciate 
a  Real  Effort  to  Give  Courteous  Personal  Service 


By  FRANK  H.  WILLIAMS 


MAKE  a  larKc,  imi'.atioii  soda  glass  at  least  six  or 
seven  feet  high  out  of  wood  and  crcpc  paper, 

and  put  it  ill  your  show  window  with  a  sign 
reading: 

"EIGHT  GLASSES  OF  THIS  SIZE  EVERY  DAY! 

'^That's  the  average  amouDt  of  aoda  coaaiimed  by 
patrons  off  our  fountain  during  the  paat  wcdc. 

"Quite  a  lot  of  soda,  isn't  it? 

"There  are  a  number  of  reasons  why  the  business 
done  by  our  fountain  is  so  great.  These  reasons  are 
the  goodness  of  our  goods,  the  cleanKoess  and  attractive 
appearance  oi  our  fountain,  and  the  service  we  render 

"Cotne  in  now  and  try  our  sodas.  Once  yon  try  them, 
yoo,  too  will  become  a  steady  patron  of  onrB." 


The  Loft  candy  stores  in  New  York  Gty  have  for 
years  found  it  profiuble  to  feature  a  daily  special  at 

their  soda  fountains.  The  name  of  this  special  and  the 

ingredient;  which  go  into  it  arc  told  on  posters  about 
two  feet  :n  length  and  a  half  a  foot  in  height  which  .ir:: 
pasted  on  the  mirror  at  the  rear  of  the  fotintain.  These 
specials  .ire  always  attractively  priced  and  the  stores 
do  a  large  business  in  them,  You  might  find  it  worth 
while  to  feature  a  weekly  special  during  the  summer 
tine.  A  local  touch  tnisbt  be  given  by  naming  them  for 
some  pnrticnlar  sections  of  the  city.  There  might  be 
an  "Irishtown  Special"  which  would  feature  some  sort 
of  gre  n  in  :ts  makeup,  or  an  "East  Side  Sunrise  SuO> 
dae"  featuring  orange  or  something  with  a  red  tinge. 
The  store  might  then  tie  up  its  window  displays  with 
the  special  for  the  week  using  a  window  c.ird  calling 
upon  all  the  people  in  some  particular  section  of  the 
city  to  come  to  the  store  and  show  their  home  section 
patriotism  by  patronizing  the  week's  spedaL 

Arc  there  some  regular  patrons  of  your  fountain  who 
buy  certain  drinks  or  dishes  at  certain  times  of  the  day 
or  CTCSing?  If  so,  and  most  fountains  have  such  patrons, 
yott  can  get  some  good  advertising  material  out  of  these 
regular  patrons  by  telling  them  about  it  in  window  cards 
reading  like  tfak: 

"What  is  YOUR  soda  fountain  hobby? 

'^e  have  a  number  of  fountain  patrons  who  have 
special  bdbbies.  One  nun  for  years  has  purchased 
three  ghuses  of  bsttermilk  every  i»y  from  our  fountain 
— ^just  three  and  no  more  and  no  less.  Another  prom- 
inent bu>ir.ess  man  drop;  in  nt  ou'  trr'in'nin  practically 
every  morning  before  starling  work  auU  secures  an  egg 
malted  milk.  Tfasrt's  his  breakfast 


"Perhaps  you,  too  have  some  special  soda  fountain 
hobby.    Perhaps  you  like  your  chocolate  soda  with  just 
^  a  certain  amount  of  'collar'  on  it.  Perhaps  you  thor- 
*  ongbly  enjoy  a  glass  of  root  beer  provided  it  is  served 
at  a  certain  temperatare. 

'  "If  you  have  a  hobby,  ride  your  hobby  into  this  store 
and  get  the  sort  of  service  that  will  put  a  smile  on  your 
face.  This  fountain  has  just  one  specialty  and  that 
specialty  is  tn  please  our  patrons.  We  can  please  you 
with  the  service  wc  render.  Come  in  now  and  get  ac- 
quainted with  us." 


Put  a  white  cardboard  background  in  the  show  win- 
Then  paint  on  this  barkpround  in  letters  of  vari- 
ous sizes  and  colors  the  regular  prices  you  charge  for 
drinks  and  sundaes,  such  as  11c,  13c,  I7c,  23c  and  so  on. 
Attach  a  ribbon  to  each  price  and  lead  this  ribbon  from 
the  background  to  a  card  in  the  foreground  of  the 
window  which  bears  the  name  and  description  of  some 
drink  or  sundae  which  is  sold  at  the  fountain  at  the 
price  named.  Give  all  tb^  ingredients  which  «o  to 
make  the  smidact  and  tell  how  well  the  Aspenscr  makes 
op  the  sodaa. 


The  soda  fountain  can  be  boosted  with  certain  classes 
of  people  by  direct  appeal  in  the  show  windows.  For 
instance,  motorists  nUght  be  appealed  to  if  tiie  store 

placed  a  number  of  locks  for  various  kinds  of  automo- 
bilcs'in  the  show  window  and  gave  some  statistics  re- 
garding the  number  of  local  car  thefts,  Then  it  might 
use  an  advertising  placard  of  this  sort  with  the  display: 
"LOCK  I'l'  WITH  THLS  STORKS  FOl  xrAlx' 
"Our  soda  fountain  dishes  are  of  the  kind  that  make 
a  big  hit  with  everyone. 

"You  are  losing  a  lot  of  enjoyment  every  time  yott 
fail  to  patronize  our  soda  fountain  when  you  are  thirsty." 


Meal  tickets  used  to  be  very  popular  with  many  people 
and  it  would  seem  as  though  the  soda  fountain  might 
cash  in  on  this  same  sort  of  a  proposition  by  getting  out 
soda  fountain  tickets  which  would  be  good  for  a  certain 
amotint  of  trade.  If  tickets  good  for  |4  worth  of  trade 
were  sold  for  $3.50,  they  should  serve  to  promote  the 
fountain's  busincs.s.  Many  people  who  might  not  think 
of  patronizing  the  fountain  under  ordinary  circumstances 
would  do  so  when  owning  tickets,  as  it  doesn't  seem  so 
much  like  spending  money  to  have  a  hole  punched  in 
a  tickeL 


Anything  which  gives  piAlicity  to  the  soda  fountain 

is  a  k'ood  thin^  and  i^  calculated  to  build  up  business. 
This  being  the  case  see  to  it  that  your  fountain  gets  a 

lot  of  publicity. 


UTAH  MAKES  EXTRACT  TESTS 

Tests  madf  of  various  flavoring  extracts  found  on  the 
Uiah  retail  ni.irket  by  insnectors  for  the  State  dairy  and 
fnod  conimi>sioner  have  brought  out  the  lart  that  of 
thirty-four  samples  submitted,  four  were  found  to  be  in 
violation  of  the  law.  In  each  case  the  extracts  failed  to 
pass  inspection  because  of  faulty  labeling. 

Heromn  Harms,  state  chemist,  recently  made  tests 
to  determine  whether  denatured  alcohol  was  being  used 
to  extract  the  flavoring  juices  or  whether  any  varieties 
labeled  "double"  or  "trii.le"  extract  were  in  fact  of 
sufficient  strength  to  justify  the  use  of  such  claims  on 
the  label.  He  foBttd  no  violation  of  the  law  in  these  re- 
spects. 

There  are  good  rp.-t<;ons  why  grape  beverages  should  be 

featured  this  coming  season.   The  grape  growers  have  a 

right  to  expect  the  public  to  help  them  dispose  of  their 
products  if  presented  in  thoroughly  worthy  and  legitimate 
form. 
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Severe  Break  in  Price  of  Sugar 

Refined  Product  Reaches  Lowest  Level  in  Several  Years- 
Raw  Sugar  Market  Still  Weak 


AT  THE  time  our  last  discussion  of  the  sugar  mar- 
ket was  wriuen,  the  price  for  refined  sugar  was  at 
8  cents,  after  having  risen  from  6.85  to  8.5  cents 
t  pound.  At  8  cents  tbe  mirket  appeared  somewhat 
weak.  At  no  time  in  recent  month*  have  we  taken  th& 
attitude  that  there  wat  any  neeettity  for  bnying  sugar 
to  cover  future  requirements,  and  events  of  the  last 
two  weeks  have  proved  that  this  idea  was  a  correct  one. 
After  holding  a  short  time  at  K  cents,  the  price  for  re- 
fined sugar  broke  rapidly  until  on  May  1st  several  oi 
the  refiners  are  offering  it  at  65  centt  with  apparently 
few  takers. 

This  break  in  the  refined  sugar  is  of  course  due  large. 

ly  to  a  corresponding  break  in  the  price  of  Cuban  raws, 
which  have  reached  the  point  where  the  Cuban  Com- 
mission is  offering  a  large  amount  at  3.85  centi,  the 
lowest  price  of  a  number  of  years. 

No  one  seems  to  know  definitely  fbe  cavse  6f  this 
andden  drop  in  price,  but  it  seem*  to  indicate  dearly 
that  the  Cuban  Sugar  Finance  Commissien  hat  lost 
rontrol  of  the  market.  History  thus  records  one  more 
unsuccessful  attempt  at  the  control  of  commodity  prices 
which  has  been  wrecked  on  the  immutable  law  of  sup- 
ply and  demand.  It  seemed  when  the  Commission  was  or- 
ganized and  for  sometime  thereafter,  that  it  might  suc- 
ceed in  its  attempt  to  regulate  the  price  of  sugar  and 
marlcet  it  at  reasonable  pricce.  All  factors  were  in  its 
fitvor  for  it  controlled  a  large  proportion-  of  the  world's 
supply  of  sugar  and  not  only  had  the  backing  of  the 
Cuban  Government  but  was  supposed  to  have  the  tacit 
support  of  our  government  and  financial  resources  furn- 
ish '1  In  large  .%<  .'.  \  i  rk  interests.  Notwithstanding 
these  factors,  it  is  now  offering  sugar  at  little  more 
than  half  of  its  original  price. 

There  t»  no  lack  of  speculation  as  to  the  reaioae  for 
this  and  a  number  of  plausible  exptanationt  night  be 

advanced,  including  a  possible  demand  from  the  finan- 
cial backers  that  it  market  a  considerable  proportion  of 
the  stock  of  sugar  immediately,  in  order  to  provide 
working  capital.  From  the  standpoint  of  the  users  of 
sugar  the  causes  do  not  matter.  They  can  accept  the 
blessing  as  it  comes,  without  stopping  to  inquire  too 
far  into  tlie  reaaon  for  it.  Sugar  is  unquestionably 
cheap  at  the  present  time,  much  to  the  delight  of  all 
consumers  who  did  not  stock  heavily  at  higher  prices. 
At  6.5  cents  refined  sugar  is  lower  than  it  has  been  for 
years  and  there  seems  to  be  little  indication  that  the 
bot:om  has  been  reached  as  yet  The  market  on  both 
refined  and  raw  sugars  is  decidedly  weak  at  the  present 
time. 

But  the  buyer  who  has  an  eye  on  future  requirements 
and  if  looking  for  the  psychological  moment  to  place 
oootraeti  to  cover  them,  should  remember  that  there 
are  a  number  of  factors  affecting  the  situation  which  will 

prevent  the  decline  from  going  much  further  and  whicb 
may  cause  a  sharp  rally  in  price  if  the  decline  pro- 
gresses a  I  ttle  too  far.  The  Cuban  crop  will  be,  it  is 
estimated,  at  icast  a  million  bags  less  than  that  of  last 
year.  European  crops  of  hvu:  siignr,  while  probably 
larger  than  last  year's,  will  not  be  anywhere  near  the 
pre-war  figurea.  American  and  East  Indian  crops  are 
not  likely  to  be  excetsivc.  It  is  always  the  ease  that 
a  drop  in  prices  tuch  as  we  have  had  in  the  past  year 
lessens  production.  This  may  not,  and  probably  will 
not,  result  in  a  sugar  shortage  for  this  year,  but  it  may 


mean  that  a  few  months  from  now  the  shoe  will  be  oa 
the  other  foot  and  boyeri  will  he  more  anidoat  than 

sellers. 

Then  there  is  always  the  matter  of  the  emergency 
tariff  on  sugar  which  must  hang  over  the  market  until 
it  it  definitdy  settled  in  one  way  or  another.  At  pret- 

ent  the  bill  is  still  held  in  the  Senate  Committee  and  it 
is  is  not' known  what  action  will  be  taken  on  it.  The 
prompt  action  which  was  promised  at  the  beginning  of 
the  session  has  not  materialized  and  it  may  be  that  no 
change  will  come  it:  the  tantf  on  sugar.  The  sugar 
market  appears  to  indicate  that  such  will  be  the  case, 
but  If  the  tariff  ia  enacted,  putting  on  an  increased  tar* 
iff  on  sugar,  thwe  will  be  a  aharp  rite  in  prices,  tem- 
porarily at  least 

With  these  factors  affecting  the  aituation,  it  is  a  wise 
man  who  knows  just  when  to  lay  in  his  future  supply; 


WILL  SUGAR  HEAD  RESIGN? 


Break  In  Market  Revives  Story  That  Earl  D.  Babtt, 
President  of  Tbo  AmecicMI  8llgU  i?«r**p*ir 
la  To  Retire 

WItfi  tlie  continued  decline  in  prices  on  raw  sugrar.  the 
oft  rcpeatetl  and  oft  denied  report  that  Earl  D.  Babst  is 
to  retire  from  tJic  presiik-ncy  of  the  .American  Sugar 
Refinirtg  Company,  ii  ap.iin  in  circulation.  The  most  in- 
teresting thing  about  the  report  is  the  reason  given  for 
the  opposition  to  ICr.  Babst  within  the  company. 

Aocoidtng  to  niaor*  friction  baa  devekiped  over  Mr. 
Babsfs  mailHrtfaig  polides.  The  ddef  policies  wbidi  are 
criticized  are  described  by  one  of  tiie  wdl<4mowa  mCB 
in  the  sugar  trade  as  follows: — 

"In  the  first  place,  it  should  be  realized  that  Mr.  Babst 
is  an  advertising  man,  believing  implicitly  in  the  ability 
of  advertiting  to  sell  anythins.  This  worked  vtiy  wdl 
so  long  as  the  merchandise  waa  practically  a  aaonopo^. 
As  a  'tn»t'  man,  badked  wfth  tmllmited  cai^tal  and  in  a 

field  where  terms  could  be  dictated,  he  was  a  great 
success.    But  sugar  is  not  controlled  by  a  monopoly. 

"The  war's  developments  are  too  fresh  in  the  publie 
mind  to  require  repetitian.  During  this  period  the  broken 
became  powerful,  buyers  and  tellers  depemBng  upon  fliem. 
They  rendered  invaluable  service,  a  service  whidi  was  te 
appreciated  that  today  they  are  handling  the  sugar  for 
both  buyers  and  sellers  for  a  larRc  sei  tion  of  the  world. 
Mr.  Babst,  by  eliminating  the  brokers,  aroused  their 
antagonism. 

"This  policy  was  abandoned  for  a  few  months  In  1919 
when  a  small  and  select  eirele  of  brokers  was  employed 

This  [lolicy  again  was  ch.niced  and  the  brokers  have  not 
been  active  in  the  affairs  oi  the  i;:  ini;'.'u-.y  .since  that  time. 
In  the  mcaminic  sugar  soare^l  lo  abn'-e  20  rents  a  pound. 

"It  is  idle  to  talk  of  'trade  war'  in  referring  td  the 
recent  cutting  «f  prices.  As'  I  have  said,  the  sugar 
market  is  an  open  market;  it  it  a  merchandising  proposi- 
tion, tf  a  refiner  can  get  raw  sngar  cheaper  Oan  hit 
com-  fhn-  riT-d  sell  at  a  lower  price  he  does  the  business. 
\Vh'.:n  the  I  iban  Commission  was  formed  the  American 
!_  inr  ir.v  .va-,  one  of  the  first  tn  K<  '  ur-.dcr  its  umbrella  to 
escape  the  deluge  of  raw  sugar  which  was  pouring  into 
the  niaiket. 

The  report  it  denied  absolutely  fay  Mr.  Babst  and  hit 
associates. 
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Selling  Candy  in  Small]  [Amounte 

The  Store  that  Makes  Feature  of  Inexpensive  Sweets  in  5,  10  and 
25-Cent  Packages  Gets  Profitable  Neighborhood  Trade 

By  C.  L.  KETCHAM 


I WAS  walking  up  Ftatbttsit  Avenue,  Brooklyn,  the 
other  Sfttorday  afternoon,  glancing  idly  in  the  'tore 
windows  as  I  went  by,  when  1  saw  a  small  boy  in 
a  candy  store  reaching  over  into  the  window  to  select 
a  maple  sugar  ball  from  a  tray  on  display  close  to  tht.- 
window  glass.  On  the  left  of  the  snull  boy,  holding  the 
curtain  aside  was  a  tall  woman,  whom  I  recognized  as 
the  wife  of  the  proprietor.  The  yoongiter  selected  hia 
candy  ball,  gave  the  woman  aoOM  ftmlm  u4  walked 
out  munching  his  candy.  "Great  stunt  that,"  I  thought. 
"Made  the  little  fellow  do  the  work  "  But  the  small 
boy  looked  satisfied,  and  I  remembered  tliat  he  had 
looked  the  candy  balls  over  carefully  before  he  made  his 
selection.  It  was  obviously  imposstble  for  the  woman 
to  reach  over  in  the  easy  way  the  boy  had  done.  Prob- 
ably the  tray  of  maple  siigir  candy  balls  were  the  only 
ones  is  stock. 

Later  I  passed  by  the  window  again,  and  there  were 
two  trays  of  the  candy  balls  and  a  few  more  youngsters 
were  walking  out,  either  with  paper  bags  or  eating  the 
candy  as  they  walked.  I  began  to  wonder  if  letting  the 
.boy  hdp  fainself  was  not  part  of  a  deep  laid  tcherae. 
I  looked  at  the  windows  more  closely.  Contrary  to  the 
custom  of  the  big  stores,  of  which  there  were  three  only 
three  minutes  walk  down  the  Avenue,  the  five,  six  and 
ten  cent  candies  were  displayed  side  by  side  with  the 
sixty  and  eighty  cents  a  pound  camiy.  The  big  stores 
kept  their  expensive  candies  in  one  window  and  gave 
over  the  second  to  stick  candy,  five  cent  package  candy, 
and  the  five  and  ten  cent  bars.  This  store,  however,  like 
nnny  others  fn  the  adghboilioed.  frankly  entered  to  the 
families  in  the  community.  Business  men  passing  by 
went  in  and  bought  just  enough  candy  to  stick  in  their 
pockets  apparently,  as  they  came  out  without  a  pack- 
age, and  I  could  sec  that  they  had  made  purchases. 
Young  girls  went  in  and  botight  candy  bars. 


Snail 

Perhaps  people  also  bought  pound  boxes,  but  th^ 
were  not  doing  so  at  that  hour  of  the  afternoon.  Down- 
town I  knew,  during  the  lunch  hour  in  particular,  the 

clerks  and  Stenographers  and  factory  workers  I'lnught 
nothing  of  going  into  the  big  candy  stores  and  dcniand- 
ing  a  quarter  of  a  pound  of  candy.  But  fti'.!  1  could 
not  picture  people  going  into  one  of  the  thrc'.  big 
candy  stores  down  the  Avenue  and  asking  ior  a  few 
«ents  worth  of  candy.  Perhaps  they  were  ashamed  to. 
Perhaps  once  inside  they  yidded  to  temptation  and 
hnn^ht  .1  pound,  and  so  did  not  venture  in  readily. 
There  arc  a  host  of  workers  who  cannot  afford  to  go 
and  buy  a  pound  of  candy  when  they  vr..r.t  ;:omo;hlnc 
sweet,  not  all  the  time  at  least.  But  they  can  and  do 
go  in  and  buy  n  couple  of  candy  bars  or  candy  balls. 

More  and  more  interested  in  this  little  store  which  I 
had  taken  as  a  matter  of  course  before,  I  watched  out- 
side, noticed  the  kind  of  randy  on  display,  and  looked 
into  the  store  to  see  what  the  customers  were  purchas 
ing.  Peppermint  patties,  U.c  cents;  cocoanut  chorobit  - 
bars,  five  cents;  cocoanut  bars,  ten  cents;  chocolate  balls, 
five  centif  to  say  nothing  of  different  varieties  of  five 
and  ten  eent  wrapped  candies  that  were  displayed  in  both 


moeh  a  pound,  or  maple  fudge  at  so  much  a  pound,  or 

French  Ijonb- n--  ;it  po  m-.ich  a  pound  were  featured  here 
and  there  also.  Hut  both  windows  had  the  smail  price 
candies. 

.^fter  all  why  not?  The  small  price  candy  was  good 
candy,  the  kind  that  would  have  cost  up  to  a  dollar  a 
pound  if  it  had  been  wrapped  in  a  fancy  box  tied  with 
ribbon.  Right  there  in  the  window  people  saw  dS^ 
played  the  candy  in  the  right  quantity  for  thdr  purse. 
.  Perhaps  on  pay  day  they  went  into  one  of  the  big  stores 
and  indulged  lavishly.  Perhaps  they  remained  faithful 
to  the  small  candy  store.  I  couldn't  tell.  But  1  could 
see  that  they  went  in  one  after  the  Other  and  bought 
a  small  amount  of  candy. 

The  Profit  on  Low  Price  Candy 
Most  of  the  people  went  in  easily  as  though  they  were 
accustomed  to  the  store.  No  doabt  they  were.  Not  all 
candy  stores  are  clever  enough  to  realize  the  prolH 

on  low  price  candy,  but  this  store  seemed  to.  More 
than  one  child  selected  his  own  candy.  And  why  not,  too? 
Even  adults  have  the  feeling  that  the  article,  whether 
it  be  candy,  food  or  something  else,  which  they  select 
with  tt)cir  own  hands,  is  somehow  su]><;r:or  to  the  re^t 
of  the  display.  Children  have  this  feeling  to  an  intense 
degree.  Package  candy  is  all  alike,  but  patties  and 
candy  balls — there  is  no  reuoB  why  a  child  should  not 
select  his  own  from  A*  tray,  with  the  uaderstaa4iag  ol 
course  that  the  candy  he  picked  up  was  to  be  hit  chokc 
The  store  which  is  the  favorite  of  the  children  is 
often  the  favorite  of  the  parents  when  they  go  out  to 
indulge  the  family  in  sodas  or  ice  cream.  For  one  thing 
the  cliildrcn  lead  them  there,  and  the  parents  feel  that  a 
store  the  children  like  must  ht  a  good  one,  for  parents 
know,  as  no  one  else,  how  hard  children  are  to  satisfy. 
Who  has  not  heard  some  child  object:  "I  don't  want 
to  go  to  Brown's.  I*d  rather  go  to  Jones's.**  If  Jones 
is  as  inexpensive,  the  mother  gives  in.  If  it  is  not,  she 
asks  the  reason  and  finds  out  often  that  the  child  was 
treated  better  in  Jones  s.  Then,  too,  children  are  often 
sent  out  tor  the  family  ice  cream  or  candy,  and  they  go 
to  the  store  where  they  are  aecustomed  to  go  for  their 
five  cent  candy  bars. 

'  I  had  often  wondered  bow  this  particular  store  could 

keep  its  pl.irc  on  the  corner  in  a  neighborhood  that 
flouriihed  with  candy  Stores,  when  it  had  only  small 
wiriijiv.,-,  .irni  no  pretentious  fixtures.  .Apparently  it 
prospered  because  it  featured  small  price  candy,  and 
paid  attention  to  the  fedings  of  child  costomert. 


WINS  LOWNBY  BOX  DESIGN  PRIZE 

Miss  Dorothy  L.  Nichols,  of  the  New  School  of  De- 
sign of  Boston  is  the  prize  winner  for  her  drawing  sub- 
mitted in  the  \Va!:er  ^f.  Lowncy  candy  box  design  com- 
petition. Sixty-eight  specimens  were  submitted  by  art 
students  in  Boston  and  with  tlie  exception  of  a  very 
few  these  equalled  if  not  swpnssed  those  sent  ia  by 
commercial  artists. 
The  judges  were  Harold  M.  Brett,  a  Boston  artist; 

  R.  A.  Burns,  of  the  Lowney  Company  and  Henry  Slade, 

windows^  A  fmr  tnqrs  of  choeol^  not  candy  at  so  superintendent  of  the  boac  division  of  the  company. 
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FOUNTAINS  IN   UNITED  CANDY  STORES 

New  York  Firm  Changes  Policy  Because  of  PopuUr 
Demand  For  Soda  and  Luncheonette  Department*— 
Will  Immediately  Install  Fountains  In  Four  Stores 

'i'he  I  jutcd  Ki-tail  Candy  Stores,  Inc.,  of  \cw  York, 
have  iiiauKiirated  a  new  policy  in  the  conduct  of  their 
establishments,  the  change  taking  the  form  of  the  installa* 
tion  uf  soda  foun:ains  in  a  number  of  the  metropolitan 
branches.  Officials  of  the  firm  say  that  thigr  have  been 
led  to  tnalce  «i  experiment  witfi  soda  fonntains  on  a  large 
scale  liccaii-ic  of  tlic  many  requests  for  departments  of 
this  variety  on  the  par:  of  customers.  When  the  com- 
pany was  first  organized,  and,  rigl\t  up  until  a  month  or 
SO  ago,  the  management  had  intended  that  the  shops  deal 
in  confectionery  only,  and  in  no  case  were  soda  fountains 
contemplated  in  any  of  the  26  ettabUshmeau  which  the 
concern  ia  now  operatinc.  Of  these  about  tmHfairda 
are  located  in  Manhattan,  both  in  the  downtown  and 
residential  districts,  with  the  remaining  one-third  scat* 
tered  in  suburban  or  scmi-suburban  neij;hbarlioods. 

From  the  very  first  day,  however,  the  officials  say,  re- 
Qnests  for  soda  and  luncheonette  departments  began  to 
come  in  in  large  ntmiben,  the  showing  of  the  soda  de< 
votees  being  so  impressive  that  it  was  finaHy  decided  to 

satisfy  thr  rlinir.rd  .\s  an  initial  step  four  stores  in  Man- 
hattan will  he  ailticd  as  soon  as  possible  to  permit  the 
installation  of  lar^c  and  modern  fountains.  For  the 
present,  no  more  tl>an  the  four  fountains  are  contem- 
plated, but  it  was  stated  that  if  flie  public  demands  more, 
they  shall  be  furnished.  The  company  states  that  at  no 
time  was  it  opposed  to  having  fountains.— in  fact  has 
always  had  an  open  mind  on  the  subject,  but  admits  it 
might  not  have  adopted  its  present  policy  so  soon,  only 
18  montiis  after  the  opening  of  the  first  stuic,  I- ul  it  not 
been  for  the  great  popular  demand  for  ioi:iii;i:ns.  The 
officials  say  that  so  long  as  the  tntrndiicion  of  soda 
fountains  has  been  decided  upon,  the  firm  will  suive  lo 
five  the  very  best  in  fountain  service.  Light  luncheonette 
mcal^  will  also  be  served. 

The  first  new  fountain  will  be  installed  at  the  store  cn 
Kast  42nd  s.rccl  hy  llic  end  of  the  first  week  in  May. 
This  will  be  followed  as  soon  as  possible  by  founums  in 
the  Times  S^juarc  district  and  on  the  upi'cr  West  Side, 
in  a  residential  neighborhood.  Should  these  departments 
prove  satisfactory  and  should  the  public  demand  for 
.)thers  continue,  they  will  be  installed  im  all  the  stores 
before  long. 


NON-ALCOHOLIC  FLAVORING  EXTRACTS 
Whether  a  suitahlc  vehic'c  can  be  found  as  a  substitute 
for  alcohol  in  the  manufactur.  ui  favoring  cxir.icts  is  a 
problem  on  which  a  large  number  of  inve>tigators  iiave 
been  engaged.  Research  in  this  direction  has  been  mon 
determined  in  recent  years,  especially  simc  the  advent  of 
prohibition,  as  laws  govemmg  the  sale  and  use  of  alcohol 
are  becoming  more  and  more  se\*cre  and  the  responsibility 
of  handling  it  greater.  In  a  thesis  by  Stanley  W.  Foulser, 
recently  puli:i>':u-il  in  tl-o  Built-in  of  the  Massachusetts 
College  of  I'harniacy,  she  auiiior  gives  an  outline  of  his 
attempt  to  make  satisfactory  flavoring  agents  witliout  the 
use  of  akohol.  or  if  this  were  not  found  possible,  to  re- 
duce the  alcohol  content  to  the  minimum  amount  necessary 
The  use  of  fi.xcd  nil.  as  solvents  was  first  attetnptcdi 
cottonseed,  olive.  iH;ttiui;.  and  corn  oils  being  the  one* 
ch..sen.  and  these  were  subjet-te<J  to  chemical  tc^ts  for 
iodine  absorption  value,  saponification  value  and  free  fatty 
acid  value,  to  Insnre  their  purity  and  freedom  from  traces 
of  rancidity.  Acetone  and  glycerine  were  tri^also,  but 
proved  to  be  poor  solvents  for  the  volatile  oils.  The  volatile 
oils  used  were  fresh  and  of  known  parity. 


Some  work  was  done  with  semi-solid  or  paste  extracts 
and  the  use  was  coQstdered  «f  flavoring  elements  suspended 
by  emulsifying  agento  sudi  as  acadi*  tragacanth  and  dum- 
dms.  All  of  the  flavoring  stibstances  made  by  these  various 

processes  were  tried  ou:  in  .'iCIu.t!  CiXikery  and  in  difTerent 
types  of  dishes,  such  as  jiuddings,  sauces,  pastry,  cakes, 
can<l\.  etc..  ',r,  m;m;ii?  fair  trials. 

It  w:.s  f  that  the  usc  of  volatile  oils  in  fixed  oils  is 
1  :i  i>  I  t  i  ny,  cakes,  candies,  thick  sauces,  and  dishes  in 
which  fats,  as  butter  and  lard,  are  used;  tb^r  cannot  Ic 
used  in  thin  sauces  or  in  paddings  like  those  made 
with  junket.  The  paste  extracts  and  the  emulsified  ex- 
tracts, however,  can  be  used  equally  well  in  all  of  these 
various  types  of  dishc«;. 

The  emulsified  flavoring  extracts  in  liquid  form  present 
a  field  for  further  development  on  a  commercial  basis,  as 
it  seems  probable  that  they  may  be  used  in  time  to  the 
exclasloi:  of  the  alcoholic  extracts. 


LOW  PRICES  ON  COCOA  BE^ANS  CONTINUE 
The  last  month  has  seen  no  new  developments  in  the 
mailBet  for  cocoa  products,  and  the  consumer  should 
certainly  be  benefited  by  the  imprecedentedly  tow  prices. 
At  the  present  time  most  grades  of  ooooa  beans  are 
quoted  at  prices  varying  from  to  10  cents,  according 
to  quality.  Cocoa  powder  is  now  at  the  extremely  low 
l>ricc  of  3]  j  to  4  cents,  w'l  U.  i..,  a  liuttcr  is  >till  selling 
in  the  neiKh;«)rliood  of  25  cents.  One  of  the  most  prom- 
inein  dealt  rs  in  COCOa  products  has  tMs  tO  HQ^  of  the 
situation.  "The  cocoa  market  continues  narrow,  with 
absorption  by  consumers  strictly  confined  to  niniman 
routine  needs.  Trading  for  the  most  part  is  insignificant, 
but  there  is  a  steady  undertone  in  most  grades  which 
would  stx-ii  I'l  indicate  the  disposition  to  rally,  should 
there  Ik-  any  provocation  for  such  an  unheard  of  acuon. 
There  have  been  few  recent  developments  of  importance 
wliich  would  tend  to  strcn^^'tlun  the  market" 


PRICE  DECLINE  IN  FOUNTAIN  SUPPLIES 
On  account  of  the  high  price  of  sugar,  freight  and  labof 
tlicre  have  been  but  few  sales  of  crushed  fruits,  concen^ 
trated  syrups,  extracts  and  other  soda  fountain  supplies 
in  the  South  durisw  Out  past  three  years.,  according  to 
Lynn  Fort,  of  the  Lamar-Rankin  Drug  Company,  of 
-Vtlanta,  Ga.,  but  during  the  past  month,  Xfr,  Fort  says, 
there  has  been  a  decline  of  20  per  cent  in  the  price  of 
these  commodities  and  dealers  will  not  be  running  a  big 
risk  i?i  t-urchasing  ih.eir  supplies  for  the  sununcr  use. 

.Mm  1  of  the  tr.adc  in  the  South  has  been  holding  off 
wai;ing  for  the  decline  and  now  the  season  ia  abcnit 
rigKt  for  a  trig  demand  in  soda  fouilani  wares,  Mr.  Fort 
declares. 


ICE  CREAM  SODA  WITH  "KICK" 
John  Barleycorn  just  will  not  stay  dead.    His  latest 

rt-->urriction  appears  to  be  in  I'hiladcliil:ia,  where  ice  cream 
soda  with  a  kick  in  it  is  the  specialty  of  a  number  of 
stores. 

How  it  is  made  cannot  be  learned,  as  those  who  have 
been  selling  it  naturally  wtU  not  fcveat  the  method  of 
mixture  and  the  prohibition  agents  are  not  disdoaing  Ac 
secret  for  fear  the  city  will  go  on  a  grand  spree. 

The  cat  was  let  out  of  the  1 . u:  '  y  Miss  Winetta  L. 
Stacks,  superintendent  of  tlic  I'li^adelphia  Deaconess 
Hi. me.  who  said  that  orphan  b>ys  at  the  home  had  been 
getting  ire-cream  sodas  and  exhibiting  prize  jags  a  short 
time  later.  She  said  Federal  agents  had  wipe<l  out  at 
least  one  place  where  the  jaiqr  sodas  were  sold. 
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Getting  Vacation  Trade 

Some  Ideas  Which  Have  Proved  Successful  in  Attracting 
Children's  Patronage  During  Summer  Freedom 

By  W.  B.  STODDABD 


WITH  the  appKMch  of  warn  weather  and  the  dos- 
ing of  school  the  fountain  should  draw  more  and 
more  children,  and  according. >  it  is  up  to  the 

fountain  m.m  to  Ki  t  the  trriilL-  coming  his  way  \ri  !  he 
docs  not  \s,"iiit  to  wait  until  vacation  actuall;,  aim,  us, 
ei;hcr,  as  children  are  more  loyal  than  gro\\n  people, 
and  once  they  have  lurmcd  a  habit  oi  going  to  a  certain 
Store  it  is  hard  to  wean  them  from  it  Now,  before  the 
ice  cream  and  iced  drink  season  is  fairly  open,  is  the 
time  to  make  a  Ud  for  their  patronage. 

A  good  method  of  doing  this  was  the  "Get  Acquainted" 
campaign  inaugurated  by  The  Ryan  Hotel  Pharmacy, 
ot  St.  I'aiil.  Minn.  The  i>roprictor  issued  a  large  num- 
ber ot  cards  on  which,  in  neat  type,  was  printed: 

GREETINGS! 
All  boys,  girls  and  Kood  people  are  hereby  in- 
vited to  attend  our  Get-Acquainted  Parties  held 
from  two  to  six  at  oar  Oh-So-Good  Potmtain. 

A  special  sundae  is  then  served  for  ten  cents, 

the  regular  price  of  which  is  twenty  cents.  A 
different  special  each  day. 

Come  one;  come  all;  'bring  your  relatives  and 
friends. 

RYANS  HOTEL  PHARMACY 

Such  a  plan  is  well  adn;it((l  to  any  fountain  in  a  resi- 
dential neighborhood.  There  was  a  narrow  cabinet  be- 
tween the  two  main  doors,  and  here  on  a  small  table, 
covered  with  a  white  cloth,  was  arranged  a  sample  oi 
the  special  for  the  day — 'Strawberry  sundae,  fruit  punch, 
cherry  delight,  etc  The  case  was  air-tight  so  there  was 
no  danger  of  the  confection  getting  dusty, — which  woul  i 
be  fatal  to  it  as  a  drawing  card.  The  plan  worked 
effectively  in  boosting  trade  on  the  special  afternoons, 
when  it  v,  i>  usually  dullest,  but  the  owner  was  also 
looking  ahead  to  tlie  summer  months  when  the  young- 
sters would  he  driippiiig  in  during  the  hot  afternoons — 
which  would  not  in  any  way  interfere  with  the  regular 
evening  crowds.  The  "special"  was  advertised  in  a 
little  box  at  the  top  oi  the  store's  regular  daily  adver- 
tisement, and  proved  effective  in  capturing  the  trade 
of  the  school  children.  Although  the  majority  called 
tor  the  day's  special,  a  number  boosrht  drinks  sold  at 
the  regular  prices. 

Attracted  Many  New  Patrons 

Best  of  all  it  brought  scores  of  children  into  the 
ttore  who  were  not  accustomed  to  patronize  it.  and 
while  they  were  enjoying  themselves  at  the  fountain 
thry  had  a  chance  to  take  notice  of  the  candy,  cakes 
and  novelties  of  all  kinds  displayed  in  the  cases,  on  the 
counters  and  on  tlie  '^helves,  an  enlnrenirnt  for  future 
pennies  and  dimes.  One  of  the  best  drawing  cards  was 
the  show  window,  which  attracted  the  attention  of  many 
who  had  failed  to  receive  a  card  or  read  the  newspaper 
advertisements.  The  background  of  the  window  wa.^ 
set  to  represent  a  stage,  made  of  cardboard  of  buff  and 
brown  with  pcncilings  of  gold.  This,  and  the  bahinee 
of  the  window,  was  trimmed  with  long  sprays  of  arti- 
ficial fruit  blossoms.  On  the  stage  were  a  couple  of 
dancing  dolls,  together  with  a  large  card  bcarinR  an 
announcement  similar  to  that  sent  to  patrons.    Built  up 


at  either  side  were  pyramids  of  grape  juice,  ginger  ale, 

loganberry  juice,  sarsaparilla  and  plain  soda  bottles. 
Lithographs  supplied  by  the  manufacturers  added  a 
touch  of  vivid  color  to  the  display. 

Kresges,  in  I^uisville,  Ky,,  recently  attracted  the 
children  in  the  following  manner:  Aero.--s  the  entire 
front  of  the  window  was  spun  a  huge  web  of  silver  tin- 
sel, and  behind  it  were  a  number  of  steps  covered  with 
scarfs  of  pink,  green  and  yellow  silk.  Here  were  laid 
artificial  lilies  and  sprays  of  fruit  Uowom,  Mid  be- 
tween them  dishes  of  candy,  while  on  the  toy  raw  were 
dishes  holding  ice  cream,  sundaes  and  teveral  fcmds  <rf 
fruit  salad.  Each  w  i^:  ninv  l  and  priCCd.  Upon  the 
web  was  a  huge  novelty  spider. 
A  card  announced: 

PROTECTED  BY  THE  SPIDER 
Robert  Bruce,  the  Scottish  hero,  once  owed 
his  life  to  a  spider.  Taking  shelter  in  a  cave  he 
fell  asleep  and  while  he  slept  a  spider  spun  her 
web  acro^s  the  o)>ening.  Two  soldiers  searching 
for  him  came  to  the  cave  and  were  about  to 
search  it,  when  one,  noticing  the  spider  and  not 
relishing  the  idea  of  penetrating  into  the  gloomy 
cavern,  exclaimed  "It's  no  use  looking  here. 
The  cave  hasn't  been  disturbed  for  weeka. 
Look  at  the  spider's  web  across  the  fronti'* 

Just  as  the  spider's  web  protected   liruce — 
the'  sign  of  the  Silver  Web  protect>,  all  .-.eeking 
delicious,  wholesome  pure  can<l\  .    .\11  the  sh  eets 
behind  this  big  web  arc  ot  the  kind  that  make 
>ou  uant  more — and  the  Same  applies  to  all  our 
fountain  specials. 
ASK    FOR    SILVER    WEB  CANDY 
Took  Name  of  Mother  Goose 
.^  sweet  shop  recently  op.  i-.  d  in  St.  Louis  took  the 
name  of  .Mother  Goose.    \\  h  li  altfcrations  were  beinit 
made  in  the  front  of  the  iiuilding,  the  owners  took  ad- 
vantage of  a  boarding  all  around,  to  paint  big  pictures 
of  various  characters  from  Mother  Goose's  Melodies. 
They  likewise  advertised  in  the  papers,  offering  six 
special  prizes  to  children  under   14  who  should  bc^t 
complete  one  of  the  Motlier  Goose  rhymes,  using  the 
first  two  lines  as  they  are  written  an<l  the  last  two  to 
e.\press  the  iiuere.'^t  the  town  was  taking  in  the  opening 
of  the  Mother  Goose  shop. 

One  of  the  best  answers  received  in  each  day's  mail 
was  printed  in  the  next  day's  advertisement — ^though 
with  the  distinct  understanding  that  it  had  no  bcariog 
on  its  choice  as  a  prize  winner.  When  at  last  the 
boards  were  torn  down  they  revealed  a  most  attractive 
shop,  with  two  large  windows  in  each  of  which  was  a 
papier  mache  figure  of  an  old  woman  r  tlin^  a  goose 
One  window,  not  only  for  opening  day  hut  for  all  time, 
was  devoted  to  Kiddie  Kaivly — a  different  kind  being 
featured  each  day,  at  popular  prices.  In  one  comer  of 
it  was  a  card,  showing  children  running  to  meet  tfieir 
father,  and  the  sign  was  captioned: 

The  man  who  forms  the  habit  of  taking  home 
a  box  of  candy  to  the  kiddies  stamps  himself  as 
a  very  clever  and  popular  man — especially  if  it 
be  some  of  the  Kiddies  Special  from  MOTHER 
GOOSE. 
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The  other  window  showed  candy  de  Itixct  with  the 
card: 

MOTHER   GOOSE   IS  HERE 

and  will  aid  her  ho>;  of  fritiKl-,  in  makiiig  the 
approaciini;^    sca>i;ii   th:-   hai);nt!.'i  t  pu.Nsiblc. 
She  ciHcr>,  t'tii,  a  rcntic7vous 

Where  one  may  greet  his  friend; 
And  honest,  too,  she'll  startle  yOll 
With  service  without  end. 

For  every  holiday— Thanksgiving,  Christmas,  Valen* 
tine,  Eaiter,  etc^tbe  shop  had  timely  displays,  with 
verses  that  were  reproduced  in  their  newspaper  an- 
nonncements.  The  Ikjxcs  of  kiddie  special  are  adorned  with 
pir'.iin-^  .ind  \  cr^cs  from  Mother  Goose,  and  each  week 
a  special  prize  is  avvardtd  to  the  child  who  first  brings 

in  a  cuni;)iete  <ci  uf  <,ix  of  the  Uother  GooM  pictures 
cut  from  the  tops  of  thr  b oxi 


JUST  WHAT  IS  ICE  CREAM? 

Our  Own  Troubles  In  Connection  With  "Blue  Sunday" 

I.aws  Reflected  In  Britain  Where  They  Are  Still  Ask- 
ing  Whether  Ice  Cream  is  a  "Food"  or  a  "Beverage" 
The  definition  of  ice  cream,  published  some  years  ago 
in  Circular  No.  19  of  the  United  States  Dcpartmeat  of 
Agrieiiltnre  has  been  with  varyinir  modlBcatioBS,  gener- 
ally  accepted  throughout  the  comitry.  According  to  this 
s:andard  "ice  cream  is  a  frozen  product  made  from  cream 
and  sugar,  with  or  without  a  tiatura!  flavoring,  and  con- 
taining not  less  than  14  [>cr  cent  of  milk  fat."  So  far, 
so  good,  bat  the  definition  does  not  determine  whether 
ice  cream  is  a  "food"  or  a  "bever^c^"  cspeciaUy  in 
certain  sections  where  the  attempt  bat  ban  made  to 
enforce  "Sunday  observance  laws."  In  lome  cbmmuaitie*, 
it  has  been  hdd,  ice  cream  may  be  legally  sold  wbcn 
served  as  a  part  of  a  meal,  or  ^y  itself  in  an  eating  house, 
hut  such  sales  are  in  violaiior.  of  the  local  ordinance  if 
the  ice  cream  is  served  as  a  delicacy  in  a  fountain  estab- 
lishment or  over  the  counter  of  an  ice  cream  parlor.  Much 
acrimonious  discussion  has  resulted  in  some  of  these 
situatioas,  frequently  reminding  the  out-of-town  observer 
of  the  memorable  distinctions  between  tweedledum  and 
twt'edledcc. 

That  Atncricans  are  not  alone  in  wrestling  with  tlie 
problems  incident  to  the  sale  of  ice  cream  would  appear 
from  an  article  recently  published  in  our  Antipodean  con- 
temporary, TAr  Australian  Soda  Fountain  Journal,  tmder 
the  title  "What  is  Ice  Cream?"  In  tbis^  article  the  writer 
stales  that  restrictive  legislation  In  Britain  prevents  the 
sale  of  ice  cream  after  8  p  m.  A  Liverpool  confectioner, 
charged  with  selling  ice  cream  after  hours,  raised  the 
plea  It  was  not  ice  cream  sold,  but  an  iced  compound. 
The  magistrate  postponed  decision  pending  inquiry.  An 
expert  wimesa  (Mr.  A.  Pompa)  stated  that  with  few  ex- 
ceptions ice  cream  wa»  not  made  in  England,  but  only 
milk  ice  or  water  Ice.  The  expression  'See  eream'^  was 
net  generally  used  by  vendors  in  I.X>ndon,  the  term  "icCS" 
Ijcing  substituted.  Tlie  Liverpool  magistrate  consulted 
the  New  EngliNh  Dictionary,  which  defined  ice  cream  as 
a  compound  of  flavored  or  sweetened  cream  or  custard, 
congealed  by  being  stirred  in  a  vessel  surrounded  by 
freeting  mixtwefc  A  custard  was  defined  as  a  dish  made 
with  e«g$  and  beaten  wiA  milk  and  sweetened.  The  de- 
fendant was  convicted  and  a  small  fine  imposed. 
Dedaioo  Technically  Incorrect 

On  the  force  of  Uie  magUtrate's  statement  fbat  he 
accepted  the  definition  of  the  dictionary,  it  WOBlft  appear 
as  though  the  conviction  was  techntcally  mcona^rU* 
though,  viewing  the  case  from  a  common-fcnae  atandpotnt. 


the  confectioner  was  undoubtedly  guilty  of  an  offence 
against  the  Act,  for  on  being  asked  fur  ice  cream  he 
serve  !  what  the  cu.stomcr  was  satisfied  was  such.  Tnere 
was  no  statc.ncnt  that  the  mixture  was  not  ue  cre^m 
until  the  hearing  of  the  case. 

When  the  magistrate  suted  he  woidd  aoc^  the  defini* 
tion  of  the  dictionary,  and  the  hitter  staled  ice  cream  as 

being  sweetened  cream  OR  a  custard,  and  the  definition 
of  custard  was  a  milk  compound,  to  which  sugar  and 
eggs  were  addct!,  it  would  a|)i>car  that  cream  was  not  a 
necessary  ingredient  to  comply  with  legal  requirements 
when  the  magistrate  relies  on  the  dktionary  for  definitiott. 

What  is  the  trade  definition?  A  confectioner  in  a 
good  neighborhood  would  likely  state  part  cream  and  part 
milk,  or  a  custard  cream  made  witli  milk  and  eggs.  This 
was  the  original  rni.xture,  the  best  Vicing  sweetened  cream 
frozen ;  tlu-  alternative  being  the  custard  mixing,  whidl, 
with  a  good  proportion  of  eggs,  resulted  in  a  nourishing 
and  satisfactory  compound.  These  lines  were  the  rule 
when  the  minimum  price  for  ice  ofietm  vaa  34,  bot  tiie 
introduction  of  the  penny  portion  followed  on  the  dis- 
covery that  by  the  use  of  cornflour,  eggs  could  be  cut  out. 
The  next  step  of  the  street  vendor  was  to  water  the  milk, 
until  the  stage  was  reached  that  customers  obtained 
practically  a  penn'orth  of  snow,  plus  a  little  milk,  sugar, 
flavor,  and  eolor. 

Tha  PMbllc  Standard 

Taking  the  public  en  masse,  there  is  no  standard  set 
by  them.  A  section — the  discriminators,  patronize  the 
establishments  where  the  sweetened  cream  or  egg-custard 
compound  is  vended.  Those  who  place  quantity  before 
quality  are  evidently  satisfied  with  the  water-iee— plus  a 
little  miUi;  sugar,  color,  and  iavor.  Indeed,  in  many  cases 
the  two  last  items  are  cot  oat 

That  a  section  is  satisfied  with  what  a  vulu'ile  vcndcir 
in  the  Victoria  Markets  announces :  "Freeze  your  belly 
and  quendi  your  thirst  for  a  brownie,"  is  evideBOsd  ty 
the  amount  of  patrooage  bestowed.  It  would  appear, 
therefore,  that  ^  pabUc  demand  is  sectional,  but  that 
there  is  a  general  acceptation  of  any  froaen  omnpound  as 
ice  cream. 

The  legal  definition  in  Victoria  reads  :— 
Ice  enam  is       foodstuff  consisting  of  miOc  «r  con- 
densed milk,  or  cream,  with  sugar.  wiA  or  without  fresh 

eggs,  flavored  with  frtUt  or  with  the  juice  or  pulp  of 
fruit,  or  with  nuts,  or  with  harmless  vegetable  flavoring 
or  essences,  colored  cr  not,  widi  harmless  coloring,  and 
with  or  without  candied  fruits,  liqueurs  or  spirits,  singly 
or  in  combinatimi,  sterilised  by  boiling,  or  pasteuriied 
by  being  kept  at  a  temperature  of  not  less  than  156*  F. 
for  20  mbitttes,  or  of  not  less  tiwn  16S*  F.  for  ten 
minutes,  and  subsequently  frozen.  Ice  cream  shall  con- 
tain not  less  than  three  parts  per  centum  of  fat,  derived 
solely  from  milk  and  <^s." 

lees  are  pr^antions  of  wholesome  foodstuffs,  with  or 
without  aiMition  of  harmless  vegeuble  substances  or 
essences  or  of  harmless  coloringi  SteriUaed  by  boiling,  or 
pasteurized  by  being  kept  at  a  temperatnre  of  not  less 

than  LS6*  F.  for  20  minutes,  or  rot  le?s  than  165*  F.  foi 
ten  minutes,  and  subsequently  frozen. 

The  addition  of  harmless  flavoring  and  coloring  to  ice 
cream  and  ice*,  without  dechu«tion,  U  permitted,  but 
viscogen,  gelatine,  or  other  iWekemng  substance  to  we 

cream  is  prohibited. 

No  person  shall  sell  any  ice  cream  or  ices  of  which 
the  nature  or  flavor  is  indicated  or  declared  by  the  name 
of  any  fruit  or  fruits,  flavored  wholly  or  in  part  with 
any  substance  other  dnn  the  fruit  or  fruits  named,  unless 
the  said  name  is  conjobed  with  the  word  "iroiuiion." 
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Vitamines  at  the  Soda  Fountain 

You  Can  Make  Good  Use  of  the  Latest  Development  in 
Scientific  Nutrition  to  Boost  Your  fiusiness 


TH£  in-izes  in  modem  life  and  in  modem  btuineM 
go,  «■  fhey  have  in  the  past  and  win  in  the  future, 

to  those  who  can  keep  one  stride  ahead  of  the  field. 
The  margin  between  success  and  mediocrity  is  »otnetimes 
to  slight  as  to  defy  analysis  but  it  b  Him  all  the  same. 

What  has  this  got  to  do  with  vitaminet  and  what  have 
vHaainen  to  do  with  the  coda  fountain,  do  yon  ask? 

Quite  a  lot,  even  if  thr  connection  docs  nnt  a|ifjcrir 
obvious.  The  soda  foanliiti  business  tias  ticvelupcil  ;iulil 
in  ilic  aRKreKatc  it  is  one  of  the  most  important  mcrchan- 
niising  propositions  in  the  country,  it  has  passed  far 
beyond  Ae  stage  of  dealing  in  luxuries  alone  and  those 
amateur  ccononilats  who  list  all  the  money  sfient  at  foun- 
taltn  as  part  of  our  country's  extravagant  expeoditmres  for 
unessentials  are  shooting  wide  of  their  mark.  Today  a 
large  proportion  of  the  items  served  at  our  fountains  arc 
real  foods,  of  a  highly  concentrated  and  healthful  nature, 
and  are  recognized  by  patrons  as  such.  Consider  how  many 
business  men  and  women,  especially  in  the  larger  cities, 
have  given  up  the  pernicious  habit  of  eating  a  heavy  meal 
at  aoon  and  impairing  their  capacity  for  the  afternoon'; 
wofk;  instead  they  ti^  a  light  Itnch  at  to  fountain  or 
even  ooolbie  themselves  to  vam  of  ths  many  noorishing 
drinks  whidi  provide  ample  body  fnd  for  (be  rest  of  the 
d«y. 

This  tendency  pbccf  the  SOda  fountain  anong  tte  food 
purveying  businesses  and  it  seems  likely  to  assume  an  ever 

increasing  importance  in  tiiis  role.  Hence  its  interest  ia 

vitaminrs  N'n  !ni<iiness  or  industry  can  afford  to  ignore 
any  sdcniific  development  affecting  it,  especially  when  the 
drvfloiimcnt  is  one  which  can  be  turned  to  excellent  ad- 
vantage. Assuredly  the  soda  fountain  has  no  desire  to 
fegard  with  inattention  a  discovery  which  is  likely  to  have 
a  far  reaching  effect  on  the  eating  habits  of  the  American 
pemriteb  when  it  may  be  used  to  turn  people  more  and 

mote  toward  the  specialties  of  tl  r  f.i'intpiin. 
Keeping  Ahead  of  the  Procession 

The  public  interest  in  vitamines  is  comparatively  recent 
and  it  must  be  admitted  that  the  general  knowledge  in 
regard  to  the  new  substances  is  fragmentary  and  none 
too  accurate,  but  already  there  is  a  widespread  belief  that 
vitamines  are  highly  desirable.  As  an  example  of  keeping 
a  l^bt  sbining  **».  little  ahead  of  the  next,"  just  see  how 
the  Fleischmann  Yeast  Company  has  hastened  to  capiuUze 
this  impression,  spending  thousands  upon  thousands  of 
dollars  to  urge  the  increased  use  of  a  iimduct  on  which 
the  unit  of  retail  sale  is  only  three  cents  and  in  many 
places  or.Iy  iwd  litre  cer'.iinly  a  case  of  business  im- 
agination and  initiative  and  evidence  of  a  readiness  to  take 
die  fullest  possible  advantage  of  new  developtncf.ts.  While 
figures  are  not  at  hand  to  show  bow  successful  the  cam> 
paign  has  been,  it  is  an  unquestioned  fact  that  sales  have 
been  Rrcatly  increased  and  thousands,  possibly  millions, 
of  people  have  been  induced  to  take  up  the  habit  of  yeast 
eating  to  make  up  for  a  real  or  imagined  defidenqr  of 
vitamines  in  their  food. 

As  a  matter  (rf  fact,  as  we  wHl  show  shortly,  many 
soda  fountain  specialties  are  far  superior  to  yeast  as 
sources  of  vlumines,  but  the  business  is  not  auttcienflr 
orRanized  to  undertake  educational  advertising  on  a  nation- 
wide scale.  Any  use  vihich  is  made  of  the  public  interest 
in  vitamines  must  be  made  locally  and  more  often  individ- 
ually, but  use  can  be  made  of  it  and  individual  initiative 


will  point  out  maqy  ways  in  wUcb  it  may  be  played  up 
to  advantage.   Certainly  it  is  wordt  while  for  any  soda 

fountain  man  to  understand  the  principal  points  in  connec- 
tion with  the  vitamines  and  make  use  of  this  knowledge 
in  the  ways  that  seem  best  to  him. 

In  the  first  plaoi^  vitaamnes  are  not  a  fad  or  a  popohr 
ddnaaon;  tfnlr  Imporlennp  in  diet  can  hardly  be  over  csd- 
mated.  Within  the  memory  of  most  of  us  have  come  two 
important  developments  in  the  science  of  nutrition;  the 

recognition  of  the  importance  of  a  "balanml  r:itli  n"  con- 
sisting of  reasonably  fixed  proportions  of  ilie  ttiree  classes 
of  food  substances,  proteins,  carbohydrates,  and  fats;  and 
the  proof  that  the  maintenance  of  bodily  efficiency  depends 
on  the  coosumption  of  food  pgodndng'  a  suflicient  nnnber 

of  Cahxics,  or  heat  units. 

No  Life  Wldiout  Vitamines 

Now  voincs  the  additional  and  most  important  dis* 
covery  ithat  our  food  must  not  only  contain  all  three  of 
the  food  substances  and  be  sufficient  in  amount  to  pro* 
vide  fuel  for  the  body,  but  that  growth,  health  and  in 
extreme  cases,  life  is  impossible  without  some  other 
substances,  fortunately  present  in  most  foods,  whicli 
for  want  of  a  better  classification  are  termed  vitamines 
Just  what  is  the  nature  of  vitamines  is  still  unknown 
and  they  hnve  never  yet  been  isolated  in  the  pure  state, 
but  certain  inlerestiniK  CUnss  in  regsrd  to  tkcm  hnve 
been  proved  beyond  ifuestion.  And  tlw  most  important 
thing  proved  ts  that  foods  from  which  the  vitamnes  hsve 
been  removed  or  in  which  they  arc  not  present  In  SflflW 
cient  amount,  will  dcR  sup(>ort  animal  life. 

Investigators  have  so  far  shown  which  articles  of  food 
bontain  ^tandnae  and  which  are  decidedly  deficient  In 
these  important  aebstaneee.  It  has  also  been  shown  dMt 
there  are  at  least  three  different  sorts  of  vitamines  and 
thsit  a  sufficient  amount  of  all  three  in  the  diet  Is  re- 
quired to  keep  us  in  good  health.  Fortunately  for  us, 
even  in  the  days  when  we  knew  not  vitamines,  nearly 
rvrry  one  partook  of  a  sufficiently  varied  ilu  t  to  escape 
difficulties,  but  aS  least  two  serious  diseases,  bcri-beri 
and  scnrvy.  knve  been  ebowa  to  be  doe  to  vitamine  de- 
ficiency, at  hnve  lany  cases  ol  less  aaiotts  malnutrition, 
especially  amonv  theae  who  for  economic  reasons  have 
been  forced  to  subsist  on  a  restricted  diet. 

Now  for  the  different  sorts  of  vitamine.s  and  the  foods 
in  which  they  are  found  abundantly.  "Fat-foV.jhlc  \" 
was  the  name  given  to  the  first  vitamines  discovered  be- 
cause it  is  found  solely  in  connection  fats.  It  is 
especially  abundant  in  butter-fat  and  so  is  present  in 
butter,  milic;  ice  cream  and  all  miOe  prodtnts  except 
those  made  from  skim  milk.  MRHc  as  a  matter  of  fact  is 
the  <mly  food  containing  all  three  kinds  of  vitamines, 
and  so  we  have  our  belief  in  the  value  of  milk  and  ice- 
cream as  food  again  substantiated,  but  even  milk  con- 
tains little  of  one  type  of  vitamine.  The  vitamines  arc 
rather  sensitive  to  heat,  so  pasteurized,  condensed  and 
evaporated  milks  have  bad  their  vitamine  value  largely 
destroyed:  ssilk  powder  likewise  is  not  especially  rich 
in  vitamines.  Vltanrfnes  are  not,  however,  aflCected  -Iqr 
cold  and  ere  just  as  active  in  ice  rre  ur.      in  fresh  mtlk. 

Eggs  Rich  In  Tat-Soluble  A" 

i^Rgs  :irc  another  food  rich  in  "fat-soluble  .\"  which 
goes  far  to  explain  why  eggs  are  so  valuable  as  a  food 
and  why  raw  eggs  are  more  healthful  and  digestible 
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than  cookt'il  I'KK^-  A:iima1  fats  such  as  fat  meat  and 
lard  contain  little  of  the  vitamincs;  in  fact,  from  the 
vitamine  standpoint  inL-at  is  not  a  valu.iblr  or  nciissary 
food,  while  cheese  stands  exceptionally  high.  Vegetable 
fats  and  oils  contain  "fat-soltfble  A"  to  a  varying  extent 
There  is  lacking  apace  for  a  tubulation,  l>ut  peanut  oil 
and  peanut  butter  rate  high  aa  do  other  nnilar  oHa  bat 
<dtve  oil  stands  low  in  the  h'st.  whatever  its  autritiTe 
▼alue  from  the  caloric  point  of  view. 

Nfxt  to  "fat-solu!ik-  A'  comes  "writer-soluble  B"  which 
is  found  abundantly  in  milk  though  its  richest  source 
is  yea<;t.  It  ts.  however,  the  only  vitanioe  in  yeast  and 
as  all  three  are  neeeaaary,  it  may  be  iecB  that  a  daily 
diet  ol  yeast  cakes  is  not  satisEactory  aa  a  vitanine  ra> 
tion.  "Water-soluble  B"  occurs  in  many  fresh  vege- 
tables and  in  some  fruits,  but  especially  in  the  cereal 
Krain-  It  U  pr< -cTit,  however,  in  the  husks  and  ii  lo.'it 
in  till-  i«i|]!iit;  prijcess,  so  white  flour  docs  not 

contLiIti  It  ;nit  wholi-  wheat  flour,  graham  and  rye  flour* 
do.  This  is  the  explanation  of  the  long  known  fact  that 
white  bread  is  not  as  healthful  as  other  varieties.  War- 
bread  was  a  blessing  in  disguise;  heavily  diaguised  in 
some  instances. 

Thi  thiril  vitamine,  last  to  be  <li-.rr]vrr<'(1.  but  no 
im[M irt  lilt  than  the  othtTs,  is  nnt  -present  !o  a  sulTicicnt 
extent  in  milk  to  iii.ikc  milk  a  pLrtLCt  food  by  itself.  It 
is  found  mainly  in  fresh  vegetables  and  fruits.  Not  all 
contain  it  but  most  do,  especially  potatoes,  oranges, 
limes  and  the  leaf  vegetables,  hke  lettuce.  It  is  sensitive 
to  heat  and  is  practically  dMtroyed  Vy  proloiigcd  cook- 
ing, tbottgh  some  may  be  preserved  if  the  cooking  is 
made  as  short  as  possible. 

This  brief  discussion  of  the  subject  shows  how  well 
the  soda  fountain  and  its  beverages  and  foods  stand 
when  judged  according  to  the  most  recent  knowledge  of 
scientific  nutrition.  The  American  public  is  by  no 
means  slow  to  accept  a  new  idea  and  alvrays  shows  an 
iotetltgcnt  interest  in  sdentific  dcvdopmcata.  When  the 
disctission  of  calories  was  at  Its  height,  we  all  remember 
that  the  Child^  1  i  r  of  restaurants  found  it  worth  while 
to  print  on  it<  tnonii>,  tlie  number  of  calories  represented 
in  an  avt-raire  service  of  each  item.  Vitamincs,  on  ac- 
count of  thi  :r  mysterious  nature  and  action,  offer  a  fat 
greater  appeal  to  the  public  imagination  as  is  proved  by 
the  response  to  yeast  advertising.  Thia  arooaed  interest 
should  be  turned  to  the  advantage  of  the  soda  fountain. 

Powsif id  ArgnnMBt  for  Ice  Orwm 

The  subject  offers  a  new  and  powerful  argntm  r.t  for 
a  wider  use  of  ice  cream  not  merely  as  a  cool  and  en- 
joyable dish,  but  as  an  exceptionally  valuable  food.  The 
same  applies  to  all  milk  drinks  and  to  those  containing 
eggs  especially.  A  brief  consideration  of  fbe  drinks  and 
dishes  served  at  the  fountain  shows  that  many,  if  not 
most  of  them,  do  their  part  in  adding  to  the  vitamine 
content  of  our  diet. 

Suppose  \vc  look  at  the  matter  this  way.  A  man 
goiiiK  into  a  restaurant  for  lunch  perhaps  orders  roast 
beef  with  boiled  or  fried  potatoes  and  eata  with  it  white 
bread:  for  dessert  he  will  perhaps  have  |de  and  drink  a 
cup  of  votrec.  According  to  our  old  standards  this  is  a 
nourishing  meal,  but  he  has  received  no  vitamincs  ex- 
cept the  few  which  rsrapcd  cxiiisction  when  the  milk 
was  pourtd  into  the  hot  coffee  and  the  "fat-soluble  A" 
cont  lined  m  his  butter,  if  he  fscsived  bnttcT  (oleo  con- 
tains no  vitamincs). 

Suppose  the  next  day  he  goes  to  a  soda  fountain  and 
orders  an  egg-malted  milk  with  a  vegetable  salad  and  a 
cheese  sandwich.  He  receives  all  the  food  he  can  pos- 
sibly require  in  the  most  digestifjle  form  and,  not  only 
that,  but  his  food  contains  adc(|uair  amounts  of  all  three 
c!ri-  =  i  s  of  vitamincs;  "fat-solnhle  A"  in  the  milk,  eg^j  and 
chcc»c;  "water-soluble  B"  in  the  milk  and  vegetable,  and 


"waier-sohiblc  C"  in  the  fresh  vegetables  of  his  salad; 
altogether  an  unusually  adequate  and  healthful  meal  and 
one  which  will  malm  hhn  feet  more  like  work  in  the 

afternoon. 

Confessedly  the  writer  can  suggest  no  definite  j'cb- 
lidty  plan  for  putting  these  ideas  across,  but  the  sub- 
ject of  vitamlnes  contains  numberless  points  which  can 
be  nude  nse  of  to  the  advantage  of  the  soda  fountain 
and  its  products.  It  is  up  to  die  individnal  manager  to 
use  them  in  the  way  which  wiU  prodoce  the  bsst  resuiti 
under  his  particular  conditions. 


"SAY  IT  WITH  JELLY,"— NBW  SLOGAN 

That  Bunch  of  Roses  You  Send  Your  Swestlicart  T«> 
Day  Will  Figure  as  Dessert  TonMCiew,  U  Sbc  Adopts 
California  Innovation 

Humorous  observers  are  pointing  out  that  the  popu- 
lar slogan — "say  it  with  Ilowers"— is  gradually  under- 
CoinK  a  transformation  under  the  persuasive  lure  of 
(leleitali'e  flowcr  preserves  and  will  very  shortly  be 
replaced  by  "say  it  with  jelly."  As  one  of  them  re- 
marked: "You  will  take  your  girl  a  bunch  oi  Ameri- 
can Beauties  on  Tuesday  night  and  when  you  go  there 
for  dinner  on  Thursday  you'll  be  able  to  eat  them  on 
a  Parker  house  roll."  All  of  which  but  reflects  the 
serious  truth  that  flower-eating  is  being  done  on  an  in- 
creasingly extensive  scale.  Formerly  their  use  in  cater- 
ing WAS  purely  artistic.  One  admired  the  candied  petals 
but  can  fully  nibbled  all  around  them  without  invading 
their  sanctity. 

But  this  is  no  longer  the  case.  Flower  products  are 
bdng  used  in  the  preparation  of  many  dainty  and  tempt- 
ing detterts,  and  among  them  none  more  delicious  than 

Roseleaf  Parfait.  This  is  strictly  a  Californian  innova- 
tion of  ice  cream,  roselcLif  preserve  and  whipped  cream, 
served  in  very  slender  crystal  dessert  glasses.  It  is  a 
beautiful  thing  to  behold,  and  it  is  equally  so  in  its  per- 
fume-taste.  In  other  words,  Roieleaf  Parfait  is  just  as 
enticing  aa  its  name  applies. 

What  more  delightful  occupation  than  the  cultivation 
of  roses  for  the  ntanufacttire  of  roseleaf  preserves  and 
jellies!  Hose  gardens  may  now  expand  into  rose  grovef, 
and  they  will  have  this  advantage  over  the  fruit  orchard, 
in  that  where  the  tatter  blossoms  but  a  tew  short  weeks 
in  the  spring  of  the  year,  the  rose  grove  will  bloom 
luxuriantly  for  months  at  a  time.  The  pot-pourri  vase 
will  now  stand  neglected,  its  former  fragrance  im- 
prisoned in  rows  of  shining  glass  jara,  gleaming  rose* 
colored  in  the  dim  pantry  light. 

(California  Roselcaf  Preserve.) 


WARD  COMPANY  AND  UNION  AGREE 
The  Ward  Baking  Company  at  Providence,  K.  1.,  and 
the  Bakery  and  Confectionery  Workers*  International 

I'nion  have  settled  their  differences.  According  to  Of* 
Kjani^er  Joseph  T.  Walsh,  who  was  sent  to  Providence 
to  take  charge  of  the  situation  in  case  of  a  continued 
disagreement,  the  company  withdraws  its  proposition 
to  reduce  wages  and  increase  hours  from  48  to  54  hours, 
and  recognizes  the  union  in  its  plants  at  Chicago,  Cleve- 
land, New  York,  New  Jersey,  Hoston,  Baltimore,  South 
Bend  and  Providence.  Mr.  Walsh  dedared  that  « 
three-year  agreement  had  been  signed,  wMeh  had  two 
years  to  run,  when,  in  the  absence  of  President  Ward, 
the  company  proposed  to  change  the  terms  of  wages 
and  hours  On  the  rrtvirn  of  Mr.  Ward,  in  conference 
with  International  Treasurer  A.  A.  Myrup,  it  was 
agreed  that  the  agreement  should  remain  in  force  tmtil 
its  expiration. 
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Timely  Fountain  Promotion 

Proprietors  of  Soda  Establishments  Not  Up  With  Retailers  in 
Other  Lines  When  it  Comes  to  Novelty  and  Alertness 


By  P.  M    A.  HOGEL 


THE  timely  appeal  is  one  of  the  biggest  factors  in 
the  selling  of  all  retail  merchandise,  but  although 
it  could  be  BMd  with  equally  good  effect  in  pro- 
moting the  fountain  business,  very  little  seems  to  ht 

done  aloHR  this  line. 

In  the  first  place  let  us  sec  why  timeliness  has  such  a 
very  real  appeal  to  customers.  Timeliness  in  promotinK 
any  sort  of  liusincss  argues  that  the  business  is  alert  and 
up-to-the-minute,  and  people  always  like  to  patronize 
wide-awake  stores.  That's  one  reason  why  timeliness  is 
such  a  good  tiling  for  but^incss.  Timeliness,  too,  freshens 
up  a  business^  gets  it  out  of  the  rut,  makes  it  look  alive 
and  feel  alive.  And  the  public  likes  novelties  and  "pep" 
and  enthusiasm. 

Finally,  a  rc;iulritioti  for  timeliness  arouses  a  curiosity 
on  the  part  of  ciivtomcrs  and  ])ro!-i)cft.s  to  see  what  the 
Store  is  doing  now.  Cnnscijuent^y  it  brings  many  people 
&ito  the  store  who  otherwise  might  not  come. 

All  this  being  the  case,  let  us  then  see  tome  of  the 
ways  in  which  the  soda  fountain  can  be  promoted  in  a 
timely  manner.  Of  course  all  iountains  serve  warm 
drinks  in  winter  and  cooling  drinks  and  dishes  in  stmuner. 

That's  timcIinc-is,  of  rour^e.  But  h  iv,  many  frii:r!?.ins  give 
specially    timely    names    to    then  ii>    dnnks  and 

dishes?  Why  couldn  t  the  store  have  a  M.-.y  .\1  ilk.-,hake, 
a  June  Julep,  a  July  Jumble,  an  August  Appetizer,  Sep- 
teinbcr  Sundne,  and  so  on  through  the  year? 

Suppose  that  the  store  followed  this  plan  of  naming 
some  of  its  drinks  and  dishes  and  suppose  that  it  pro- 
moted the  drink  or  dish  for  each  month  by  neras  of 
wall  cards  and  inscriptions  on  the  mirror  which  were 
appropriate  to  the  month  and  to  the  dish  For  instance, 
this  might  be  the  sort  of  advertising  used  during  the 
month  of  May: 

.     Advertieonent  for  May 

"EVERY  MONTH  HAS  A  DRINK  THATS 

ALL  ITS  OWN! 

"The  soda  fountain  drink  that  tasted  splendid  in  De- 
cember is  attoK'  t'irr  t.io  hot  for  July.  And  the  January 
dish  may  not  please  your  palate  in  May. 

"During  May,  when  the  stodgincss  of  winter  is  thrown 
off  and  life  seems  gay  and  delightful,  add  to  the  pleas* 
ures  of  the  month  by  drinking  a  ^ecially  prepared  May 
Milkshake  at  our  fountain. 

•This  is  the  right  drink  for  this  time  of  the  year— just 
the  right  amount  of  food  value  in  it,  just  the  right 
amount  of  punch,  just  the  riKh;  temperature  and  palata- 
ilility  for  May. 

"Try  a  May  Milkshake  NOW. 

"Give  yourself  a  treat." 

Also  the  fountain  could  push  the  drink  or  dish  for  the 
coming  month  five  dajrs  or  a  week  ahead  of  the  month's 
advent  and  in  this  way  would  give  an  added  freshness 
to  tKe  stunt. 

During  the  year.  too.  there  arc  always  many  special 
days,  holidays  and  season.s  which  the  alert  soda  foun- 
tain proprietor  should  take  advantage  of  Naming  special 
dishes  and  drinks  for  these  occasions  would  be  giving 
a  timely  appeal  to  the  fountain  advertising  and  would 
attract  new  trade. 

Here,  for  instances,  are  suggestions  for  some  timely 
drinks  and  dishes  which  might  be  served  in  the  proper 
month? 


January— Snowflake  Sundae,  New  Year  Pep,  January 
Tom  and  Jerry. 

Febmary^-Sweetheart  Sundae,  or  St.  Valentine  Sun- 
dae. Lincoln  Lemonade  (hot*and  hnrigorating),  Febru- 
ary Feast 

March-'March  Mallow,  Spring  Surprise,  Emerald 
Isle  Sundae. 

April — Spring  i'eptimist  Drink,  Mock  Hccr  Special, 
.\pril  Time  Sundae. 

May — Decoration  Day  Special,  Spring  Perfume  Sundae. 

June — Longest  Day  Delight  (longest  drink,  too),  Flag 
Sundae,  June  Joy  Sundae. 

July— Joy  Ride  Special.  Vacation  Delight,  Iceland 
Special,  Summer  Resort  Special. 

August— GoUenr  De&i^t.  Moonlight  Otress,  Ftoaen 
Beauty  Sundae. 

September — School  Days  Sundae,  Fall  Frolics  Sun- 
dae, Autumn  Aaimater  (hard  to  say  but  easy  to  Uke), 
Fireside  Ghnr. 

October — Discovery  Special  (Columbus  Day),  Ocfc- 
tobcr  Oh  Boy  Special,  Harvest  Moon. 

November— November  Nif^,  Thanksgiving  Spedal, 
Indoor  Sports  Special. 

Dcceniber— December  Delight,  Christmas  Shopper^ 
Special,  Our  Gift  Special.  fin:ni-  A^.i'.v.  Toy. 

Vtapnetiot  Must  Use  Imagination 
Of  coarse,  the  foaat^  owner  can  arrange  any  dishes 

or  drinks  he  desires  for  these  names  or  invent  others. 
The  list  is  given  simply  for  the  purpose  of  making  some 
suggestions. 

Of  course,  too,  the  proprietor  should  use  his  own  im- 
agination in  prosMrtiMg  the  various  drinks  and  dishes, 
but  it  would  secas  as  though  the  best  way  would  be^ 
as  suggested,  by  means  of  wall  cards,  but  inscriptions  on 

the  fountain  mirror  and  menus  and  window  displays 
will  also  help  ii  the  store  wants  to  go  to  the  trouble  and 
expense  of  getttag  ovt  mcnas  and  making  special  win- 
dow displays. 

If  the  store  cared  to  go  into  the  menu  end  of  the  pro- 
motion worii  il  shoold  have  nenns  printed  for  each 
month  in  whtcli  the  month's  specials  were  played  up  on 

the  first  page  or  at  the  lop,  and  on  which  would  also 
he  t^ivcn  the  month's  flower  and  precious  stone  and  a 
list  of  the  things  which  are  supposed  to  be  true  of  people 
born  in  that  particular  month.  To  do  this  would  be  to 
give  an  effective  flourish  to  the  whole  things  and  would 
attract  attention  from  customers. 


MILLION  DOLLAR  ICE  CREAM  PLANT 
A  minion  dollar  Ice  cream  factory  and  cold  storage 

plant  will  be  erected  in  Knoxville,  Tcnn.,  by  the  An- 
heuser  Busch  Company  of  St.  Louis,  according  to  an 
announcement  recently  made  by  W.  M.  Kgan,  represeo* 
tativc  of  the  concern,  who  has  been  selecting  a  site. 

COCA-COLA'S  NET  BALANCE  $633,948 
The  report  of  the  Coca-Cola  Company  for  the  first 
quarter  of  1921  shows  gross  receipts  of  $6,034,441,  and 
an  operatuig  ptofit  of  $844,597.  After  payment  of  in- 
terest and  other  deductions  there  was  a  net  balance  of 
$633,948. 
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Grisis  in  Swiss  Chocolate  Industry 

With  European  Markets  Practically  Wiped  Out,  Switzerland  is  Flooded 
With  Both  Finished  Product  and  Raw  Materials — Future  Not  Bright 


WITH  the  ;"''ccs  of  cocoa  in  this  country  lower  at 
[iresetit  i)ian  at  any  othtr  time  within  the  past 
decade  and  with  treoiendoiu  stocks  stored  for 
want  of  a  market,  it  is  interesting  to  note  that  a  similar 

condition  exists  in  Switzerland.    So  depressing  is  the 

situation  in  that  country  that  very  recently  tlie  reports 
of  American  coi:miN  in  the  home  of  milk  chocolate  hav? 
been  lull  ol  C'lnmitiit  on  the  subject.  These  rcjxirts 
on  the  Swiss  milk  ihmolatr  industry  have  been  issued 
as  a  bulletin  by  the  Department  of  Commerce,  of  which 
the  following  is  an  extract: 

The  manufacture  of  chocolate,  one  of  the  leading  in- 
dustries in  the  l^crnc  consular  district,  is  at  present  fac- 
ing the  :tioft  serious  conditions  that  have  confronted  the 
industry  >.nue  its  establishment.  The  foreign  niarkri 
for  Swis-.  rhordlatc  i>  very  unfavorable,  and,  :n  th' 
opinion  of  leading  manufacturers,  there  is  little  indica- 
tion  for  substantial  improvement  in  the  near  future.  The 
daoMstic  market  is  therefore  glutted,  not  only  with  the 
fioiahed  prodnet,  bat  also  widi  the  raw  material— cocoa 
beans  and  condensed  milk.  The  chief  factor  behind  the 
general  demoralization  is  that  the  central  and  eastern 
European  countries  have  a'mu'it  entirely  stopped  l)'-.>  iru; 
Swiss  chcHi)iate.  The  f  iriiur  Russian  and  Austro-Hun- 
garian  I-',mp:rt^,  ihe  lialk.ir.  StatL-s,  and  the  Levant  were 
all  lar^c  customers  before  and  during  the  war,  but  the 
prrsc-nt  [Mior  economic  and  disturbed  political  conditions, 
coupled  with  nnlavonible  exdungi^  practically  elimin- 
ated these  former  important  marketi. 


Germany,  which  was  still  an  important  market  for 
high-nradc  Swiss  chocolate,  especially  milk  choco'ate, 
recently    placed  cnilinr^^ii    upon    the    iinporla'.n  i:i  of 

this  product.  The  Swiss  manufacturers  arc  retaliating 
to  tome  extent  by  refusing  to  purchase  cocoa  beans  from 
German  brokers,  as  they  have  been  in  the  CMtom  of 
domg,  biit  as  the  Swiss  market  ia  already  glM^  over- 
stocked with  this  raw  prodnet,  aaeh  rec^raeal  action 
is  not  very  effective. 

During  the  war  the  Swiss  chocolate  manufacturers 
were  busy  turning  out  product  for  the  armies  of  both 
the  Allies  and  the  Central  Powers.  This  otttlet  was,  of 
coorse,  closed  with  the  signing  of  the  armtatke.  The 
war  had,  moreover,  enormously  stimulated  in  all  Etiro- 
pean  countries  the  consumption  of  Swiss  milk  chocolate, 
which  came  to  be  regarded  as  an  article  of  food,  a  neces- 
sity rat)ur  tliaii  a  luv.iry.  With  the  restoration  of  x 
more  normal  foo<l  siuia'.iun  the  conditions  just  referred 
to  no  luriaer  obtained,  and  milk  chocolate  fell  back  to 
its  pre-war  position,  which  had  an  unfavorable  reaction 
on  the  Swiss  industry.  While  this  change  in  the  status 
of  osUk  chocolate  has  not  entirely  eliminated  England, 
Firaaee,  and  Spahi,  as  customers,  it  haa  cortailed  the  de. 
mand  from  these  countries  Improvement  of  the  Htlta- 
tion  depends  ujion  the  reopening  of  the  former  markets, 
and  this  depends  in  turn  upon  economic  rehabilitation  and 
consequent  improved  exciiange  conditions  throughout 
Europe. 

EstabUahncat  of  Branch  Factories  in  Europe 

Some  Swiss  producers  have  attempted  to  overcome 
their  difficulties  by  establishing  branch  factories  m 
France,  and  somc  are  seeking  other  aolationa  of  the 
problem.    In  varioBS  Enropean  cooatrica  Bumeiwn 


chocoiatr  tactories  havc  been  organized  during  the  past 
tew  years  and  thcgr  are  profiting  by  the  tmfavorable 
situation  in  the  export  trade  of  the  Swiaa  industry. 
Their  future  appears  profitable,  e^edally  for  those 
employiog  Swiaa  experts  in  thdr  iBMUgeaNiit.  Daring 
the  past  few  months  a  number  of  tneh  taetorfet  have 

been  established  in  Ei;L;'ritid  and  io  France — six  in  Lon- 
don alone,  and  one  tach  in  Manchester,  Preston,  and 
Bcccles.  In  France  the  newly  organized  Chocolat<  rie 
et  Conti.serie  Fins  du  Rhone  in  Lyon,  and  its  branch 
factory,  CaiUcr  in  Pontarlier,  may  be  specially  men- 
tioned. The  Fabrique  de  Chocolats  Fins  de  Nancy  has 
also  recently  decided  to  iocreate  its  capital.  A  new 
factory  for  the  tMnttlactore  of  chocolate  and  cocoa,  pro- 
vided with  the  most  modern  machines  and  the  latest 
equipment,  is  to  be  established  in  the  near  future  io 
upprr  ]t:i]y.  The  board  of  directors  of  this  concern, 
wh  li  jiiiis  to  produce  best>quality  chocolate,  intend 
to  employ  Swiss  experts  in  both  technical  and  mercan- 
tile departments. 

When  milk  became  scarce  jn  Switzerland  during  the 
latter  part  of  the  war  Swiss  chocolate  factories  were 
foriihiSited  from  using  frr^h  milk  and  were  forced  tem- 
porarilv  to  use  American  cotidensed  milk.  Chocolate 
manufacturers  in  Francf  and  in  the  .Srandinavian  coun- 
tries, Denmark,  Sweden,  and  Norway,  are  now  attempt- 
ing to  take  advantage  of  this  fact.  While  the  milk 
scarcity  still  exists  in  Switaerland,  Denmark  ta  exert- 
ing itself  to  develop  a  large  export  of  ndk.  Danish 
condensed  milk  has  fotmd  a  heavy  demand  fai  both  Ger- 
many and  England,  and  recently  new  eoadeated  milk 
and  milk-powder  factories  have  been  estaUisbed  is 
various  cities  in  Denmark. 


KBBPINQ  AN  BYB  ON  VBNDOSS 

Tin;-  Chattanooga,  Tenn.,  department  of  health  is 
keeping  an  official  eye  on  ice  cream  vendors,  now  that 
die  weather  is  warm  and  school  children  provide  a  ready 
market  ior  that  product  One  vendor  who^  health  oA- 
dais  say,  endeavored  to  fake  advantage  of  the  Sunday 
lull  in  law  enforcement,  was  fined  $2  and  msis  in  city 
court  recently  for  violation  of  the  city  ice  cream  ordi- 
nance, which  requires  tha  ill  cream  sold  on  the  street 
be  wrapped.  If  it  is  bloik  cream  it  must  be  wrapped 
in  special  paper,  and  if  cone.s  are  sold,  they  must  be 
filled  by  the  ice  cream  manufacturer  and  each  wrapped 
in  paper.  The  fact  that  some  Chatfanooga-manufac- 
tured  ice  cream  holds  its  own  ladier  more  than  is  to  be 
expected  of  such  transient  staff,  tint  is,  it  retains  Its 
form  after  thawing,  has  given  rise  to  speculation  as  to 
what  ice  cream  is  now  being  made  of.  The  city  milk 
inspector  explained  that  the  cream  powder,  used  by 
many  manufacturers,  gives  the  custard  a  Stiffness  which 
presents  it  from  melting  rapidly  or  retnroiag  to  a  Uqnid 
when  thawed. 


Arc  you  planning  and  figuring  on  how  you  can  readjust 
your  soda  fountain  and  confectiooeiy  business  at  the 

present  time,  so  as  to  make  a  fair  profit  and  not  cut  the 
heart  out  of  your  business??  What  you  do  now,  will 
determioe  yoor  poliqr  for  seme  time  to 
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Soda  Fountaiim  and  Candy  Counter 

Should  Be  Admitted  to  List  of  Famous  Affinities — Which  Is 
Most  Important  Member  of  Partnership? 


By  HENRY  F  ALBRIGHT 


THE  tiiiK-  has  comf  to  .nld  one  more  pair  to  the 
lonR  aiKl  inmou';  '.  - 1  o;  lii^toricat  affinities,  fea- 
tured by  such  names  Dido  and  Aeneas,  An- 
thony and  Cleopatra  and  hosts  of  other  pairs  as  inex- 
tric%bly  connected  in  the  public  mindL  We  nominate 
Ihe  toda  fountain  and  candy  counter  as  worthy  of  ad- 
mittance to  the  distinRui^hrd  company. 

To  the  average  person  the  existence  of  a  soda  fountain 
without  a  candy  counter  in  more  or  less  immediate  jux- 
taposition, is  unthinkable  and  the  reverse  of  the  propo- 
•itioD,  that  a  candy  counter  cannot  exist  without  a  soda 
fountain,  has  become  almost  aa  well  establUhed.  The 
two  are  ai  closely  connected  in  the  public  mind  a« 
gnpe  juice  i?  with  William  Jcnnint^s  Rryan. 

Enough  said.    The  relationship  is  established. 

But  as  frequently  occurs  ia  onions  of  this  kind,  as 
well  as  in  matrimonial  adventarea,  H  beoMnea  •  anb- 
ject  for  considerable  argtiment  as  to  wMch  one  it  the 

really  irrj  :!int  member  of  the  partnership.  Docs  the 
tail  wag  ;he  dog,  or  vice  ver.w.'  And  if  so,  or  if  not, 
which  i'-  the  tail  and  which  is  the  dog?  .Xs  the  import- 
ance of  the  candy  and  soda  fountain  stores  augments 
and  their  numbers  increase,  we  can  foresee  that  much  ink 
will  be  spilled  in  an  attempt  to  decide  the  question  of 
whether  the  candy  department  is  an  adjnnct  to  the  soda 
fovotain.  or  the  soda  fountain  is  a  profitable  sideline 
in  a  candy  store.  The  proposition  is  open  to  argument 
and  the  discus^^ion  may  become  as  heated  as  the  one 
about  who  won  the  war,  and  why. 

We  might  take  either  <;ide  of  the  proposition  and 
present  it  with  more  or  less  fluency,  but  what  is  the 
ose  of  arguing  abont  it  when  it  is  a  self  evident  fact  that 
like  comUnatioo  is  a  money-maker? 

Alliance  a  Natural  One 

Whether  the  soda  fountain  or  the  candy  department 
is  the  important  portkm  of  the  establishment,  the  union 
of  the  two  prodnces  «  sort  of  store  which  is  doing  an 
enormous  and  profitable  baalncaa,  and  which  in  all  pro- 

babHity  will  continue  to  do  better  and  better.  The  alli- 
ance of  the  fountain  and  candy  is  a  natural  one.  The 
two  varieties  of  proi'.ut  ts  natur  i'ly  Rroup  themselves  to- 
gether, and  the  person  who  thinks  of  one  of  these  prod- 
ucts will  in  most  cases  find  his  mind  travelling  to  .i 
consideration  of  the  other,  automatically  and  involun- 
tarily. 

That  the  public  does  connect  the  soda  fountain  and 
candy  in  this  way  is  proved  by  the  contemplated  action 
of  the  United  Retail  Candy  Stores,  Inc.  As  told  else- 
where in  this  issue,  this  company  is  going  to  place  soda 
fountains  in  a  number  of  their  candy  stores,  though 
their  original  policy  called  for  the  exc!u.sinn  of  the 
fountains.  As  a  reason  for  their  change,  they  state  that 
the  pabUc  seems  to  feel  that  there  should  be  soda  foun- 
tains In  the  stores. 

There  is  no  questioning  the  fart  that  a  scda  fountain 
is  a  powerful  agency  in  promoting  the  sale  of  candy. 
If  the  patrons  of  fountains  are  faced  by  a  tempting  dis- 
play of  candies  while  they  are  consuming  their  drinks, 
the  chances  are  that  a  considerable  proportion  of  them 
wXl  be  moved  to  invest  in  the  tempting  sweets.  That 
to  be  sofBCtMng  in  the  genenl  atmosphere  and 


surroundings  which  tendj;  to  weaken  the  normal  resis- 
tance tn  buying,  possibly  because  0\t  purchase  and  con- 
sumi)tion  of  a  sweet  drink  at  the  fountain  arouses  a 
desire  for  a  more  lasting  enjoyment,  represented  bjr 
candy.  Everything,  however,  depends  upon  the  display. 
The  display  of  candy  should  be  extremely  tempting  and 
attractive  in  its  display,  or  it  may  even  become  repcllant. 
esi)icially  if  there  is  any  suggestion  of  a  lack  of  neat- 
ness In  this  connection  it  is  well  to  remember  that 
a  display  of  boxes  of  candy,  no  matter  how  beautifully 
arr.-i:i),;(  d  or  in  what  attractive  and  elaborate  boxes  it 
may  be  placed,  docs  not  make  the  same  appeal  to  the 
imagination  as  does  a  good  diqilay  of  bulk  candy.  The 
actual  sight  of  candy  has  a  power  of  suggestion  and  an 
appeal  to  the  illusive  sense  of  desire  which  cannot  be 
called  up  by  the  less  direct  appeal  of  the  boxes. 

Departmenta  Mutually  Helpful 

But  if  the  presence  of  the  soda  fountain  will  do  much 

to  draw  business  and  increase  trade  for  the  candy  de- 
partment, the  ob!i>^ation  is  by  no  means  all  on  one  side. 
The  candy  department  does  its  full  share  in  the  way 
01  attracting  persons  for  its  partner.  Persons  coming  in 
to  purchase  candy  fuM  ready  victims  to  the  appeal  of 
the  fountain.  The  two  departments  arc  mutually  help- 
ful without  being  in  any  sense  competitors,  and  a  store 
maintaining  one  without  the  other  is  not  only  leuening 
the  opportunity  to  introduce  or  maintain  a  new  and 

proflt;)l;li-  dcpartmcnr,  !v:;  hn^  nl  •It  =;amc  time  failed 
to  make  the  most  of  the  Ji [in i  inicii t  already  established. 
The  candy  deparliiient  will  In  l  itter  and  do  va.st!y 
greater  business  in  connection  with  a  soda  fountain, 
than  if  isolated  from  its  natural  ally.    The  same  applies 

to  a  lesser  extent  to  the  soda  founuin  without  a  candy 
department. 

The  soda  fotmtain  is  less  dependent  upon  the  randy 
department  and  perhaps  this  gives  us  a  clue  as  to  which 
iti'  t!iL  two  is  more  important  in  the  partnerships  If 
the  soda  fountain  is  more  independent  and  gives  more 
help  to  the  candy  counter  than  it  receives  from  that 
department,  it  has  a  rightful  claim  to  being  judged  as 
the  more  important 


WANTS  CONE  TAX  REPEALED 
The  history  of  the  ice  cream  industry  and  its  devel- 
opment in  Oakland.  Ca!.,  was  reviewed  recently  by  F. 
E.  Miller,  president  of  the  Miller  Creamery  Company 
of  OaMand,  when  he  spoke  before  the  Oakland  Lions 
Club  at  the  Hotel  Oakland.  He  vrged  the  Lions  dub 
to  get  behind  a  movement  to  have  the  war  tax  on  ice 
cream  eliminated. 

"It  is  not  the  ice  cream  companies  who  lose  by  the 
pajrment  of  war  tax."  he  declared,  '*it  is  the  child  who 
purchases  the  cones  and  the  consumers  of  lee  creaa. 
The  boy  that  inherits  a  nickel  suddenly  finds  himself 
confroated  with  the  big  task  of  raising  the  required 
penny  before  he  can  invest  in  an  ice  cream  cone." 

The  food  necessary  for  the  human  body  that  is  con- 
tained in  ice  cream,  as  a  result  of  its  being  a  milk  prod- 
uct, makes  it  one  of  the  most  important  foods  consumed 
daily,  according  to  Kathryn  Miller,  daughter  of  F.  E. 
Miller,  who  told  of  the  food  values  in  milk  and  cream. 
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In  Strabuberrjr  Season 

The  strawberry  season  is  a  long  one  in  the  United 
States,  with  three  crops  to  draw  upon,  the  first  from  the 
South,  then  that  from  local  farms,  and  last  the  berries 
from  the  North.  Strawberries  may  be  used  and  con- 
served in  so  many  ways  that  their  popidarity  is  not  to 
be  wondered  at  and  is  wdl  deserved. 

To  kctp  the  berries  at  their  best  until  used,  epread 
them  on  a  large  diih  or  tray,  so  Uiat  the  air  ouy  pass 
arounil  them.  Kck  out  any  imperfect  onee,  then  put 
the  others  in  a  cool  place,  but  not  on  ice.  Always  wash 
berries  before  hulling  them  and  do  not  add  sugar  until 
just  hrforc  serving. 

The  recipes  printed  on  this  paKc  will  do  a  great  deal 
toward  adding  to  the  popularity  of  your  luncheonette. 
It  would  be  a  good  idea  to  display  the  names  of  these 
atrawherry  delicacies  so  that  customers  and  fMsser^y 
will  see  tliesi. 

Strawberry  Tarts 
Make  some  pastry  tart  slulls  large  enough  to  hold  a 
No.  10  cone  of  ice  cream.    Place  one  on  a  fancy  plate. 
Put  the  ice  cream  on  it  and  pour  over  all  a  ladle  of 
cmshed  strawherrles.  Sprinkle  with  diopped  walnnts. 


Have  on  hand  individual  moulds  of  ice  cold  lemon 
jelly.  Put  one  on  a  fancy  plate;  make  a  ring  of  whole 
Strawberries  around  it.  Pour  over  it  a  ladle  of  crushed 
Strawberries  and  top  with  a  generous  ladle  of  whipped 


SuawlMRles  end  Ska 

Take  a  hrx  nf  fresh  strawberries,  stem  them  and 
wash  them  thoroughly,  then  press  them  through  a  sieve. 
Sweeten  to  taste  and  add  enough  cream  to  form  a  mix- 
ture the  consistency  of  custard.  Pour  this  mixture  over 
boiled  rice  that  ha^  been  allowed  to  cool— each  gnini 
if  course,  should  be  separate— and  serve  at  once. 

Strawberry  Lemonade 
Juice  of  one  lemon,  three  ounces  of  strawberry  syrup, 
cracked  ice,  carlMmated  water,  two  ripe  strawhcnries. 


HISTORY  OP  TAPIOCA 
Tapioca  is  one  of  the  important  starch  products  used 
as  a  food,  most  of  it  being  derived  from  the  variety  of 

cassava  known  as  manihot.    Tlie  tapioca  of  commerce 

is  prepared  by  separation  of  the  Starch  in  the  usual  way 
by  grinding  and  washing  with  water.  Heforc  the  starch 
becomes  dry,  in  fact  while  it  f^ti'.l  cnntains  its  maximum 
degree  of  moisture,  it  i^  suliji  i  u  d  first  to  a  low  temper- 
ature which  is  gradually  incrcafcd  until  the  starch  gran- 
ule:^  arc  di.sintegrated  or  agglutinated  into  a  somewhat 
firm  and  gelatinous  mass.  The  heat  is  then  continued  at 
the  proper  temperature  until  the  water  is  nearly  driven 
off:  much  of  this  starch  so  prepared  being  marketed  as 
Brazilian  arrowroot.  In  Florida  considerable  starch  is 
m.Tlf  from  the  5\vc.t  cassava.  In  fact,  any  starch,  if 
moistened  and  sul)iccted  to  the  process  of  heating  like 
that  described,  wi'.I  ri-ult  in  the  production  of  formS 
simil.ir  to  the  familiar  form  of  "pearl  tapioca." 

1  iu  cultivation  of  the  plants  producing  the  starch 
from  which  tapioca  is  prepared  is  extensively  carried  on 
in  the  West  Indies,  troi^eal  South  America,  the  East 
Indies  and  the  various  islands  of  the  Pacific.  In  the 
Netherlands  East  Indies,  according  to  a  communlcatfon 
from  Trade  Comnii-'-ir'inr  John  A.  Fowler  to  the  U.  S. 
Department  of  Commerce,  the  cultivation  of  tapioca  is 


very  larg^  carried  on  by  natives  who  sell  their  prodtwt, 
not  wanted  for  their  own  consumption,  to  Chinese 

n:il!ers.  The  mill,  ,irc  all  known  to  tlir  broWrrs,  cx- 
Itorttrs,  and  otlur  buyers  in  Batavia  and  Soerabaya  and 
samples  oi  tlieir  product  are  on  lilt-  with  the  larger 
dealers  for  comparison  with  lots  coming  forward  for 
export.  Tapioca  is  sold  on  the  mill  mark  and  the  QnaHty 
is  checked  by  these  standard  samples. 

The  Preangcr  residency  of  west  Java  produces  the 
larK  --t  quantity  of  tapioca  flour  which  finds  its  outlet 
through  Batavia's  port.  This  is  aimost  entirely  of  na- 
tive culture  and  is  milled  by  Chinese.  A  few  very  large 
plantations  have  been  developed  in  east  Java  with  mills 
in  connection,  and  the  quality  of  their  output  excels  that 
of  the  Preangcr  mills  and  of  the  small  Chinese  mills  in 
east  Java.  The  principal  grade  divisions  of  floor,  wincb 
is  the  staple  tapioca  product,  are  "priflU^''  "seconda," 
"thirds,"  "B  3."  and  "Kampong." 

■'I'rimc"  is  a  white  flour  with  a  very  distinct  grit 
"Seconds'"  is  distinctly  inferior  to  "prime"  in  both  color 
and  grit.  The  larger  mills  make  only  these  first  two 
grades,  lower  grades  being  given  or  sold  to  the  natives 
for  food,  American  bnyers  are  interested  in  At  above 
grades  only.  "Thirds"  is  still  poorer  in  color  and  has 
none  of  the  grit,  which  is  a  test  for  the  good  floars. 
The  lowest  grade  of  flour  saleable  in  European  markets 
is  "B  3."  An  embargo  has  been  placed  on  the  export 
of  this  gr.uli ,  tu;;  it  is  5aid  that  it  has  generally  been 
evaded  by  the  smaller  mills.  These  last  two  grades 
went  to  Europe  before  the  war.  Kampong"  is  the 
very  lowest  grade  and  is  sold  locally  for  native  eon* 
stimption. 

Each  mill's  product  is  valued  h>  the  buyers  on  its  past 
output,  and  a  lowering  of  grade  is  noticed  at  once  and 
reflects  on  the  price  offered  for  future  deliveries.  The 
brokerage  charge  is  one-half  of  1  per  cent  from  both 
buyer  and  seller. 


PK0P08BD  TSIVILBQV  TAX 

Senator  Candler  has  introduced  a  bill  in  the  Tennessee 
Senate  which  proposes  to  levy,  in  addition  to  the  taxes 
now  assessed  and  levied,  OoidiBr  existing  laWS,  Certain 
privilege  taxes  as  follows: 

Fifteen  per  cent  upon  the  manufacturer's  price  of 
cereals,  beverages  and  substitutes  therefor,  to  he  paid 
by  the  manufacturer; 

Ten  per  cent  upon  the  manufacturer's  price  on  unfer- 
mented  grape  juice,  ginger  ale,  carbonated  beverages, 
to  be  paid  by  the  manufacturer,  producer  or  importer; 

Two  cents  per  gallon  on  natural  and  mineral  waters, 
to  be  paid  by  the  producer,  bottler  or  importer; 

One  ('i:;t  '  i'  vnch  five  cent?  or  fraction  thereof  on 
sales  of  iuiln  water,  ice  cream,  etc,  to  be  paid  by  the 
owner  of  fonntain  or  ice  cream  parlor  or  other  simflar 
place; 

Fifteen  per  cent  upon  the  manaiactitrer's  price  of 
candy  to  be  paid  by  the  manufacturer,  producer,  im^ 

porter,  or  retailer; 

Fiftem  per  cw.i  upon  the  price  of  chewing  gum,  to 
be  paid  by  the  manufacturer,  producer,  importer,  or 
retaQer. 

Opposition  to  the  bill  is  based  on  the  injustice  of 
singling  out  certain  industries  or  business  to  bear  the 
tax  burden. 

Another  measure  introduced  in  the  Tennessee  Legis- 
lature would  impose  a  sales  tax  of  one^onrtb  of  one 
per  cent  upon  the  retail  sales  price  of  any  conuaodityt 
which  would  of  course,  include  not  only  food,  candy, 
.<ioda  water,  etc.,  but  every  other  thing  sold  at  relsil,  the 
tax  being  paid  by  the  retailer. 


Digitized  by  Google 


Mat,  1921] 


THE  SODA  FOUNTAIN 


78 


Cmdueied  bf  SMMA  OAKY  WALLACB 

Eggs  Are  Cheaper — Use  Them  I 


WE  HAVE  GROWN  almost  resigned  to  the  high 
price  of  eggs.  When  a  dozen  of  tkt  t>rown  or 
white  ^amplrs  went  up  to  fifty  cents,  we  thought 
we  were  paying  good  money  to  give  more  than  four 
cent?;  for  cmc  egg.  But  when  '.hey  climbrr!  tn  a  ;!<)l]ar 
a  dozen,  then  wc  dcvisod  ways  :nta:ii  ui  reducinii 

the  number  used,  or  goii-g  v,  ;:hciit  rJtogcthcr.  A  great 
many  felt  that,  while  eggs  were  good,  nourishing  food, 
at  ten  cents  apiece  or  more  when  cooked  and  SCfved, 
the  value  received  was  not  forthcoming. 

We  do  not  propose  nt  Uiis  time  to  argue  these  points. 
What  we  do  know  is  that  cggB  Kt  much  cheaper  now, 
and  that  because  of  abstemiousness  in  the  months  that 
are  past,  good,  fresh  cffgs,  well-cooked,  are  welcomr 
once  more.  It  is  time  now  to  restore  them  to  a  place 
of  honor  in  the  daily  diet. 

Eggs  are  an  eminently  suitable  luncheonette  dish. 
Many  prefer  using  more  eggs  as  warm  weather  cones 
on.  .-ind  less  meat,  and  certainly  a  diet  containing  a 
good  deal  of  milk,  eggs,  fruit,  and  vegetables,  is  thor- 
oughly wholesome  and  helps  tO  get  one  through  the 
warm  weather  without  suffering  from  diet  indiscretions. 

It  is  the  time  of  year  to  put  eggs  dowQ  io  water-glass 
for  next  winter's  use,  for  properly  preserved  eggs  are 
perfectly  satisfactory  to  cook  vnA,  and  for  tncb  pur- 
poses as  omelets,  scrambled  eggs,  or  cresimed  dishes. 

The  writer  has  aiready  put  down  a  number  of  dozen 
at  twenty-five  ctnts  a  dozen,  and  while  this  price  may 
vary  in  different  parts  of  the  country,  eggs  are  as  cheap 
as  they  are  likely  to  be  this  season,  for  the  yield  ia*th« 
heaviest  right  now. 
A  good  quality  of  water-glass  should  be  procured  and 

the  direction?  or-  -Hi-  laScl  c,ir;fnlly  followed  as  to  di- 
lution, which  iS  urually  one  part  of  water-glass  to  eight 
or  nine  of  water.  The  water  should  have  been  thor- 
oughly sterilized  by  boiling  ten  or  fifteen  minutes.  Then 
it  should  be  allowed  to  cool  until  lukcw.^rm  and  mixed 
with  the  water-glass  and  allowed  to  get  stone  cold  be- 
Ibre  the  eggs  are  put  in. 

Do  not  put  more  than  nineteen  or  twenty  dozen  in  a 
jar,  or  better  .still,  twelve  or  fifteen  dozen,  or  the  weight 
of  the  top  eggs  will  be  apt  to  crack  the  under  ones. 
Sec  that  the  top  ones  arc  under  the  liquid,  by  inverting 
a  plate  over  them.  Put  down  as  many  as  you  think 
yon  wilt  need,  and  forget  them  until  prices  begin  to 
soar  again.  In  the  meantime,  ose  fresh  eggs  fredy  in 
your  lunrbronctte  service. 

Here  arc  some  ways  of  cooking  and  serving  eggs  at 
the  luncheonette: 

Grilled  Eggs 

Heat  a  pancake  griddle  which  has  been  thoroughly 
cleaned.  Grease  it  slightly  but  just  enough  so  the  eggs 
will  not  stidc  Set  nuiiEin  rings  on  the  griddle.  These 
should  be  the  kind  without  the  perforated  bottom.  Drop 
an  egg  into  each.  As  soon  as  set,  turn.  Serve  on  a 
hot  plate  and  garnish  with  a  CUrl  of  bacott  tO  as  egg. 
These  are  very  delicate. 


Creamed  Eggs 
Hard  boil  a  number  of  eggs.  Prepare  a  white  sauce 
of  milk,  butter  and  flour.  Season  with  salt  and  paprika. 
Cut  the  eggs  lengthways  in  quarters.  Allow  two  eggs 
to  a  person  and  two-thirds  of  a  cupful  of  white  sauce. 
Heat  the  sauce  very  hot,  drop  in  the  eggs.  Heat  through 
thoronghly.  Serve  upon  rounds  of  buttered  toast 


1  ounce  butter 
1  ounce  fkmr 


llVldte  Sauce 

1  cup  milk 
Salt  and  pepper  to  taste 


Melt  the  butter  in  a  sauce  pan.  Stir  the  flour  into  thia 
when  it  is  hot.  Stir  until  smooth.  Add  little  1^  little 
r  ip  of  milk;  the  salt  and  pepper.  Cook  ontU  thick 

and  smooth. 


Egg  Curry 

Hard  boil  eggs  t^n  minutes.  Drop  a  moment  into  water, 
peel,  and  take  a  little  piece  ofi  the  end  so  thay  will 
stand  up*  Serve  two  eggs  to  a  person.  Place  on  a 
smal^  individual  phtter.  Have  ready  a  hot  curry  sauce 
made  by  taking  white  sauce  and  blending  with  the  flour, 
one-half  teaspoonful  of  curry  powder  and  a  dash  of  pa- 
prika. Pour  Several  tablespoonfuls  of  this  curry  sauce 
about  the  eggs.  Thrust  a  little  piece  of  parsley  into  "he 
top  of  each  egg.  Cut  into  strips  the  ends  which  have 
been  snipped  off  and  hy  In  crosses  as  a  garnish. 

Wee  Oaickt 

Three  eggs  will  serve  two  people.  To  this  number 
allow  one  cup  of  milk,  one  cup  of  cold  boiled  rice,  and  a 
ha!f  a  teaspoonful  of  salt.  Stir  the  rice  into  the  milk 
and  heat  with  one  tablespoonful  of  butter.  Season  with 
salt  and  pepper.  Lastly  add  the  egg  yolks  wc'.l  bc::tv-n, 
and  then  fold  in  the  whites,  stiffly  beaten.  Melt  another 
tablespoonful  of  bntttf,  or  thia  one  may  be  butter  sub- 
stitute, in  a  frying  pan.  Tom  in  the  rice  mixture. 
Let  it  brown  and  set  slowly.  Put  in  the  oven  to  dry 
for  a  few  minutes.  Fold.  Serve  on  a  hot  platter*  and 
garnish  with  parsley. 


Com  Omelet 

To  one  p;nt  can  of  corn,  .iKr  w  oiur  eggs,  half  a  tc.i- 
spoonful  of  salt,  a  dash  of  red  pepper,  and  a  teaspoonful 
of  butter.  Beat  the  yolks  and  whites  separately.  Bkn<l 
the  yolks  and  aeasoning  with  the  com.  Fold  in  .the 
whites.  ICdt  a  tabkapoonfnl  of  butter  substitute  In  an 
omelet  pan.  Poor  in  the  omelet  mixture,  to6k,  fold,  and 
serve. 

Oyster  Omelet 
Take  four  eggs,  one  dozen  cleaned,  minced  oysters, 
six  tablespoonfuls  of  milk,  three  tcaspoonfuls  nf  cracker 
dust,  a  pineb  of  baking  powder,  salt  and  paprika.  Beat 
the  eggs  separately  and  blend  with  the  other  ingredi- 
ents. Melt  a  tablespoonful  of  •butter  subetitnte  in  the 
omelet  paii.  Cook  as  before,  fold  and  gamlsh  with  cut 
lemon. 
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Cnol*  Omelet 

Prepare  a  plain  omelet.   Have  ready  a  Creole  lance 

made  as  follows; 

Take  one  p:til  ni  .stcwctl  tomatoes  (fresh  or  canned) 
one  chopped,  green  pepper,  one  tablespuoniul  of  flour, 
one  tablcspoonful  of  minced  onion,  one  tablespOOnfu! 
of  l)utter.  Melt  the  butter  and  cook  with  the  flour.  Stir 
in  the  hot  tomato,  the  onion,  salt  and  pepper  to  taste. 
Simmer  for  twen^  nfomte*.  Serve  •  ooiipte  oi  table* 
•poonfola  of  tiui  aMHiBd  each  mnelet.  Garaiali  with 
parsley. 


doab  Omelet 
Prepare  aa  for  plain  omelet,  only  for  each  egg  allow 
a  rottodtng  tablcipoonful  of  fine,  grated  bread  crmnbt. 
Add  one-half  teaspoonfnl  of  chopped,  green  parsley  and 
a  half  teaapoonfnl  of  chopped  onion.  Garnish  with  pars- 
ley and  one  small,  boilol  onion. 


Chicken  Omelet 
Prepare  as  for  plain  omelet.  Have  ready  come  minced 
chicken,  or  if  preferred,  finger-length  slices  of  white 
meat.  Use  tiiia  as  a  filling  for  plain  omelet  Fold.  Dress 
with  cream  sauce  in  which  there  are  several  finger- 
length  pieces  of  white  or  mixed  dark  and  white  meat. 


Nippon  Sggs 

Hard  boil  half  a  dozen  eggs.  Take  a  pint  of  white 
sauce.  Season  with  a  teaspoonful  of  onion  juice,  salt 
and  paprika,  and  a  tablcspoonful  of  minced  parsley. 
Set  aside.  Cut  the  cg«s  in  halves  lengthwise.  Removfi 
the  yolk-,  .md  iiiash  w  rAi  one  sardine  to  ai-.  lsc;  yolk  and 
a  tcasi)u(jn:iil  ot  lilt  .s.irtlim;  oil  to  an  cgK.  Staiiun  with 
salt  and  a  t'l  w  dr  )i>N  ni  Union  juice.  Return  to  the 
cavity  rounding  up.  Have  ready  boiled  rice.  Make  a 
mound  of  boiled  rite  and  put  a  dent  in  the  top.  Into 
this  dent  fit  two  egg  halves.  Dress  with  the  flavored 
cream  sauce.  Garnish  with  a  radish,  and  serve. 


Military  Eggs 
Hard  boil  si.x  eggs.    Cliop  and  mix  with  one  cup  of 
white  sauce.    Season  with  celery  salt  and  paprika. 
Serve  on  rounds  of  buttered  toast.  Garnish  with  par- 
sley- 


Golden  Glow 

Poach  six  eggs.  Have  ready  one  cup  of  white  sauce. 
.Add  one  cup  ot  grated  cheese,  one-half  teaspoonful  of 
salt,  one-quarter  tea.<spoonful  of  iqustard,  and  a  dash  oi 
paprika.  Put  the  poached  eggs  on  a  platter  and  when 
the  cheese  is  melted,  pour  the  dressing  around  them 
hot  not  over  the  tops.  If  you  wish,  you  can  put  the 
eggs  upon  Anall  rounds  of  buttered  toast. 

Egg  Boxes 

Tfeke  oold  baking  powder  biscuits  of  generous  size 
and  thidcness.  With  a  biscuit  cutter  of  slightly  smaller 
size,  cut  out  a  well  Irom  each  biscuit.  Break  an  egg 
into  each  well.   Put  a  piece  of  butter  on  top  of  each 

egg  and  a  tahlcspooiif-il  f  f  milk.  ."Sprinkle  with  salt  and 
pepper.  Place  in  a  hut  uven  and  bake  until  the  whiti 
is  set. 

Some  cooks  like  to  have  at  hand  an  aluminum  salt 
shaker  (one  of  the  cheap,  handled  kinds)  filled  with  a 
mixture  of  milk  and  butter.  This  can  be  kept  hot  on  the 
stove,  and  from  time  to  time  biscuits  and  eggs  are 
sprinkled  with  this.  This  prevents  the  biscuit  from 
becoming  bard  and  too  crisp. 

Kedgaree 

Soak  one  cup  of  codfish  in  cold  water  for  half  an 
how.  Drain.     Cover  with  fresh  cold  water  and  bring 
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to  the  boiling  point.  Mix  with  one  cop  of  boiled  rice 
and  season  wnth  a  teaspoonful  of  minced  onion  and  a 
dash  of  paprika.    Have  ready  four  well-beaten  eggs. 

(Do  not  separate.)  Mix  two  taSlespoonfuls  of  milk  with 
the  beaten  eggs  and  thi  n  slowly  turn  rice  and  fish  mix- 
ture into  ilie  eggs.  Blend  by  liri.sk  heating.  Return  tO 
the  lire  and  cook  a  minute.    Serve  at  once. 


Mexican  Sgg» 
Put  two  tablespoonfuls  of  cooking  oil  into  a  frying 
pan.  Add  six  very  thin  slices  of  onion,  or  more,  accord- 
ing to  size.    Brown  lightly.    Add  one  cup  of  cooked 

mushrooms,  one  pint  of  cooked  tomatoes,  one-half  cup 
of  chopped,  cold,  cooked  tongue,  two  tea  spoonfuls  of 
red  pepper,  and  live  eggs  unbeaten.  Stir  until  tlie  eggs 
are  set.  Serve  at  once.  This  can  be  served  with  rice  or 
mashed  potato. 

Dandelian  Sgga 
Hard  boil  six  eggs.  Prepare  slices  of  buttered  toast. 
Put  on  a  hot  platter  or  side  dish.  Cover  with  a  dress- 
ing of  white  sauce.  Remove  the  jrolks  from  the  eggs. 

-Allinv  two  c^rf^s  to  a  slier  of  bread  unless  the  slices  arj 
sinail.  la  that  ease,  on<-  egg  to  a  slice  will  he  sufficient. 
\\  ith  a  sharp  knite.  trim  the  iijs-  \vhile>  into  rings,  or 
if  you  prefer,  chop  the  egg  whites  and  scatter  thickly 
over  the  toast,  Put  the  egg  yolks  into  a  ricer  and  let 
the  riced  yolks  fall  upon  the  toast.  Have  ready  some 
melted  butter  in  an  aluminum  salt  shaker.  Sprinkle 
the  dandelion  eggs  lightly  with  butter,  then  with  a 
light  dust  of  paprika.    Serve  at  once. 


NO  FUEL  BILLS  WITH  THIS  STOVE 

Dr.  Abbot,  of  Smithsonian  Institution  Tells  of  Experi- 
ments Wtih  New  Apparatus  Which  Derivea  Heat 
Directly  From  Sun's  Says^WiU  Cook  Almost  Any- 
thing 

The  luncheonette  proprietor  who  opens  his  monthly 
gas  or  coal  l>i!l  with  an  inward  groan  of  despair  may 
lind  a  gleam  of  hope  in  a  recent  report  from  Washington 
of  a  new  invention  which  utilizes  the  beat  of  the  sun  t' 
provide  a  cooking  stove  w  hich  can  be  run  on  nothing  a 
day.  the  full  24  hours  'round. 

The  advantages  of  the  old  Sol  cook  stove  were  re- 
cerrtly  explained  at  Washington  to  the  Xational 
.•\cademy  o!  Si;ictices  by  Dr.  C.  G.  .'\hhot  of  the  Smith- 
sonian Institution.  The  device  i-  .is  \  i  •.  a  luxury.  Dr. 
,\b!)ot  admitted,  but  added  that  .MfM,  .Abiiot  had  done 
everything  but  fry  on  lite  solar  cook  stove  at  Mount 
Wilson,  Calif.  He  displayed  a  can  of  beans,  saying 
they  were  solar-oook-stove-canned,  looked  good  and 
"tasted  better." 

The  apparatus.  Dr.  Abbot  Mid,  was  a  "concave,  para- 
bnli,-,  cylindric  reflector"  thrnnttli  whir'n  r.in  a  tnl>c  of 
ordiii.irv  cylinder  oil  to  absorb  heat  iioin  the  reflector 
and  ni/plv  it  to  the  cooking  compartnu-i:t.  in'-uiation  rj- 
taining  heat  m  the  oil  overnight.  Cooking  tcmpcr.ituri-5 
were  automatically  regnlatcd  by  a  float  device,  he  said, 
while  a  simple  clock-work  mechanism  kept  the  reflectors 
pointed  to  the  sun. 


BOSTON  TO  ENFORCE  CLEANLl.MKSS 
Sterilization  of  everything  used  in  serving  food,  sodas, 
ice  cream  and  other  beverages  will  be  enforced  by  the 
Boston  health  department,  it  was  announced  recently, 
following  a  hearing  on  adopthm  of  a  new  ordifumcc  tO 
this  cfTrct.  The  penalty  for  violation  will  mean  a  fine 
up  to  $100. 

The  new  order  statc>  tliat  dishes,  knives,  forks  or 
o;her  utensii'-  ii~ed  in  st  rv  itig  f  i.rl  niiist  he  cli',.n4ed  and 
sterilized  tvith  boiling  water  or  othcrwt.sc  sterilized  each 
time  they  are  used.   Napkins  are  also  included  in  the* 
ordinance. 
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\  Some  LuncJIfmonmtte  Voinfer^ 


Potato  salad  is  at  its  best  when  made  of  freshly  boiled 
potatoes  esficctally  cooked  for  this  purpoM.  While  they 
are  still  hot,  they  should  be  diced  or  sliced,  and  the 
dressing  mixed  with  them.  The  Mtnoiog  will  strike 
throng  nrach  better  at  this  time  than  afterwards. 


When  potatoes  turn  dark  in  the  cooking,  as  they  some- 
times do  at  this  time  of  year,  a  simple  remedy  is  to  add 
a  tablespoon  ful  of  milk  to  the  boiling  water  for  each 
two  quarts  of  potatoes  and  water.  The  result  w91  be 
white;  fluffy  tuben  especially  xi  salt  is  tued  in  the  pro- 
portton  of  a  tea^wonftil  to  a  tabtespaonfut  of  milk. 


Coffee  is  seldom  met  at  its  best  at  cither  soda  fountain 
or  luncheonette.  All  too  often  there  is  a  raw,  hir.er,  rank, 
or  muddy  taste.  This  may  be  due  to  sirv  eral  causes.  Pos- 
sibly the  container  has  not  been  thoroughly  cleaned  every 
day.  The  coffee  percolator  or  urn  will  soon  accumulate 
a  deposit  which  will  spoil  the  llsnror  of  the  fresh  eoffee 
if  not  removed. 

Use  a  good  grade  of  freshly  groond  eoffee,  and  prepare 
it  by  the  percolator  or  drip  method.  Make  fresh  coffee 
at  least  four  times  daily.  Left-over  coffee  can  be  sel 
aside  and  used  in  makini?  coffee  gelatine,  coffee  cake,  dark 
molasses  cakes,  and  spice  cookies.  Serve  cream  with 
coffiec;  and  let  the  customer  gauge  the  amount  he  wishes 


One  luncheonette  has  built  up  an  immense  business  upon 
old-fashioned  fried  cakes.  These  are  made  fresh  cweij 
morning  by  a  sktlled  cook  who  does  it  in  her  own  kitchen 

The  luncheonette  proprietor  not  only  <;erve>  these  dough- 
nuts himself,  hut  retails  them  to  home  trade.  However, 
he  requires  orders  to  be  placed  a  l  iv  i;i  advance,  and  in 
this  way  he  can  give  the  d»ug!inut  maker  an  accurate 
idea  vnrf  day  of  how  many  to  prepare.  His  doughnuts 
bavai  proved  a  big  business  builder. 


One  prime  necessity  about  the  luncheonette  is  an  abund- 
ance of  very  hot  water,  and  plenty  of  clean  towels.  This 

will  help  keep  i\erything  .sanitary  and  wholesome.  It  is 
impossible  to  keep  things  clean  with  a  limited  supply  of 
lukewarm  water  and  a  few  damp  old  towcli.  Supply 
working  equipment  and  then  require  it  to  be  used. 


One  lunrhcoiicfte  features  handing  change  to  each  cus- 
tomer on  a  small  silver  plate  in  place  of  laying  it  on 
the  table  or  counter.  It  i:     I  ^  le  thnig  but  it  counts. 


Ettgs  are  cheaper  now  than  th^  were  a  cuLplc  of 
months  ago,  and  the  thrifty  hincheonette  proprietor  will 
be  on  the  lookout  for  the  time  when  they  touch  the  towest 

prohabh-  market  pntni.  He  will  have  arrangements  made 
well  in  tuhxtncc,  with  fome  dc.iler  who  will  furnish  a 
supply  which  is  strictly  freih  not  over  twenty-four  hours 
old  These  will  be  put  down  in  water  glass  for  general 
use  for  the  next  year.  The  writer  effected  a  saving  of 
fiftjr  cents  a  dosen  on  eggs  used  m  cooking,  baking, 
salads,  sauces,  and  creams  during  dw  thne  when  ccgs 
were  at  their  hiehc<;t.  and  a  proportVmate  Saving  as  they 

went  up  and  down  the  scale. 
Fei^ure  fresh  fruiu  which  are  in  season,  and  at  their 

Avoid  in  your  luncheonette  thmgs  whidi  have  the  leatt 

appearance  of  being  mussy  or  having  stood  rcadjT  tO 
serve  for  some  time.    Be  fair  enough  to  walk  mto  your 

rtore  and  view  it  thrnui;h  the  rvr-;  of  a  stranper.  What 
is  there  about  it  that  attracts,  and  actually  sells  the  goods? 


What  is  there  which  would  be  inclioed  to  'prejudice  a 
dainty  woman  or  a  man  used  to  good  food  and  pleasant 
surroundings? 


Are  you  stressing,  as  you  should,  the  nutritive  value  of 
ice  cream? 


If  some  of  the  cups  become  stained  with  tea  or  coffee, 
try  rubbing  vigorous^  with  salt  on  a  damp  cloth. 

As  long  as  you  are  serving  fight  luncheons,  consider 
whether  there  {s  an  opportunity  for  boxed  luncheons. 
While  foods  and  service  are  still  high  a  very  larKC  num- 
ber of  students  and  office  worker.*;  are  taking  their  own 
lunch  with  them.  A  simple  box  lunch  prepared  with  a 
dififercnt  menu  every  day  has  proved  a  business  winner 
in  some  localities. 

These  box  lunches  are  sold  on  two  plana.  One  is  to 
have  them  prepared  ready  for  those  who  come  to  to 
buy  them,  and  the  other  is  only  to  prepare  the  luiKh 
according  to  orders  given  in  advance  for  the  day  or 
the 


SUCCB88PUL  CABBAOB  SilLAD 

Although  Easy  to  Make  It  Is  Often  of  Poor  Quality — 
Here  is  a  Kecipe  For  a  Salad  and  Dressing  of  the 
Highest  SUndard 

Cabbage  salad  is  of  such  varying  quality  that  patrons 
are  often  afraid  to  order  for  fear  that  they  will  get  one 

of  the  tasteless  mas.ses  .so  often  served  under  that  name. 
Yet  cabbage  salad  of  first  quality  is  easily  made.  First 
of  all,  select  solid,  h.ird  heads  ot  cahbapc.  Loose  ones, 
which  are  made  up  mostly  ot  holes  and  spaces  between 
the  leaves,  will  not  make  good  salad.  A  firm,  heavy, 
comp.-ict  head  is  necessary.  Remove  the  outer  leaves 
and  separate  the  inner  portions.  Drop  into  ice  water 
and  let  stand  in  a  cool  place  for  an  hour.  This  will 
make  the  cabbage  crisp  and  toothsome. 

N'cxt  cut  away  the  hard  center  and  sprinkle  the  cab- 
bage with  salt,  after  placing  it  in  a  chopping  bowl. 
Either  chop  or  shred.  To  chop,  one  needs  a  wooden 
bowl,  and  a  sfiarp  chopping  knife;  shredding  calls  for 
a  cutting  board  and  a  sharp  butcher  knife.  In  tliis 
case,  the  cal>hage  will  only  have  been  cut  into  quarters. 
Hold  each  quarter  and  cut  down  just  as  thinly  as  pos- 
sible. It  vrill  give  cabbage  a  different  taste,  if  it  is 
salted  as  it  is  chopped. 

Now  have  ready  a  sal.id  dres.sing  which  is  ice  Cold. 
For  this  sort  of  a  salail  a  boiled  dressing  is  cheaper  and 
satisfactory.  IL-rc  is  .t  n:ie  tur  a  cnti-.i.l<  ••able  quanti;\'. 
You  can  put  it  in  pint  cins  in  eld  storage  and  it  wi^I 
keep  well: 

6  whole  eggs  2     level  teaspoonfuU  salt 

7  rounding    tablespoon*    3    level  teaspoonfnis  mus- 

fuls  flour  tard 
I'/i  pints  or  3  cups  water     1     cup  strong  vinegar 
^  teaspoonfnl  black  pep-     6     egg  yolks 

per  1     pint  olive  oil 

A  dash  of  red  pepper     2     tablespoonfu'.s  sugar 

Break  the  whole  eggs  and  beat  them  thoroughly.  Blend 
the  mustard,  the  floor,  salt,  pepper,  and  sugar.   Put  the 

vines.ir  .iiid  water  on  to  boil.  Mix  the  eggs  and  the  dry 
materi.^ls  to^jrthcr,  rubbing  until  perfectly  smooth.  Pour 
ihe  hoilitic  hot  vinegar  and  water  over  this  very  slow'y. 
Stirring  so  that  if  will  not  lump.  Return  to  the  fire  and 
cook  until  smooth  and  like  thick,  he.ivy  cream  Thi^ 
will  take  at  least  twenty  minutes,  and  the  mass  should 
be  stirred  and  beaten  frequently. 

Now  beat  the  six  egg  yolks  and  add  the  olive  oil  little 
by  little,  making  a  mayonnaise  mixture.  This  should 
be  smooth  and  rich  When  the  cooked  dressing  !s  stone 
cold,  add  the  mayonnai.se  mass  and  blend  perfectly. 
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Th:^  ^.in  be  used  for  m.iiiy  kimls  of  saladi.  It  will 
answtr  adinirahly  for  chicken  salad,  lobster  salad,  po- 
tato salad,  and  vegetable  salads. 

If  used  with  cabbage  niad,  enough  of  thil  can  be 
taken  out  into  a  bowl  and  blended  with  a  little  mon: 
sugar  and  from  a  third  to  a  quarter  of  its  own  bulk  of 
either  whipped  sweet  Lrcam  or  unwhipped  sour  cream. 
Taste  the  dressing,  which  should  be  of  a  most  agrc  .:ib  t 
flavor,  with  the  right  degree  of  saltiness,  and  a  zi 
fill  nip  from  its  content  of  pepper.  Have  rrady  .1 
minced  onion.  Blend  with  the  chopped  or  shredded 
cabbage,  moisten  with  the  prepared  dtttiSog,  uiiiig 
enough  of  this  to  make  it  of  proper  consistency.  Sprinkle 
the  top  of  the  salad  with  a  very  little  chopped  green 
pepper,  and  a  generoMs  dusting  of  paprika.  It  will  look 
good  and  it  will  taste  good. 

If  you  wish  to  make  it  a  less  expensive  salad  dressing^ 
yon  can  oie  one  of  the  cooking  oils  on  the  market,  or 
peannt  oil,  in  pfaice  of  olive  oiL 


BRAZIL  AFTER  COFFEE  TRADE 

Brazilian  coffee  interests  have  lately  shown  great 
concern  over  the  relative  position  which  Brazil  tu-w 
holds  in  the  coffee  trade  of  the  United  States  as  com- 
pared with  the  country's  former  jjosr.ioii  in  that  mar- 
ket, and  they  are  now  planning  a  campaign  to  restore 
Brazil  to  its  former  place,  which  has  been  threatened 
by  the  growing  importations  of  Caribbean  coffee  int* 
the  United*  States.  In  Mm  eonneetioo  Senhor  Scbastiao 
Sampaio,  the  Brazilian  commercial  «ttadl4&  to  the  United 
States,  recently  delivered  an  address  in  Sao  Paolo, 
Brazil,  before  the  Sociedadc  Rural  Brasilcir.i  or  the  im- 
portance of  the  United  States  as  a  market  for  Brazilian 
cofTce  and  the  mean.s  of  stimulating  the  increased  con- 
sumption of  coffee  in  America.  The  speaker  emphasized 
the  need  for  active  cooperation  between  the  organizations 
in  both  covatriei  which  are  interested  in  the  promotion 
of  the  coffee  trade  and  urged  several  meanires  for  the 
furthering  of  the  coffc«  interests.  Among  the  latter 
proposals  are  the  following; 

The  vtiinulation  of  European  immigration  to  relieve 
the  serious  shortage  of  labor  in  the  coffee  districts. 

The  stabilization  oi  coffee  prices  by  a  working  agree- 
ment between  New  York  and  New  Orleans  on  the  one 
hand  and  Sao  Paulo  and  Santos  on  the  other. 

Xhe  exchange  of  visits  by  prominent  cotfcc  interest* 
of  the  two  cottntries. 

The  following  moaot  for  stimulating  the  drinking  of 
coRee  in  the  United  States  have  been  put  Into  effect 

already: 

Advertisements  in  prominent  magazines  and  news- 
papers; institution  of  the  national  coffee  week;  publi- 
cations of  the  scientific  investigation  service,  showing 
the  harmlessness  of  coffee  drinking;  reply  to  anti-coffee 
propaganda;  and  encouragement  of  coffee  drinking  as 
a  substitute  for  alcoholic  drbka. 


TROPICAL  PRODUCTS  FROM  CANADA 
Those  without  its  borders  who  look  on  Canada  as  a 
land  of  snow  banki  and  wild  country  can  take  it  from 
Dr.  Tolmie,  Federal  Minister  of  Agriculture,  it  is  noth- 
ing of  the  sort. 

Tea  and  olivt-s  arc  now  being  successfully  grown  on 
Vancouver  Isl.ind  and  a  good  fig  crop  is  expected  this 
year,  the  Minister  said  recently  at  a  meeting  of  local 
horticolturalistf.  Filbert  and  almond  trees  are  in  full 
bloom  and  the  bamboo  crop  is  large  enough  to  harvest 
for  baskets  and  fishing  poles. 

Dr.  Tolmie  believes  it  will  only  be  a  matter  of  time 
until  Canada  i.s  able  to  buy  its  roses  from  Pacific  coast 
towns  within  its  borrlcr*  in  '-Td  of  importing  Stock 
trees  from  Great  Britain.  Ireland  and  other  countries. 


\Sauee^  to  Tlease  the  Epicure 
BfMd  Saoee 

Five  Ubiespooofub  of  ndted  butter  mixed  with  one 
cup  and  a  quarter  of  dry,  fine  bread  crumbs.   Turn  over 

this  one  pint  of  milk.    Season  with  a  crushed  bay  leaf, 
four  whole  cloves,  a  ta'iilesixKjnful  of  minced  parsley,  a 
tcaspoonful  of  salt,  half  a  tcaspconful  of  pepper,  and  a 
.  bit  of  mace.  Cook  thirty  minutes  and  serve. 

Browned  Bread  Sauce 
Make  exactly  as  already  directed,  tossing  tiie  bread 
crumbs  and  batter  In  a  sanoe  pan  imtil  santM  to  a  golden 
brown. 


Chestnut  Sauce 
To  one  pint  of  svhite  sauce,  preferably  made  with  meat 
stock,  add  one  cup  of  eookcd,  maiibed  cbestnuta.  Heat 
thoroughly  and  serve. 

Lobster  Sauce 
To  a  portion  of  white  sauce  add  halt  a  tablespoonful 
of  lemon  juice,  one  cup  of  chopped,  boiled  lobster  meat, 
a  little  of  the  dried,  pounded  lobster  coral,  and  a  daih 
of  paprika. 


Lobster  Hollandaise 
To  a  portion  of  hollandaise  sauce  add  a  little  nutmeg, 
a  cup  of  chopped  tobster  ouat,  and  lome  of  the  drie4 
pooodad  coraL 


Ripe  Olive  Sauce 
Brown  a  teaspoonftd  of  minced  onion  with  the  butter 
used  in  s  brown  sauce  ree^  and  proceed  at  ]ron  woidd 
otherwise  in  maUng  brown  sauce,  using  the  brown  meat 
stock.  Have  ready  the  chopped  meat  from  a  dozen  and 
a  half  ripe  olives.  Cover  with  boiling  water  and  cook 
five  minutes.  Drain  and  add  to  the  sauce.  If  more  oliw 
are  relished,  use  two  dozen. 


Green  Olive  Sauce 
Make  a  brown  sauce  with  onion  and  add  a  half  a  cup 
of  stoned,  chopped,  green  olives  wliidi  have  been  acaldcd 
in  hot  water  for  ten  minutes. 


Oyster  Sanee 

Drain  the  liquor  from  a  pint  of  oysters.   Let  ^tle 

and  turn  ofT  rarrfully  so  as  to  get  none  of  the  iiand.  Add 
to  this  equal  juris  of  milk  and  hot  water.  M;ff(c;cnt  to 
nuke  a  pint.  Blend  three  tablc5r<«i  ni;;!s  of  Vmtter  with 
fi'ur  tablespoon fuls  of  flour,  .^tkl  the  hot  milk,  water, 
and  oyster  liquor.  Cook  until  smooth.  Season  with  a 
half  teaspoonful  of  salt  and  a  few  grains  of  CayemK 
Scmovo  the  tongb  muscles  f ran  the  oyster  Drop  into 
the  hot  sauce  and  cook  witii  the  vahet  cnrl. 


Oyster  Sauce  No.  2. 
Make  a  jwrtion  of  white  sauce.  Prepare  one  pint  of 
oysters  by  removing  the  t«ugh  muscles.  I>et  the  oyster 
liquor  settle;  Turn  off  the  clear  portion  into  the  white 
same.  When  faoti  add  the  prepared  oysten.  Cook  and 
serve  at  once. 

Pepper  Sauce 
To  a  portion  of  brown  sauce  prepared  with  chopped 
onion,  add  tbree  tablespoon  fuls  of  chopped,  green  pepper 
and  a  teaspoonful  of  chopped  paralqr.  Simmer  for  l»li 
an  hour. 
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Sbrimp  Scoc* 
Hne  TtuSf  me  pordon  of  hot  wMte  nnoe.  Best  tiro 
jwitt  dlsrhtly.    Pour  the  hot  sauce  orer  this  and 
cook  wer  boiling  water  for  five  minutes.  Now  add  one 
cap  of  flaked  afarimpb 


Tartare  Sauce 
Prepare  a  pint  of  mayonnaise  dressing  in  the  usual 
mumer.  To  this  add  two  tablespoon fuls  each  of  finely 
diopped  persley,  finebr  dtopped  green  olives,  finely  chopped 
sweet  ^erldn  piddc^  lad  one  teaspoon  (dl  of  finely  chopped 
chives. 


Soubise  Sauce 
To  a  portion  of  hollandaise  sauce,  add  a  cup  of  finely 
flooked>  minced  onion. 

Vinaigrette  8«vca 

Two-tliirds  of  a  cup  of  olive  oil;  two  tablespoon  fuls  each 
frf  chopped,  sweet  sherkins,  chopped  green  pepper,  and 
d>Oppcd  parsley  ^^ix.  Season  a  half  a  cup  of  vincRar 
witli  a  few  g^rams  of  Cayenne,  two  teaspoonfuls  of  salt, 
tr.d  a.  little  paprika.  Add  the  seasoned  vinegar  sloivly. 
Set  on  t)*.e  ice  and  serve  very  cold. 


Mint  SwKo 

Wash  one  good^sited  bunch  of  mint.  Bruise  and  chop 

with  two  tafiles^i'ionfuls  of  sugar,  one  table.<ipoonful  of 
strained  lemon  juice,  one  cup  of  vinegar.  Put  over  the 
fire  in  a  sauce  pan  and  faring  to  tht  boiiiog  point  Servo 
either  hot  or  cold. 


Whit*  Mwhreom  Sauce 
Prepnre  one  portioa  of  whito  saoee.  Blend  wifli  this 
one  cup  of  cooked  mushrooms,  one  tablespoonful  of  mush- 
room catsup,  oac  tablespoonful  butter,  one  tablespoonful 
Worceetersfaire  sauce^  and  one  tablespoonftil  of  tenon 
juice. 


Brown  Mushroom  Sauce 
'One  portion  of  brown  sauce,  once  cup  of  canned  mush- 
rooms saotfd  in  a  tablespoonful  of  butter,  one  weii-beateo 
egg  yollc  eoe  teespoonfol  of  savory  herbs  or  ktteben  ben* 

quet,  half  a  tea.sr^oonful  of  salt,  quarrcr  of  ft  tcaspooafld 

of  pepper,  and  a  few  grains  of  Cayenne. 

Any  of  these  recipes  may  be  multiplied  by  two,  three, 
fonr^  or  more  as  dceued. 


MARKETING  OF  SMYRNA  FIGS 

Three  Qualities  of  Edible  Fruit  Recognized,  of  Which 
Briuin  and  America  Take  Largest  Share — Waste  Is 
Ueed  In  Distilleries  or  as  Substitute  for  Coffee 
The  Levant  Trade  Review  of  Constantinople,  in  a 
recent  issue,  published  the  follovring  regarding  the  fig 
industry  of  Smyrna  district.  The  article  ia  from  a  re- 
port made  by  a  firm  csta^di^^lrd  ia  Snqrraa  wbich  makes 

a  specialty  of  export. 1114  h^i: 

Figs  are  one  o:  the  ;iriii ;  resources  of  the  district 
about  Smyrna  and  contribute  much  to  the  maintenance 
of  a  large  population. 

The  average  annual  harvest  is  80,000  to  100,000  loads 
of  ItiO  okes  each,  making  a  total  of  about  20,000  tons. 
In  1920  the  yield  was  especially  large  and  quite  above 
the  average. 

Tl'.c  require  a  considcrafjic  amount  of  labor  in 

prfparatmn  for  ejcportation  and  the  ntail  market  abroad. 

The  figs  are  dried,  and  in  the  process  01  drying  the 
better  quality  are  manipulated,  pulled,  and  extended  by 
veritable  armies  of  workers,  men  and  women,  who  be- 
gin work  at  dawn  and  often  prolong  it  (at  double  pay) 
ht  into  the  night 


In  the  sorting  of  the  figs  the  following  classification 
retults:  Twenty  per  cent  is  of  the  first  grsde^  Su^; 
4  per  eent  is  of  the  second  grade,  Eleni;  40  per  cent  con^ 
siste  of  a  mixture  of  Elemis  and  naturals. 

The  districts  of  Erbeyli  and  Inovassi  produce  the  best 
fruit,  which  is  quoted  highest  on  the  market.  These  are 
about  20  per  rent  of  the  total  yield. 

American  and  British  markets  are  the  best  clients  for 
the  product,  and  it  may  be  said  that  these  two  markets 
now  divide  almo.'it  the  entire  yield  between  them.  Very 
little  goes  to  any  other  country.  Before  the  war  the 
central  nations  of  Europe  also  took  a  large  share  of  the 
yield. 

Figs  are  forwarded  in  boxes  holding  I'rnm  one  l'.a!f 
to  20  kilos,  in  which  they  are  packed  most  carefully , 
some  arc  also  exported  in  bulk  in  sacks,  generally 
threaded  into  a  string  cluster.  Before  the  war  80  per 
cent  of  the  i'las  wa.s  e.vportcd  in  boxes  and  the  rest  ir. 
sacks.  But  the  war  has  bad  an  effect  even  on  the 
method  of  shipping  the  figa,  and  now  only  about  20 
per  cent  ia  shipped  in  boxes  and  80  per  eent  in  bulk 
in  sacks. 

The  poorer  rju.-ilitv  fii-";  or  thr  wastr  is  called  hordas, 
and  there  is  a  iargc  exportation  o:  this  product,  because 
the  low  price  makes  them  available  fnr  distilleries.  The 
hordas  arc  shipped  to  central  Europe  almost  exclusively 
via  Trieste.  Besides  their  use  in  the  distilleries,  the 
hordas  are  roasted  and  used  instead  of  cofTec,  Ex- 
portation of  hordas  is  in  bulk,  in  sacks. 

It  may  readily  be  seen  that  the  cultivation  of  the  fig 
plays  an  especially  important  part  in  the  economic  life 
of  the  district  of  Smyrna. 

Up  to  the  1st  ol  Dccetnher,  1920,  about  18,[)00  tons  of 
fig.s  had  arrived  at  the  Smyrna  market,  against  10,000 
in  1919;  this  leaves  about  5,500  tons  in  stock,  of  which 
not  quite  the  half  is  in  Smyrna.  The  greater  part  is  of 
the  inferior  quality,  which  will  doubtless  be  used  for 
disttlleriea  or  for  the  pseudo  coffee  in  the  markets  of 
Europe. 

Price  of  figs  has  been  influenced  by  the  exchange 

fluctuation,  ar.rl  In  two  months  the  price  in  foreign 
equivalent  has  been  reduced  15  per  cent  or  more. 

CEREAL  CANDY  BUSINESS  IN  SPOKANE 
An  interesting  chapter  in  the  development  of  the  cereal 
candy  business  in  Spokane,  Wash.,  has  just  been  eon- 
dttded.  Nearly  two  years  ago  a  local  inventor  with  the 
eooperation  of  a  veteran  confectioner  introdneed  a 
cereal  candy  product  in  Spokane  that  was  a  success. 
They  cooked  wheat  grains,  passed  the  softened  kernels 
throiTgh  machinery  that  turned  out  crisp,  flaky  sheets, 
which  in  turn  were  coated  with  candy  or  chocolate.  A 
variation  was  a  salted  product  which  tasted  like  salted 
pecans.  Nickel  sacks  were  put  on  the  Spokane  market 
and  went  well  The  outlook  was  attractive  and  eastern 
people  became  ao  Interested  that  a  deal  was  ctosed  to 
manufacture  on  a  national  ibasis.  Some  money  wis  pco> 
duced  as  an  evidence  of  good  faith,  and  an  extensive 
corporation  in  Delaware  was  r''o,icctcd.  These  pre- 
liminaries lasted  into  the  deflation  i>eriod  and  the  east- 
ern company  failed  to  finance  it.sclf.  More  time  was 
devoted  to  untying  the  corporate  arrangements  entered 
into  and  the  Spokane  people  find  themselves  back  where 
they  started  with  the  difference  that  improved  appara- 
tus has  been  devised  in  the  interim.  \ow  the  Spokane 
.people  behind  the  product  plan  to  relaunch  it  on  the 
market  and  to  build  up  from  a  local  plant. 

OPEN  CANADIAN  BRANCH 
The  Smith  Junior  Company  of  RocIit>tLT.  X.  Y.,  manu- 
facturers of  concentrated  syrup.s  and  soft  drinks,  are 
establishing  a  Canadian  branch  and  have  taken  over 
part  of  the  old  Custom  House  building  at  Cobourg,  Ont, 
which  vrill  be  fitted  np  lor  their  purposes. 
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HIGH  COST  OF  GRAPE  JUICE  EXPLAINED 

10  Per  Cent  Manufacnirers'  and  10  Per  Cent  Luxury 
Tax  Make  Levy  of  $49  a  Ton  of  Qlipei  Dugf 

Seen  For  Eastern  Growers 

When  a  customer  walks  into  a  aoda  Store  ami  asks  for 
a  glass  of  grape  juice  he  is  always  surprised  and  Ire- 
guently  irritated  at  the  high  price  he  has  to  pay  for  a 
small  glass  of  the  licvcrage.  He,  like  a  tjrcat  mnny  "liome- 
brewers."  exj)ec[t<l  that,  with  the  loss  of  the  demand 
for  wi:ic--Kr.i|>c-,  'he  grower  wi.ulcl  lie  li.ird  jnit  to  it  to 
get  rid  of  his  prudtict,  to  the  bcnctu  of  liie  grape-juice 
manufacturers  and  the  ultimate  comumcr.  Such  has  not 
been  the  case;  as  everybody  knows.  Instead,  the  price  o{ 
grapes  last  fisi  soared  to  tmprecedented  figures.  Amateur 
brewers  were  In  sane  measure  responsible  for  this  state 
of  affairs,  bur  the  real  cause  of  the  situation,  explain; 
William  ILirpiT  Dr.in  in  the  "C'Hiulry  Geiitleniati,"  is  that 
there  is  a  tax  of  apjiroxnnately  ?49  a  ti)n  on  grapes.  He 
savf  that  he  has  made  an  irncstij,-,!:  ion  and  that  unless 
a  very  cr.rior.s  bit  of  legislation  is  repealed  by  Congress 
tiie  k'rapc  ^j'^wcTs  of  New  York,  Michigan  and  Ohio  arc 
in  for  heavy  losses  in  the  near  future. 

By  some  peculiar  process  of  reasoning  grape  juice  is 
taxed  10  f)er  cent  on  the  finished  pro-luct  and  theti  10 
per  otnt  more  at  the  fountain,  when  it  is  retailed.  The 
criitinal  tax  is  levied  on  the  raw  Krajics  as  the  manu- 
facturer buys  them  frotn  the  grower,  plus  the  labor  cost 
of  manufacturing,  plus  the  cost  oif  boxes,  labels  and 
cases,  plus  the  cost  of  prepaid  freight,  if  there  is  say 
of  the  latter.  This  means  that  every  ton  of  Concord 
grapes  sold  to  manufacturers  by  growers  carries  a  tax 
of  somethinff  like  $32.50,  to  which,  later  on,  the  luxury 
tax  is  a<l'led. 

Figures  Accmte  and  Conservative 

Mr.  Dean  explains  that  these  figures  are  accurate  and 

ifi:  ■      ']'}:■.".    were  c^m[>ilcd  by  grape  j^rowf  r  -  :ii 

coiij  mil  l!' i;i  wi.ii  nr.ijie  juxe  manufacturers  in  the  Chau- 
tau(|ua-Kric  belt  and  were  ^:^.cn  to  him  !iy  D  K.  FaKey, 
of  VVcstticId,  N.  v.,  one  (Jt  tlie  foremost  Krowcrs  in  the 

belt. 

In  elaborating  these  figures  the  grower  tpid  lit.  Dean: 
"We  figure  on  a  ton  of  grapes  yielding  17D  gallons  of 
juice.  The  tax  of  10  per  cent  means  a  Ux  of  19  cents 
a  gallon  to  the  manufacturer,  or  $J2.50  a  ton  on  the 
grapes.  Tiieii  there  is  ♦hat  10  |>cr  cent  tax  paid  a:  the 
fountain  when  the  juice  is  retailed.  This  brings  up  a 
total  tax  of  nearly  foriy-nine  dollars  cash  against  a  ton 

of  our  KTaiKS 

"In  ll^-'il  t:rar*es  sold  as  high  as  $140  a  ton.  .>\dd 
tax  to  this  and  they  cost  the  juice  men  $189  a  too — 
more  than  one  dollar  a  gallon  for  tfie  joloe  before  tiiey 
take  any  profit.    How  loni;  can  we  growers  Stand  up 
acaiiis:  tiii>  sort  of  thinR;" 

Asked  if  the  tax  is  not  ab.sorbed  by  the  consumer 
when  he  buys  his  drink  at  the  fountain,  be  replied : 
Consumer  Bcgindng  to  Balk 

"It  rrruinly  is.  He  must  ]>ay  fifteen  cents  for  a  little 
loiir-ojiiicc  bottle  of  grape  juice  which  about  half  fills 
an  ordinary  table  Kiass.  That's  where  the  trouble  starts. 
People  are  not  going  to  pay  this  price  for  grape  juice 
when  they  can  buy  cheaper  stuff  over  the  same  fountain 
bar.  They're  bcginaiiif  to  hedge  alreadlr.  I  have  it 
pretty  straight  that  wholesalers  and  rctiiltrs  have  €«!• 
rrHed  orders  for  hundreds  of  thOBSand*  of  caseS  oT 
jiKce  as  a  result  of  this  hich  price. 

"Whenever  t'le  <lcniand  for  juice  begins  to  slow  u\) 
we  will  suffer.  If  the  ta.x  isn't  modified  we're  poing  to 
lose  a  good  part  of  the  market  we  have  built  up  with  the 
juice  men.  In  1920  the  grape-juice  plants  stood  up  in  the 
buying  season  and  took  their  mcdicme  as  loag  as  Aejr 
could  stand  it   Then  when  their  bnsiness  judgment  re* 


lK!nc<l  .TKainsi  the  moiiaiing  prices  for  grapes,  they  appealed 
to  our  shipping  association  to  relieve  them  of  some  of 
their  contracts  with  growers.  We  did  this  gladly.  We 
took  over  about  IS  per  cent  of  flidr  eontracts  and  ship* 
pcd  the  cars  out  of  those  buyers  who  are  operating  under 
that  ruling  of  the  Internal  Revenue  Bureau.  Bat  tlie 
market  is  a  mushroom—it  can't  last  Our  ool|y  safe  bet 
is  to  stand  by  the  grapc-juice  industry." 

Mr  Dean  says  that  the  grape-juice  manufacturers  have 
had  little  enough  to  say  about  this  state  of  affairs.  They 
apparently  have  realized  that  they  need  say  nothing.  So 
they  have  kept  quiet  while  the  growers  themselves  have 
appealed  tcT  Congress  for  a  modification  of  this  levy.  The 
efTict  this  has  licen  the  passage  of  a  bill  in  the  House 
aboh^hi!ltr  this  ta.x  schedule  and  subslituiinii  a  straight 
tax  ni  two  ten:s  a  Kallon  on  the  juice.  Juice  men  and 
growers  alike  are  perfectly  satisfied  with  this  arrangement. 
Whether  this  bill  will  get  through  the  Senate  remains  to 
be  seen. 


FRUIT  SHIPMENTS  BY  WATER 

Department  of  Agriculture  Fjnds  Lemons  And  Oranges 
Can  Be  Brengfat  Eaat  Without  .Damage  By  Way  of 
The  Panama  Canal 

Twent\  -five  r.irlvads  of  lemons  that  hacl  traveled  from 
California  by  lioat  by  way  of  the  Panama  Canal  were 
rfcciitly  >in  i  ev> iu'.Iy  niarki  ted  in  New  York  City.  Cit- 
rus fruit*  arc  usually  shipped  from  California .  to  east- 
em  markets  by  rail.  Many  studies  of  rail  shipments 
have  been  made  by  specialists  of  the  United  States  De- 
partment of  Agriculture,  and  refrigerator  and  heater 
car.s  have  been  designed  to  ftidHttte  this  form  oi  trans- 
portation. Investigations  of  the  possibflities  of  ship- 
ping fruits  by  water,  iboth  ruross  the  .^tlantic  and 
through  til'.-  Canal,  arc  also  iicing  made.  This  recent 
shipment  was  the  sui:otid  to  be  studied  by  representa- 
tives of  the  department.  In  addition  to  the  fruit  mar- 
keted in  New  York  the  shipment  included  1  car  of 
oranges  and  five  carloads  of  lemons  which  were  sold  in 
PhiUdelphia. 

The  initial  shipment  of  citrus  fruit  from  Catifornia 
by  the  water  route  was  made  in  January,  and  was  ac- 
companied by  a  representative  of  the  department.  The 
cargo  in  this  case  was  loaded  at  San  Pedro,  Calif.,  and 
sent  to  Philadelphia  and  Baltimore,  where  it  arrived  in  a 
highly  satisfactory  condition.  A  prejudice  exists  against 
cold-storage  lemons*  so  this  fruit  is  usually  transported 
under  ventilation  without  refrigeration.  Carrjring  lem- 
ons through  the  heat  of  the  Canal  Zone  without  refriger- 
ation constitutes  a  si\rre  1i";t.  This,  combined  with 
the  fact  that  the  trip  lasted  22  days,  gave  ample  oppor- 
tunity to  study  the  limitations  and  possibilities  of  the 
water  route.  Conclusions  indicate  that  it  may  be  pos- 
sible to  transport  lemons  by  this  method,  bM  that  re- 
frigeration will  be  desirable  for  the  proper  shipment  of 
oranges. 


NEW  FRUIT  EXCHANGE  MANAGER 
The  board  of  directors  of  the  California  Fmit  Growers 

Exchange  has  appointed  Paul  S.  Armstrong  to  the  po- 
sition of  advertising  manager,  to  succeed  Don  Francisco, 
whose  resi^'iiatiDti  has  already  Ticcome  etTccti\c. 

Armstr.'ii^;  has  lieen  assistant  to  Frai-.ci>co  and  man- 
ager of  the  dealer  service  department  of  \hc  I'xi-hange 
for  the  pa'st  four  years.  The  unanimous  vote  by  the  di- 
rectors in  placing  Armstrong  at  the  head  of  the  departs 
ment  foltowed  the  reeomrnendation  of  General  Manager 
G.  Harold  Powell. 

Mr.  Francisco  has  resigned  Ms  position  to  Wcome 
co-manager  on  the  Pacific  Coast  for  the  Lord  and 
Thomas  Advertising  Agency. 
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Conducted  by  ALFRBD  C  PRA8SR 

Anotker  iBoost  for  Ice  Cream 


New  York  State  College  of  Agri 
Newspaper  Does  the  Rest 

ALL  TmJSfcl  who  earn  a  livelihood  through  the 
manufacture  and  sale  of  ice  cream  in  large  or  small 
quantities  arc  fortunate  in  having  hitched  their 
wagons  to  a  star  a!  the  first  magnitude.  There  is  per- 
haps no  product  sold  today  which  needs  lest  pttthiiis  oa 
the  part  of  the  vendor.  Luckily  the  public,  the  medical 
profession,  and  even  the  state  and  federal  governments, 
through  the  agt-ncy  of  health  officials,  have  combined  to 
til)        .ui\  i.  rt:-;ng  for  them. 

In  this  connection  wc  reprint  below  an  article  from 
the  Oakland,  Cal.,  Enquirer  which  speaks  for  ii&elf. 
This  sort  of  l>oosting  for  ice  cream  is  the  best  there  is, 
and  we  offer  the  suggestion  that  ice  cream  dealers  call 
the  article  to  the  attention  of  their  local  papers. 

We  have  heard  invariably  that  Ice  Cream  is  a 
luxury,  a  delicacy,  a  delicious  substance  which  is 
cooling  on  warm  summer  days;  in  other  words 
somethinR  which  is  tasty  and  an  "unecsential." 

But,  did  it  ever  occur  to  you  that  ice  cream  is  a , 
POOD,  a  real  food  which  abounds  in  nutritive  val- 
ues? Do  you  know  that  physicians  recommend  ice 
cream  for  a  convatescmt  i)frson  or  to  the  sick  in 
preference  to  all  other  iumiIs?  Why?  Because  the 
ingredients  of  this  hiKhiy  recognized  food  arc 
known  among  the  medical  profession  to  contain 
more  nourishment,  perhaps,  than  any  other  eatable 
substance  which  can  be  consumed  by  the  patient 
and  not  precipitate  injury  to  the  stomach  or  weaken 
his  conditioti. 

Consider  for  a  moment  the  es.scntial  articles  of 
food  which  make  ice  cream,  then  it  is  easy  to  com- 
prehend its  paramount  nutritive  s.i  lus  Fir^t,  the 
highest  grade  of  milk,  the  richest  cream  the  cow  pro- 
duces, sugar,  fresh  fruit  and  eg^.s — what  concoction 
could  make  a  more  valuahlf  hit  of  nourishment? 

It's  boiled,  it's  frozen  autl  placed  before  you  as  a 
product  of  recognized  value  in  the  medical  world. 

Here's  what  the  New  York  State  College  of  Agri- 
culture says: 

Ice  Cream  Real  Food 

"Ice  cream  is  a  real  food  and  not  a  delicacy  only. 
One  quart  of  ice  cream,  of  rettoired  standard,  on  an 
energy  basis  equals  8.7S  pounds  of  strawberries, 

5.11  pounds  of  bananas,  6.96  pounds  of  apples,  IVt 
pounds  round  steak  and  iVi  dozen  eggs.  Give  the 
cliildren  plenty  of  pure  ice  ci.  am,  advises  the  col- 
lege. As  a  dessert  its  cost  i<<  no  greater  than  pic 
and  cake,  and  furnishes  more  nourishment." 

Essentially!  ice  cream  is  an  American  institution. 
What  magic  words  they  are  to  Voitag  America! 
What  visions  of  extreme  delight  hover  over  a  dish 
of  melting  cream  with  bits  ol  fresh  fruit  oozing  from 
aU  directions  of  the  miniature  food  pyramid. 


culture  Praises  Food  Value,  and 
—The  Best  in  Advertising 

In  far-off  Nippon,  China,  the  Straits  Scttlc-ncn"?, 
Sumatra,  an'l  S:;it:i,  ice  cream  is  pract:cally  an  un- 
known cognomen.  The  people  ot  these  distant 
lands  eat  four  or  five  times  as  much  leafy  portions 
of  plants  as  we  do,  and  tbcy  do  not  drink  milk.  Not 
a  single  nation  that  has  restricted  itself  to  such  » 
diet  has  ever  come  to  the  forefront  of  hiioMUt 
achievement  in  any  field  of  endeavor.  What  are 
they  who  ckc  out  such  a  meagre  existence?  Why, 
diitiinctly  undersized,  short-lived  and  cmaciatcd- 
lc>oking  races. 

And,  moreover,  their  infant  mortality  is  exces- 
sively high  compared  with  what  you  may  find  in  the 
worst  districts  of  the  United  States. 

Consider  the  modern  conditions  under  which  ice 
cream  is  made  for  you.  The  big  cream  makers  know 
that  the  American  pegiple  re?pect  and  demand  clean- 
Iinc>s  aliove  o verythiii^,'  t-lst".  Kiuni  the  time  the  rich 
crc;ini  IjrouRht  :'roiii  the  diiirits  lo  the  plans  until 
it  is  pickt-d  ill  the  huge  cans,  iced  and  dispatched 
on  big  wagons  to  various  parts  of  the  city  and  to 
outlying  sections  of  the  State,  the  highest  standards 
of  efficiency,  cleanliness  and  purity  are  exercised. 
RoitiaAee  Tn  Itn  History 

Ice  crr-run  h.is  rouKince  in  it";  niukiii^  ;ui(l  its  his- 
tory. In  tiic  olden  <l;iys  ice  crtaiu  ui;tdc  in  the 
hiiitics  «ri>  rii  h  iii  f  it  content,  but  lacked  the  more 
essential  protein.  When  it  stuck  to  the  roof  of  the 
mouth  what  it  must  have  done  to  the  digestive 
organs!  Years  ago  ice  cream  was  eaten  only  at 
l^g  intervals  of  time,  giving  the  abused  system  a 
chance  to  buck  up  before  deluged  with  another  ava- 
lanche of  the  sticky  mess. 

Today,  (iMf  ir.ay  cat  all  of  Icc  ciraru  he  or  <he 
desires  wiihoui  Uar  o!  iiarni  !o  the  tli^ea.t.vt  organs 
or  impairment  of  health, 

Oakland  ice  cream  has  a  higii  standing;  on  the 
Pacific  Coast.  This  is  easily  seen  when  it  Is  re-uem- 
bered  that  the  milk  produced  in  the  East  Bay  district 
is  considered  by  State  authorities  to  be  the  finest, 
richest  witit  protein  and  nutritive  vaJues  of  any  in 
the  Golden  West 

This  remarkable  and  flattering  fact  was  brought 
out  at  a  recent  investigation  and  test  made  in  Oak- 
land by  state  officials  whose  word  is  final. 

The  popularity  of  ice  cream  is  growing  so  rapidly 
in  the  I'nited  States  that  it  is  gradually  taking  the 
place  of  confection  in  which  class  it  formerly  was 
classified  until  the  .'VmertCan  people  finally  realized 
its  super-lood  values. 

The  ice  cream  manufacturer  of  today  is  not  engaged 
in  an  unessential  industry,  ns  't  was  Ii  liexcJ  he  u.is, 
but  he  ii  a  viisil  food  maker  and  a  man  who  piays 
a  big  part  in  American  life. 
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ICE  CREAM  WAR  AT  OAKLAND.  CAL. 

National  and  Miller  Companies  Slash  Prices  Despite 
Efforts  of  Arsociation — Pcdcnl  Ttld*  5jffmml^hn 
To  Hold  Investigation 

(5#«cwl  to  Tub  Soba  Pouimm) 

San  Franrisro,  Cal,,  April  29.  A  bitter  ice  cream  war 
5s  being  waged  at  Oakland,  Cal.,  with  the  National  Ice 
Crcatn  Company  on  one  side  and  the  Miller  Ice  Cream 
Company  on  the  other.  Wholesale  prices  on  ice  cream 
have  been  cut  to  ninety  cents  a  gallon  and  so  much 
publicity  has  been  given  the  fight  thnongb  the  mediain 
of  the  press  that  various  housewives*  teagiies  and  organ- 
izations of  consume^':  arc  invc":! ipntinp^  the  matter  and 
arc  making  demand-  that  prices  at  retail  be  lowered  to 
meet  condition;..  The  price  war  has  also  attracted  the 
attention  of  the  federal  trade  commission  and  it  is  an- 
nounced that  an  iavestigation  is  under  way. 

F.  E.  Miller,  president  of  the  Miller  Ice  Cream  Com- 
pany*  declares  that  the  Fiesta  Ice  Cream  Company,  a 
new  concern  which  is  cntting  prices^  has  the  backing  of 
the  National  Company  and  Uiat  an  effort  !s  being  made 
to  put  int!r;irii<!iT.:  interests  out  of  the  running  Th-^ 
National  Ice  Cream  Company  was  recently  rcorg.Tiiizcd 
and  dealers  were  given  an  opportunity  to  acquire  stock. 
The  Fiesta  Ice  Cream  Company  is  fitting  up  a  model 
factory  and  has  placed  new  trucks  in  the  field  tO  COfCT 
the  entire  east-bay  suburban  district. 

President  John  Dunn,  of  the  Northwest  Ice  Cream 
Ifantifacturera'  Association,  with  offices  at  Portland, 
Ore.,  has  written  letters  deploring  the  situation  and  urg- 
ing a  cessation  of  methods  vvhich  are  held  to  be  cconn- 
mically  suicidal  to  those  interested  in  the  industry. 
Strong  pressure  is  being  brought  to  1»eBr  by  the  Cali- 
fornia association,  but  to  no  avail. 

ICE  CREAM  BELOW  STANDARD 

Public  Health  Official  R^orU  Low  Grade  oi  Product 
In  New  Ortonna  and  BeooouiMBda  Dtaade  Ueaaort 

To  Effect  Improvement 

A  preliminary  survey  of  conditions  in  the  ice  cream 
industry  of  New  Orleans  is  such  as  to  show  that  the 
city  is  getting  cream  tar  below  the  standards  established 
by  ordinance.  Dr.  John  Callan.  superintendent  of  pub- 
lic health,  reported  to  the  City  Board  of  Health  recently. 

Milk  vendors 'are  showing  an  improvement  in  so  far 
as  added  water  is  concemed.  Dr.  Callan  said  in  his  re* 
port,  but  the  frequent  offenses  of  low  standard  make  it 
necessary  for  the  board  to  take  dra.stic  measures  to  im- 
prove the  grade  of  cream  and  ice  cream  sold  throughout 
the  city. 

Dr.  Callan  reported  the  appointment  of  Miss  Alma 
Banm  as  food  inspector  for  educational  work  in  the  con- 
fectioneries and  restaurants  The  hand  pollution  of  food 
by  careless  and  ignorant  waiters  made  some  move  In 
this  direction  necessary.  Dr.  Callan  said. 


PRAISES  MISSISSIPPI  CREAMERY 
(Special  to  The  Soda  Foomtaim) 

P.  C.  Cromer,  of  Jackson,  state  creamery  and  dairy 
inspector  for  Mississippi,  has  just  completed  an  inspec- 
tion of  the  plant  of  the  Columbus  Ice  Cream  &  Cream- 
ery Co..  and  reports  that  this  city  has  one  of  the  finest 
creameries  in  the  South.  Mr.  Cromer's  official  test  of 
the  ice  cream  product  of  the  Columbus  plant  shows  a 
percentage  of  IIH  pe*'  cent  butter  fat,  a  test  which  is 
points  higher  than  the  state  sanitary  laws  require. 

Development  of  the  creamery  in  CcHumbtis  has  been 
a  factor  in  the  expansion  of  the  dairy  and  livestock  in- 
du-!ry  in  this  section,  which  is  naturally  ailriptud  to 
the  industry,  because  of  the  fine  lands  here  for  the  rais- 
ing of  hay  and  the  hivorable  cliatatic  conditions. 


RETURN  TO  12  PER  CENT  STANDARD 

North  Dakota.  Permitting  10  and  8  Per  Cent  Butter 
Plata  In  lea  Cnam  Dnteg  War,  AaaonMaa  lUauwy» 
tion  of  12  and  10  Per  Cent  Beqrfrsnicnti  far  Mfawi 

facturers 

After  June  1,  1921,  constuners  may  demand  and  mann- 
factorcrs  and  dealers  must  supply  more  milk  fat  in  tiie 
products  sold  as  ice  cream  in  North  Dakota.  During  the 

war,  because  of  a  shortage  of  dairy  products  a  lowering 
of  the  standard  was  permitted.  By  an  order  issued  De- 
cember 28,  1917,  manufacturers  were  allowed  to  sell  as 
ice  cream  a  product  containing  only  10  per  cent  butter 
fat  and  in  nut  and  fruit  ice  creams  tbc  bllttcr  fat  Con- 
tent might  be  as  low  as  8  per  cent. 

These  lower  standards  will  not  be  permitted  after  the 
first  day  of  next  June  and  the  following  standards  are 
announced,  with  which  all  manufacturers  and  dealers 
arc  expected  to  comply: 

"Ice  cream  is  a  frozen  product  made  from  cream  and 
sugar,  with  or  without  natural  flavoring,  and  contains 
not  less  than  12  per  cent  of  milk  fat. 

"  Fruit  ice  cream  is  a  frozen  product  made  from  crcan 
sviK'.^r  and  sound,  clc.in  and  pure  fruits,  aod  Contains  not 
less  than  10  per  cent  of  milk  fat. 

"Not  ice  cream  is  a  frozen  product  made  from  cream 
and  sugar  and  sound,  non-rancid  nuts,  and  conuins  not 
less  than  10  per  cent  of  milk  fat 

"Gelatin  ice  cream  is  a  frozen  product  made  from 
cream  and  sugar,  with  or  without  natural  flavoring,  and 
contains  not  less  than  12  per  cent  ot  milk  fat  and  no< 
more  than  four  ounces  of  pure  gelatin  for  each  10  gal- 
lons. 

"Gum  ice  rrcam  is  a  frozen  product  made  from  cream 
and  sugar,  with  or  without  a  natural  flavoring,  contain- 
ing not  less  :han  12  per  cent  of  milk  fat,  to  which  has 
been  added  a  small  quantity  of  gum  powder  free  from 
starch  or  other  cereals,  and  free  from  any  liarmfol  in- 
gredients or  foreign  color." 


NBW  JKRSBT  TO  SHOW  NO  LBNIBNCY 


Although  Ice  Cream  Standardisation  Measure  Was 
Vetoed  Department  of  Health  WHI  Soap  Slucp  BfO 
On  Manufacturers 

Though  the  bill  providing  for  the  standardization  of 

icc-rrcam  in  New  Jersey  was  vetoed  by  Governor  Ed- 
war<l>.  it  does  tint  mean  that  the  State  Department 
oi  Health  i-iUn'U  Im  ],r  lenient  with  ice-cream  manu- 
faciurcrs  wl  ^  Hri  n,  t  put  the  proper  ingredients  in  the 
manufacture  ■  :  lir.  product,  according  to  health  offi- 
cials, it  >»  i>aid  that  the  department  is  planning  to  hav<; 
samples  of  ice-cream  taken  in  all  parts  of  the  State 
to  determine  its  composition  and  to  take  legal  proceed- 
ings against  manufacturers  using  cocoanot  oil  or  any 
other  foreign  oil  in  its  making.  The  bill,  whi^h  was 
vetoed  by  Governor  Edwards,  strenuously  objected  to 
{':>'■  u^c  of  cocoanut  oil  in  the  manufacture  of  this 
product. 

NATIONAL  ICE  CREAM  CO.  DIVIDEND 
The  Eioard  of  directors  of  the  National  Ice  Cream 
("umpany,  a  Delaware  corporation,  at  a  special  meeting 
declared  a  quarterly  dividend  of  two  per  cent  on  the 
eight  per  cent  cumulative  preferred  ea|>ital  stock  of  the 
company. 

The  general  nian-tg',  r  reported  to  iht  directors  that 
last  year's  business  was  satisfactory  and  the  sales  ag- 
gregated $1,413,550.62,  and  that  the  prospects  for  this 
year  were  favorable. 
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WAR  ON  SHORT  MEASURE  ICE  CREAM  BOXES 

Mu«MhuMtu  Offioala,  Under  ProviiMiis  «f  New  Stale 
ham.  Will  EnfoTM  MBng  In  Cartoos  of  StmdardiMd 
Sim 

Under  the  pru\i>ion&  of  a  new  slate  law,  Massachu- 
setts itc  cream  dealers  in  the  future  c;iiinot  sell  their 
product  as  "a  box  of  ice  cream,"  but  shall  be  obliged 
to  sell  it  in  boxes  that  are  standardized  measure. 

The  boxes  shall  be  quart,  pint,  half  pint  or  gill  and 
full  meastire  mast  be  given.  All  local  sealers  have  re* 
ceivcd  orders  from  the  state  to  prosecute  this  law  vig* 

orously. 

It  is  charged  that  dcilcrs  in  the  past  have  got  around 
the  ^^•elght^.  and  measures  laws  by  selliiiK  ice  cream  by 
the  box.  Many  sold  20-cent  boxc;,  15-cent  boxes  and, 
10-cent  boxes  in  addition  to  quarts  and  pints.  All  this 
is  done  away  with  by  the  new  law. 

Every  ice-cream  carton  in  the  fntnre  must  conform  to 
certain  standards.  The  state  department  of  standards 
has  opened  war  on  all  short  measure  ice  cream  boxes. 

Under  n  ruIinR  by  the  state  department  if  any  dealer 
has  on  hand  a  stock  of  old  boxes  that  do  not  conform 
to  the  new  standard,  but  still  hold  the  required  quan- 
tity, they  must  be  submitted  to  the  local  sealer  for  test 
and  stamping.  A  sample  of  each  size  is  all  that  is  re> 
quired,  bat  the  owner  must  submit  a  statement  to  the 
director  as  to  qtiantity  on  h»nd  ni  each  sise. 


PROTEST  ICE  CREAM  PLANT 
An  cr  Lrc.!!".!  nianuiaclur:ne  plant  is  just  as  objec- 
tionable to  us  neighbors  as  is  a  public  garage  East  Bal- 
ttnorc  citizens  told  Building  Inspector  Crowthcr  re- 
cently at  a  public  hearing  at  which  they  protested 
against  the  location  of  the  Eckels  Ice  MannfaoturbV 
Co.  The  premises  were  formerly  occupied  as  a  garage. 
Residents  said  that  the  automobiles  of  the  ice  company 
would  be  dangerous  to  their  children.  Mr.  Crowther 
determined  to  recommend  that  the  permit  be  granted 
provided  the  smokestack  be  increased  in  height 


FOUNTAIN  CLERKS  LICENSED 
A  svbstitnte  for  H.  B.  205  relating  to  licenses  in  cer- 
tain cases,  has  passed  tiie  lower  boitie  of  the  Ohio  legis- 
lature. This  measure  if  enacted  would  supplement  sec- 
tion 3^0  of  the  General  Code  by  the  addition  of  a  new 
section  to  read  as  follows: 

Sec.  3570-1.  To  regulate  and  require  the  registra- 
tion of  all  persons  engaged  in  the  celling  at  wholesale 
or  retail,  of  soft  drinks,  non-intoxicating  beverages  or 
near  beer,  or  any  specified  branch  of  such  business, 
whether  the  same  be  as  an  exclusive  business  or  inci- 
dental to  some  other.  A  municipal  corporation  may  ex- 
act a  sum  not  to  exceed  one  dollar  for  a  registration  fee 
in  such  cases  to  cover  the  expense  uf  re.tiistration.  The 
council  of  such  corporation  m.i\'  ronicr  upon,  vest  in 
and  il-li  L'  .le  to  the  tnayur  of  x'.v:  Ln:porat:on  authority 

to  make  the  registration  under  the  regulations  of  coun- 
cil, and  to  revoke  registration  for  violation  of  law  or 
ordinance  of  council. 


ICE  HIGH,  DUE  TO  WAGES  AND  FREIGHT 
There  is  little  prospect  of  any  ci!t  in  the  price  of  ice 
to  consumers  in  Massachusetts  this  year.  G.  II.  Vefer, 
retiring  president  of  the  Massaeliusetts  Ice  Dealers' 
Association,  in  speaking  before  the  annual  convention 
held  in  Boston,  said  he  was  opposed  to  any  cut  in  wages. 
Vnule  he  failed  to  state  specifically  that  there  would 
be  no  cut  in  prices,  be  exi^amed  la  detail  that  the  Ice 
men  are  facing  higher  freight  rates  that  can  be  met  in 
only  one  way. 


Questions  Ansttuered 


When  is  a  Beverage  a  Food? 

(P.D.I.)— From  your  statement  relative  to  your  Sun- 
day closing  law,  we  think  it  is  somewhat  difficult  to 
say  with  any  degree  of  precision  what  beverages  should 
be  considered  as  "foods."  As  you  are  doubtless  aware, 
all  beverages,  so  far  as  their  character  and  purity  arc 
ooncemcd,  come  under  the  provisions  of  the  Food  and 
Drugs  Act,  while  ice  cream  which  is  classed  as  a  food, 
when  served  in  a  soda  fountain  est^lishment,  is  taxed 
under  :he  revenue  law  as  a  beverage.  This  deviation 
from  the  common  rule  is  at  least  suggestive 
of  the  question  "When  is  a  food  not  a  food?" 

However,  the  usual  dictionary  definition  of  a  food, 
i.  c  "anything  whidi,  when  taken  into  the  body,  is 
capable  of  building  up  tissue^  or,  by  oxidation,  of  sup- 
plying  heat,"  may  be  broadly  followed,  and  we  think 
a  liberal  interpretation  of  your  law  would  permit  the 
sale  on  Sunday  of  all  eatables,  such  as  arc  usually  furn- 
ished in  a  restaurant  or  luncheonette,  especially  if  such 
products  are  supplied  as  a  meal,  and  to  the  average  in- 
dividual no  meal  would  be  deemed  complete  without  such 
beverages  as  tea,  coffee  or  cocoa.  In  a  similar  manner, 
we  should  say,  ice  cream  served  in  conjunction  with  a 
ncal,  should  be  considered  as  a  part  of  tht  meal.  Wlien 
sold  separately,  many  are  incfined  to  look  upon  ice 
crc;im  as  a  "delicacy  and  luxury,"  and  therefore  they 
would  jilace  it  in  the  category  of  products  the  sale  of 
which  should  be  banned  under  the  so-called  "Sunday 
closing  ordinances."  Just  how  your  local  authorities 
will  rule  on  such  sales  we  are  unable  to  say.  Under  all 
the  Sunday  regulations  which  have  been  promulgated 
that  we  have  read,  prescription  compounding,  and  the 
sale  of  medicines  for  the  sick  and  remedial  sttbstanets 
generally  are  specifically  exenipted. 


Destroying  FEcu 

(H.N. A.) — In  a  si  nly  of  this  subject  three  or  four 
years  ago,  the  United  States  Hygienic  Laboratory,  Pub- 
lic Health  Service,  recommended  the  use  of  formalde- 
hyde in  0.5  per  cent  sohition  or  sodium  salicylate  in  1 
per  cent  concentration  a*  Sy  poiaona,  botii  of  which 
were  found  to  be  at  least  as  effkadous  as  fbe  custom- 
ary preparations  for  the  destruction  of  flies.  The  stud- 
ies of  the  Laboratory  indicated  that  the  most  eflficieijt 
strength  of  the  formaldehyde  solution  was  from  0.5  to 
1  pe»  cent,  while  a  rr.u'-  i  ide  o:  alincst  equal  efficiency 
and  of  distinctly  superior  qualities  in  many  ways  was 
found  in  sodium  salicylate,  a  1  per  cent  aolslion  being 
employed.  A  little  of  either  solution  in  a  saoeer  phced 
in  a  room  infested  widi  flies  will  usually  do  the  work. 

A  solution  recommended  for  driving  oat  ttcs  by  spray- 
ing around  the  room  is  made  as  follows:  Eucalyptol, 
1  nunce;  bergamot  oil,  2  drams;  acetic  ether,  1  ounce; 
cologne  water,  5  ounces;  denatured  alcohol,  2  ounces; 
water,  2  pints. 

A  so-called  "improved"  spraying  liquid  for  flies,  ori- 
ginaBy  published  a  few  years  ago  in  the  "British  Medi- 
cal Journal,"  i<;  prepared  from  the  following  formula: 
Soft  soap,  .3  parts,  is  dissolved  in  warm  water,  15  parts, 
and  the  solution  nia<lc  up  to  100  parts  by  the  gradual 
arldition  with  constant  asitation  of  kerosene  or  light 
burning  paraffin  oil.  For  use,  it  is  diluted  1:10  before 
spraying.  It  is  stated  that  this  spray  is  fatal  to  flies  in 
24  hours,  although  it  does  not  at  once  sttipefy  them  as 
many,  of  the  proprietary  sprays  d&  The  addition  of  10 
per  cent  of  the  kerosene  emulsion  to  the  eommerdal 
sprays,  it  is  said,  renders  tiiem  very  mneb  more  deadly 
to  flies. 
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I  Cooling  Iceajor  Warm  Months  | 

A GREAT  many  stores  buy  their  ice  cream/  Pos- 
sibly they  arc  not  equipped,  or  do  not  have  the 
time  for  Ehi>   Aurk.    It  certainly  is  a  great  con- 
venience to  have  a  reliable  supply  house  ready  to  de- 
liver ice  cream  in  any  quantity,  day  in  and  day  out  the 
year  around. 

But  there  are  some  who  prefer  to  make  their  own  ice 
cream  in  order  to  have  aoniething  entirely  different  and 

Atinctive.    Still  others  buy  the  main  bulk  of  their 

frosen  goods,  and  add  to  th;F  one  or  two  weekly  specials. 

Here  arc  a  few  huxkcshoiis  as  to  how  diifcri-nt  ice 
creams  may  easily  he  made  so  as  to  afTord  such  variety. 

First  of  all,  select  a  plain  vanilla  ice  cream  formula 
which  satisfies  you,  your  state  and  city  laws,  and  your 
trade  in  every  way.  Here  is  the  method  of  varying  it: 
Moclm  Ice  Cream 

Take  half  of  the  atr.  nr.;  of  milk  and  cream  directed 
You  have  now  the  other  half  of  the  liquid  to  make  un. 
One  quarter  of  this  amount  must  be  milk,  one  <iuarter 
cream,  and  one-half  very  strong  coffee.  Omit  the 
vanilla  flavoring.  Proceed  exactly  as  you  would  for 
vanilla  ice  cream  otherwise. 

This  readjustment  is  merely  a  differcat  proportioning 
of  the  liquids.  It  is  eaay  to  follow. 


Orange  Ice  Cream 

In  place  of  tiie  milk  and  cream  directed,  let  the  liquid 
be  half  orange  juice,  one-quarter  milk,  and  one-quarter 
cream.  Use  one-third  more  sugar  and  omit  the  vanilla 
flavoring.  Do  not  add  the  orange  juice  when  the  cus- 
tard or  any  portion  of  the  mix  is  hot. 

Slvawhcsxy  or  Ravpbeny  Ice  Ccem 

Increase  the  amount  of  sugar  directed  by  one-third. 

Omit  the  vanill.i  flavoring.  .\dd  a  pint  of  crushed  ber- 
ries to  each  three  pints  of  the  mixture.   Freeie  as  usual. 

Peach  Ice  Cream 

Again  use  the  vanilla  rule,  adding  one  pint  of  peach 
pulp  and  juice  to  each  three  pints  of  the  mix.  Increase 
the  sugar  by  one-third  and  omit  the  vanilla  flavoring. 


Chocolate  Ice  Cream 
Add  a  fifth  more  sugar  by  weight  and  a  square  and 
a  half  of  melted  chocolate  to  each  quart  of  the  vaotUa 
mix.  If  it  is  liked  less  strong  of  chocolateb  use  a  square 
and  a  half  to  three  pints.  Do  not  omit  tbe  vanilla,lav- 
Ming. 


Nut  Ice  Cream 
.Add  one  cupful  of  chopped  nut  meats  to  each  three 
pints  of  vanilla  mix.  You  can  add  the  nuts  to  the  cara- 
mel, chocofate.  or  bisque  ice  cream,  if  yon  wish. 

Bisque  Ice  Cream 

Dry  and  roll  macaroons.    Use  one  cupful  of  these  to 
each  three  pints  of  the  vanilla  mix- 
Apricot  Ice  Cream 

Add  one  pint  of  apricot  pulp  and  juice  to  each  three 
pints  of  the  base  mixture,  Increase  the  SUgar  OUC-third 
and  omit  the  vanilla  tlavorinR. 

Caraaoel  Ice  Cream 
Take  one-third  more  sugar  than  directed  in  vanilla 

recipe.    Heat  it  until  it  melts  and  is  a  light,  ^Iden 

brown.  Use  a  clean  aluminum  pan  directly  over  the 
ilatiic.  Do  not  caramelize  to  i  v:  r-s  or  thr  ll.ivurin^-  will 
be  bitter.    Use  only  half  the  amount  of  vanilla  extract. 


Frozen  Fruit  Ptidding 

To  each  gailon  of  vanilla  mix  allow  one  quart  of 
chopped  fruits,— raisins,  cumnts,  6gs,  date,  preserved 
ginger,  candied  cherrica,  and  pnicapple.  The  quart 
measure  should  be  padced  reasonably  full. 

Turn  the  chopped  fruits  into  a  bowl.  To  each  quart 
of  this  mixed  fruit,  add  one-half  a  gill  of  Angostura 
Bitters.  Toss  with  a  silver  fork  until  every  piece  is 
moistened  with  the  bitters.  Let  stand  an  hour  or  longer 
that  the  fruits  may  uke  up  this  flavor.  When  the  mix- 
ture just  begins  to  stiffen  in  the  freezer,  add  the  flav- 
ored fruit  mass.  If  liked,  the  amount  of  bitten  can  be 
increase  slightly. 

nab  VibIUa  Ic*  C^rauB  (Rldi  Fonmda) 

10  (|uarts  rich  cream  (from  22%  to  28%) 

5  pounds  sugar 

4  ounces  vanilla  CXtraCt 
Vt  ounce  salt 

Heat  half  of  the  cream.  Diaaoive  the  tngar  and  salt 
in  this.  When  cool  add  tbe  vanilla  and  die  rest  of  tlw 
cream. 


Frozen  Custard  Ice  Cream 

To  each  quart  of  milk,  allow  one  quart  of  thin  cream, 
one  and  one-third  cups  of  sugar,  one-fourth  teaspoonful 

of  salt,  four  whole  eggs,  or  two  eggs  and  two  table- 
spoonfida  cornstarch,  two  ounces  vaaflU. 

Heat  the  milk  in  a  double  boiler,  add  the  sugar  and 
the  salt  and  stir  until  dissolved.  Have  the  eggs  thor- 
oughly beaten.  Pour  the  hot  mixt-jrc  on  this.  Stir. 
Return  to  the  doubie  boilcr.  Cook  until  the  custard 
coats  the  I  II  Remove  from  the  fire.  CooL  Add  the 
flavoring  and  freeze. 

If  the  cornstarch  is  used  to  replace  part  of  the  eggs, 
mix  the  dry  cornstarch  with  tbe  dry  sugar  to  avoid 
lumping. 


£cooomical  Ice  Cream 
1  pint  of  cream  1  pound  of  sugar 

1  pint  of  milk  6  eggs 

2  teaspoonfuls  vanilla  extract 
Make  a  custard  of  the  milk,  sugar,  and  egg  yolks. 
When  the  mixture  thickens  so  tbat  it  will  coat  the 
spoon,  fold  in  the  stiffly  beaten  whites.  Cook  a  moment 
longer.  Cool,  strain,  sea  sen,  and'frecie. 


Vanilla  Ica  Cream  (PhiladdpUa  Style) 
1  quart  cream  pound  sugar 

1  tableapoonful  vanilla  extract 
Scald  half  tiie  cream  with  the  sugar.  Cool.  Flavor. 
Add  the  rest  of  the  iveam  and  freeae. 


Nearly  everyone  has  worked  otit  a  vanilla  mix  for- 
mula to  exactly  his  own  liking.  \i  said  before,  any  of 
these  may  be  used  as  a  base  for  the  above  variations. 


The  annual  convention  of  the  Flavoring  Extract  Asso> 

ciation  will  be  held  in  St.  Ixjuis  on  July  13,  14  and  15. 
The  Executive  Commirtcc  of  the  Association  met  at  the 
Hotel  Pennsylvania,  last  week,  and  adected  the  fore* 
going  time  for  the  yearly  meeting. 

Do  you  think  that  all  of  the  problems  are  yours?  If 
so.  remember  that  the  fnut  and  synip  men,  the  flavoring 
e.xtract  people,  the  ice  cream  makers,  the  bottlers^  and  ill 
the  rest  have  their  troubles  tool 
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The  Editor*  Jt  Correspondence 


Editor,  The  Soda  Fountain  : 

As  most  soda  fountain  proprietors  of  tlie  progressive 
kind  have  now^a^^ys  come  lort  of  madiiiiery  socb  m 
power  freezers  or  cariionntors,  or  ■ome  other  lahor^av' 
ing  apparatus,  a  recent  experience  of  mine  may  be 
useful. 

I  am  by  no  means  neglectful  of  my  insurance.  I  am 
insured  for  fire,  burglary,  third  person,  glass,  employers' 
liability  and  life.  At  each  stock-taking  (every  half  year) 
the  Taluee  are  adjusted  to  meet  any  alterations  in  fit- 
tings, fixtures  and  risks.  Because  I  n^ected  to  in- 
sure against  one  risk,  i.  e.,  motors  and  machinery,  it  so 
h.ip;.r!i(  rl  -.hTt  I  have  had  iv.y  fif^t  srri-us  nrrident,  the 
cause  of  it  beiiiy  a  motor.  To  have  tiie  coils  fixed,  to- 
gether with  other  repairs,  amounted  to  one-third  of  the 
original  cost  of  the  motor,  apart  from  the  delay  caused. 
If  this  had  been  covered,  the  insurance  company  would 
have  had  to  pay  it.  My  neglect  in  this  direction  vrai 
caused  partly  because  it  had  never  occurred  to  me,  and 
partly  because  I  did  not  know  such  a  risk  could  be  eat- 
ered.  Needless,  to  say,  I  am  now  covered  against  a 
r^tetitioa  of  this  sort  of  th-np.  While  one  must  take 
many  risks  !n  business,  the  risk  of  neglecting  insurance 
is  not  a  wise  one.  Profit  by  my  experience  and  look 
to  your  insurance.  In  conclusion  let  me  say  that  we  use 
an  electric  dish-washing  machine,  an  electric  bread  and 
butter  machine,  electric  freeacr  and  potato  peeling  ma- 
chine, in  addition  to  the  carhonator. 
Soolhpwt,  Enghnd.  H.  H.  Kagmaiea. 

Editor,  Tn  Son*  FooirrAm: 

Many  times  one  sees  at  the  snda  counter,  orangeade 
tanks  standing  on  legs,  with  the  globe  marked  with  suc- 
ces:i  r-  rings  of  sediment  as,  the  orangeade  is  used.  We 
place  the  tank  on  the  counter,  throwing  away  the  stand 
and  using  a  rubber  mat  or  a  ^ece  of  heavy  cardboard 
to  protect  the  marble.  This  it  a  great  icc-iavcr,  as  the 
warn  air  baa  no  chance  to  reach  the  bottom  of  the  tufc. 
The  globe  we  fill  half  full  of  water,  wHh  enough  ocaage 
diamond  dye  for  wool  to  give  ft  the  right  color,  and  a 
little  formaldehyde  to  keep  it.  A  cork  is  then  forced  in 
securely  and  covered  with  scaling  wax,  so  that  there  is 
no  chance  of  leakage.  Extra  stock  of  orangeade  is  kept 
in  glass  bottles  in  the  ice  chest  Thus  our  orangeade 
lank  looks  clean  and  inviting  the  entire  aeaaoo. 

We  find  it  a  great  help,  just  before  our  iee<rcaai  men 
•re  doe  for  their  daily  visit,  to  spread  old  newipapara 
on  the  floor  by  the  cabinets.  Aa  soon  as  the  sua  are 
gone,  these  are  picked  op  and  thrown  away. 

Every  fountain  man  knows  how  unwholesome  his 
dirty  towels  are  in  hot  weather,  and  particularly  if  only 
corected  once  a  week.  We  keep  a  pail  filled  with  a 
weak  solution  of  formaldehyde  and  soiled  towels  from 
the  fonoitafai  are  thrown  into  it^  ao  that  onr  lowda  are 
alwaya  aweet 

Aa  a  part  of  oar  plan  to  increaae  o«r  ice-cream  sales, 
we  dropped  the  thin  paper  cartooa  w«  had  been  oaingi 
and  now  use  the  heavy  pasteboard  cartons  such  as  are 
used  in  delicatessen  stores.  It  seemed  a  shame  to  let  all 
that  good  advenising  space  go  to  waste,  so  we  had 
some  gummed  labels  made,  advertising  the  brand  of 
ice  cream  we  specialized  in.  We  stick  the  label  on  the 
cartons  in  our  spare  time,  and  we  find  that  the  adver- 
tising is  well  worth  the  trouble.  Also  we  secured  from 
the  ice  cream  dealer  an  old  ice  cream  cabinet,  which, 
while  dirty  and  banged  outside^  was  perfectly  tight  Wa 
keep  dua  in  ow  hadi  roooi  and  place  o«r  extra  atock  at 
nPh^  chncohrtet  coffee  qrmp  and  bottled  drinka  in  it 


Every  morning  the  brine  from  the  ice  cream  calriaeti^ 
instead  of  bcios  thrown  away,  b  poored  into  lUa  antra 
cabinet  In  this  way  a  variety  of  gooda  are  kept  ice- 
cold  with  no  added  expense  of  ice. 

Hoping  these  hints  may  be  helpful  to  other  draggiati, 
I  am,  very  truly  yours. 

East  Lynn,  Haas.  A  Subvihan  ZXR^niat 


For  Veep  Fat  Frying 


French  Fried  PoUtoes 
Select  potatoes  of  medium  and  uniform  size.  Pare, 
cut  into  eiKhths  lengthwise.  Soak  one  hour  in  cold, 
salted  water.  Wipe  dry,  fry  in  deep  fat  which  is  not 
too  hot.  When  a  light  golden  brown  in  color,  drain  on 
paper  and  salt  lightly.  The  reason  that  the  fat  must  not 
he  too  hot  is  because  the  potatoea  must  cook  before 
tb«y  be^  to  brown. 

Potato  Croqaatlne 
1  4*v*t  hot  rieed  potatoea 
4  tablespoonfttts  butter  ashatitntc 

1  teaspoonful  salt 
teaspoonful  pepper 

A  few  drops  ol  onion  juice 

Salt 

I'.iprik.i 

2  teaspoonfuls  finely  chopped  celery 
Yolks  of  two  eggs  or  one  whole  egg. 

Shape,  dip  in  crnmba,  eggs,  and  cromba  again.  Fry 
in  deep  fat  Drain.  These  can  b«  ahapcd  in  «  roond 
ball  and  flattened  and  rolled. 


VMi  and  Bgg  Croqaattea 

To  each  pint  of  cold  cooked  fish,  add  2  chopped,  hard- 
boiled  eggs,  1  cup  thick  white  sauce,  and  seasoning. 
Roll  in  crumbs  egg,  and  crumbs.  Fry  in  deep  fat. 
Sometimes  the  addition  of  a  little  lemon  juice  is  de- 
airal>lt. 


Pried  Oysters 
Select  liri^e,  oysters.  Clean  and  dry  between 
towels.  Season  with  salt  and  pepper.  Dip  first  in  flour, 
then  in  egg.  and  lastly  in  fine,  stale  bread  or  cracker 
crumbs.  Fry  m  deep  fat  Drain,  serve  with  parsley  and 
lemon. 


Fried  Oyatera  in  Batter 
Select  nice  oyatera,  remove  the  tough  muscle,  chop. 
To  one  pbit  of  batter  add  one  plat  or  more  of  chopped 
oysters  fried. 


^neapple  Shortcake 
For  each  short-cake  allow  one  pint  of  tlour,  one  level 
teaspoonful  salt,  three  tc-isr-Mnfiih  of  bjkmg  powder,  three 
levfl  tablciptKJiifuls  of  butter,  three  Itvti  Ubiespooniuls  of 
lard,  one  cup  milk. 

Sift  the  diy  ingredients  together,  add  the  butter  and 
lard,  measoring  carefully.  Rob  in  until  thoroughly  blended. 
Add  the  milk  and  mix  swiftly.  Divide  the  batter  in  two 
parts.  Roll  out  to  fit  two  round  greased  cake  tins.  If 
preferred,  a  cup  and  a  third  of  n^.ilk  may  be  used  and 
the  batter  poured  out  The  latter  make  a  lighter  and  moic 
delicate  shortcake,  but  one  which  soaks  juices  more  readily* 
Bake  in  a  moderate  oven.  Turn  oat  Butter  the  under 
portions  of  both  kqrcrs  of  the  shortcakes.  Fill  with  fresh 
shredded  pineapple,  sweetened  to  taste  Cnvcr  the  top 
of  Ac  shoirtcake  with  sweetened  whipped  cream  and  gar- 
nish with  small  pineapple  dice. 
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Latest  Information  Covering  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  and  Allied  Industries 


ARIZOHA 

Tmcon— The  Palm*  Confcdionery  Store  hu  been  purcliaxd  hy 

J.  li.  and  M«n  Mofcnt. 

CALirORHIA 

niosioni    Confcclionny    Store    ha*  been 


Anaheim— Tjic 


CTicrry 

purchnjcd  l.y  C    fl.  MacOavid  and  F.  J.  Denton. 
Bkkertfteld — The  Tegeler  Candy  Company  ha>  «oId  the  iiitcrc»t  of 

Letter  L.  Cole  to  Fred  \V.  TegcIer. 
Berkelty— Cari»enter'»    Caiwiy    Store,    recently    purcliiicd    by  H. 
Mcliirum,   A     M    (Icljel;  and  H.   N.   Frairr  fro:n  Mr«.  EailM 
limwn.  i»  bring  rci-.c.valfd     New  equlpincnf  ii  to  be  inttslttd 
both  in  the  itore  and   in  the  maniifacturlDi  dcpartmcaU 
BurUnsanx — Morgcnvjn  &  Son  have  told  their  tMMWIT  ud  icc 

cream  bii>ines>  to  A.  I.   Kins  of  San  Krancheo. 
Earlimart^  I  ranct!    Hayes    and    lone    Ca»e   have   ojrcned   a  ioft 

dnnk  eitibli jhnicnt. 
El  Monte— Tile  El   Monte  Sweet   Shop  h»i  been  purchaaed  by 

Albert  and  Eliubeth  Davis  from  George  Killinger. 
Eureka— Del  a  ney  &  Young  have  engaged  In  the  candy  buiinesi. 
Fairfield— Cluer'i   Confectiooery  Stwa  rcmoll;  auActed  daniacc 

bjr  fire.    The  lox*  hai  Mt  bMa  viUflHlM. 
Fveano— Delia  M.  Schwarti  haa  aatd  liar  eonnellaaerjr  and  Itiaeli 

e»la!jli«hiiier.t  in  I  E.  Striplin  and  L.  C.  Roberta. 
Iloliisier— H.  M  Willumson  has  »oId  bil  confectionery  buainea* 
to  K.  L.  Dooley  and  Cbarlea  Buckhart,  but  hat  retained  the 
Jtationery  department. 
Klngtburg— The  Kingiburg  Winery  properly  haa  beea  bought  by 
the  Golden  State  Prodacta  CmnpaDv  o(  San  Frandaoa,  and  will 
be  tucd  to  naau&ctOK  "FOfbidden  Fruit"  aymp.  Improve- 
mat*  to  coot  aiore  tb«it  will  be  made  and  the  preieot 

,   eaMdtr  of  the  plan.  MpTnlloaa.  will  be  deoblod. 
Lea  AsBelea-The  BioMon  Sitcl  Skup  hw  boca  ftucbaacd  by 
Albert  Coudero. 

The  Cabin  Beverage  Company  haa  aold  an  iatereit  to  Jimcs 
L.  Wall.. 

Tbo  Marigold  Sweet  Shop  haa  been  lold  to  George  H.  WaM- 
hgam  hif  H.  P.  Benton. 

Minnie  Nadler  haa  aold  bar  candy  tad  aoda  fooBtain  buHMM 

to  I.  H.  CjooV. 

A.  II.  Kt^-iii  n  ii<.  sold  Ua  oMdjr  aad  aads  iamiUb  bnlacM 

to  William  Morlock. 

B.  Wcinttein  has  sold  h\i  raidy  builMM  tO  TImmU  Dub. 
Wbiltaker'i  Confectionery  St^ic  baa  been  pwdiaMd  by  O.  W. 
Warner  and  James  L.  Mtrti. 

KmnaTlIla— The  Culmaee  Candor  Company,  manufacturers,  hat 
been  ineorportled  with  a  capital  o(  $100/100  by  Walter  Culmaee, 
E.  B.  Wilcox  and  P.  L.  Kmlcr. 

The   Ellanionre   Candy   and  Ice  CWWI  GHnpmy  tiMttf'  bM 
opened  for  bosinrts. 
Oakland— The  Duncan  Ctmipany,  wbolCSale  Wnftctimicry,  bu  bCCB 
incorDoratcd  with  a  capital  Of  $SO,00D  by  R.  L.  Bread,  Waller 
E.  Barpee  and  Margaret  Walker 

The  Sieiti  lee  Cre.in'^  Compjiny  hai  fi]/-  ',  nriidee  tt  iMOryor' 

ation  for  (iklOjOOO  under  the  laws  of  Delaware. 

Violet  Lewia  baa  bought  a  eonfeetiMierr  atoca. 

A.  ).  .Miltt  haa  told  bia  candy  atore  to  A.  B.  Wea  and  IL 

Rubly. 

Oeeansidr— C  L.  lietry  has  dltpoied  of  bli  candy  botiiMaa  to 
Allic  K.  Jones. 

Palo  AIii>  -Th'-  La   Riri^ienne  Confectionerv  Strre  has  been  p-jr- 

tl-,.->.,.  '.   •      A.   1.  W 
Rivenlalr— M:  J.  A    O.  truVscjii  b.ij  dijpuscd  of  her  candy  ttore 

ti_i   Mary  S,inrhr7. 
San    Kr.inoi5ro    The   Cat   &   K.  !.l)c    Confectioneiy   Sti  fc   hM  wM 

the  Intcrcttf  of  Peter  U.  Mehir  to  Morrit  Schneider. 

Wllbiw  Fliber  haa  aold  hi*  <aiidy  bnalnc**  t»  W.  A.  KcKiwI. 

The  Golden  Gale  Candy  Store  ha*  been  parditaed  by  Sadie 

Travers. 

Iloericr's  CrnTrnniiil  Os<>i  i>l.frt.   I-.f,.   h.i\  limi   fo-intil   wttli  a 
capita]    of   Sli'it.ii'ii   to   manufacture    caiuh-      IiiviTiHjrji.-jrt  arc 
H.  R.  Hoetltr,  K    Knnrs  and  F.  P.  Weh'.ter. 
E.  OUen   ha»   suld  his  candy  store  to  Julius  Wi^cmin. 
The  United  Candy  Shops  Corporation  hat  been  iormed  with 
capital  of  $500,000  by  Ascher  Rotenfweig,  Samuel  Rotcnxweig 
and  Jacob  B.  Roteniweig. 
SeV-i«:'ir"'    .Mrs.  L.  King  has  sold  her  eonfrctinnery  business  to 

II.  Sr.lU. 

Tail— He:bert  It.  Weltmer  hat  diipotcd  of  hit  candy,  ice  cream 
and  soda  foiintain  businett  to  T>  B.  Sawycr. 

Vtntice- Burke  A  livers  have  told  their  aoda  imtun  iatcmtt 

t»  the  PcHle  s  Drug  ComMny.        ,  , 
VIialia-The  Kawcah  Ckndy  GMpaaiy        b««a  pttnduiad  by 

Gill  Uonjberger. 

Bridgeport— The  D.  V.  ft  W.  Candy  CoTnpany  h.is  iV-rd  notloe  ut 
cTiunite  of  name  lo  the  Alpha  Chocolate  Company. 
Mr  ]\u'  rr  Ice  Ctotaai  Caa^utf  ba«  afencd  a  branch  plant 

at  Stamfotd.  ,    ,       ^  .      ,       •  # 

Kew  Britain— Tlie  N'e«-  Have-:  I>,\iry  Company  is  r'^n-  n?  lor 
the  e«tai!li5h!V.rnt  ■  t  -i  -ir-v  :'.i-i.»rtment  at  its  flin-  fir  fbe 
manufacture  (A  ice  cream  estimated  to  Cttst  clo«  to  VO.TO 
DISTRICT  OF  COLUMBIA 


Waahln«ton— The  Chapin-Saeke  Manufacturing  Company,  ice 
ouH.  ia  plMniDi  for  the  eteetioa  ^  •..^m^^  ylut  at 
Bocky  Ummu  N.  C.  t»  cm  ' 


GEORGIA 

Acworth— The  Faraiert'  and  Merchants'  Board  of  Trade  it  plan- 
niag  the  buUdiai  «i  a  large  co-operatif* 


MMDO:  incorporator*: 
SaiBnel 


S.  itolou*. 


Sbelbyrillo— Tb*  OAwu  Caady  

a  capital  of  $10,009,  i*  amngiBg 


a  toS 


ILLINOIS 

Chicago— Ttie  Central  Cone  Company  baa  been  incorporated  with 
a  capital  of  glS.OOO;  incorporator!:  William  and  Michele 
Rairnondi. 

The    Feinberg    Brothers    t'iindr   Company  ;    ;  p.tal,  (I^Sfl^  iB- 
ciirporaiors:  M.  S..  Benjamin  D.  and  N.  Fcin^>e:g. 
The   Friedman   Kerr  Company  has  completed   plant   for  dM 
remodeling  of  a  four' story  building  into  a  candy  factory. 
The_  Richardien  Candy  Cmnmany  formed  with  •  eaottal  M 
■:  MmSSr  DygbaK.  Atbeft  &  iSag  aU 

HTDIAKA 

Port  Wayne— The   Columbia   Ctndy   Kitchen    hat   increased  lu 

f!i|M!,-.f  from  $IJ.OOD  lo  %W.tXO. 

Siin:i|i   Candy  Companv   Incorporated  with  j  capital  of  $10.000l 
Incuiporators,  L.  A.  Stump,  £.  C.  Stmnp  and  W.  J.  Dolling. 
Indianapoiit~The   Dew    Drop  Confection   Company   factoiy  «*• 
damaged  by  fire  recently  with  a  lota  of  about  $6,000. 

f  iBtly   

.  -    trtfc*  ofcrttlea 

factorv . 

IOWA 

Eagle  Grove — Angos  &  Peters  have  opened  a  confectionery  btisl* 
neat. 

New  Hampton— J.  E.  Mcintee  bat  bought  a  candy  Itore. 

VtitMnei-Oaeu  Otota  «ad  Axtkar  B*rai4  hurt  cfMud  •  «M- 
feetlooery  tter*. 

Sioux  City— The  Fairmont  Creamery  Company,  capitaltred  for 
$I.Orn,nm,  has  begun  operations.  The  Ice  cream  department 
ia  turaiog  oat  10,000  ^llona  daily,  but  it  not  yet  runaing 
■t  fult  cayaeity.  ^..^ 

KAnri 

Bangor— A.  F.  Marsh  hat  enlarged  and  renovated  hi*  ice  cream 
store, 

Bath— T;ie  Kerrigan  I-e  Cream  Company  hat  completed  Ite  build- 
uii:  and  i>la:it,  iv  1 1 1  be  in  full  operation  beCar*  Mmmer. 

Itland  Falli-The  H.  A.  Sanborn  ice  cream  ylairt  fca*  t^a 
parebaaad  by  Joba  B.  Webb  aad  8.  C.  Si^rMt,  Wesley  Smv 
will  be  aupenatendest  after  alimtiaa*  gf*  emapleicd. 

Xiagmaa^r*.  Wiaaic  Falrlvi<"  i«  eMcdac  a  bmiWai  wUdi 
«he  will  ii*e  a*  aa  ic*  ercam  ahepi, 

MASTLASS 

Baltlnore— Tbc  Ballimrt  AlaMnd  Smaih  Company,  Inc.>fp**ala4 
with  a  capital  a<  IHMm  I*  ■wmifactitre  bavaragc*;  iiwjspr- 
atort;  Samel  aad  OuoIm  S^watttnaa  aad  A.  Wnuw 

The  Crane  Ice  Cream  Comnany  of  Philadelphia.  Pa.,  haa 
aeanired  the  plant  and  botineta  of  William  G.  Frederic 
aad  operation*  under  the  new  ownership  have  been  eommenccd. 
The  Hen  lee  Cream  Company  has  brdtaa  flWHM  Mr  the 
erection  of  a  new  manufacturing  plant  at  Saliebnry.  MO. 

MASSACHUSETTS 
Beverly- Tlie  North  Shore  Creamery  Company  haa  been  sold  to 
H.  P.  Heed  ft  Soaa.  The  N«ftii,Slion  concern  It  one  of  the 
largeit  ice  cream  nwairfactariea  ia  nc  alalc. 
Boston   The  Howe  Confectionery  CMMgaj  ha*  Imd^aa  ia*«^hia> 
l:iry    petttinn    in    bankruptcy    Clad  aga~ 


whose  claims  aggregate  $4,296. 
The  Johnson  G.  Candy  Caonai 
ruptey.    Liabilities  are  $«.<77:   no  assets. 


agaiaat  it  by 

ny  has  filed  a  petition  in  btnV- 


The  .'^upericr  Confectionery  Comnany's  huildiac 
<l.im.-isrd  bv  fire  to  the  amnnnt  of  $10,000.  ,  -  .  „j, 
The  Zest  Chocolate  Company  is  planning  for  the  rabnlldiac 
«(  Itt  plant  recently  destroyed  by  fire,  with  lots  estimated 
•t  IB.OIW. 

D.Tnven— The  Cream  of  rhoeolate  Company  has  taken  a  factory 

al    M.i;)lcwood    and    will    neve    its    business  there. 
Lynn— The  Bo«ton  Ire  Cream  Company  hat  been  taken  over  by 

'II.    P.    H0...I   i  Snnv 
Springfield— WllUiisi    II.    Miner,    formerly   of  the  W.  H. 
Chocolate  Company,  it  forming  a  company  to  Mmtaa 
late  plant  near   Bridgeport.    The  ci -icern  will  M  aai 


plant   nex-    _   . 

the    A;iienc:n    Chocolate    Products  I  ompany. 
Worcr-tcr-An.lrrwn  &  Paterton.  wholetale  and  retail  ice  «« 
and  confectionery,  have  leased  a  itore  for  *  long  MIS 
yean  for  a  aew  ettablithment. 

MICHIGAIT 

Detru  --Thr    Coniumers'   Ice   &   Creamery   Corapaay  will 
a  new  icc  cream  and  ice  roanufactunng  plant. 

snnsoTA 

je  BeaA-Winiaa  Kelaaa.  coafectiencfy,  it  tiKeecded  by 
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Forada — Brendacr  Brothrri  will  open  a  eoofectiooery  and  ioft 
drinlc  businns. 

Lakeland — ticnncixy  &  Newman  have  opened  a  candy  and  Ua 

cream  traalneM. 
Leonard— OirisI  Larion  will  open  a  confectionery  boaineai. 
Marblf— Palscy    Osivette    hat   u;irnrd    a    foft   drink   awl  CQOfcC- 

lioncry  biisincis. 
Shakopre— Swenaon  A  Popple  will  open  a  eandy  Itorc 
WaicnUlc— Ji  C  Ktmm  will  ayni  •  MNfaemocry.  ta«iMM> 
WmoBA— Kochte  Bfm.  have  opened  a  eaady  cMabliihntnt 

MISSOtJRI 

Kanu*  Cltv-  The  Pcrrloa  Tec  Cream  Co..  recently  orfanited. 
ha^  j'ur  I  h.i  f  3  two-story  b'lildind  and  properly  far  S^V.Ott^- 
A  In,  r  Mory  ^lant  Will  be  built  immediileiy.  with  the  c!d 
■Iructure  In  use  temporarily.  Ice  cream  macbiuer/  will  be 
InaUlM  at  gacc. 


E3<t  OranM-Altxander'a  Han^Made  OuiAr  Cmpm  tm» 
notice  of  acfaaiaatlea.   AlesMdcr  P.  Newal  Iwan  Uw  ean- 

paay. 

Wawcfc'  fcafti  IMn  kM  iMacd  s  thnc-aierr  buildiiur  at  Bi«ad 
and  Wctt  Park  Strccta.  and  wfll  me  the  (rmind^  floor  «•  a 

new  candy  ttore.  Attrrations  and  imprnvementi  will  be 
rnitle   to  cost  about  $I0O.0Cn. 

The   Metropolitan    Ice   Cream   Company   bai  &lcd  plana  for 
extcn»ion>  and   improvemcnlt  in  i*a  planti 
The  Sanitary  Maid  Candy  ComDanv  bn  iM  mUm 
iiation.   William  J.  Ed^  la  bead. 

nw  Tois 

Albany— The  Schraft  Candy  Cbnpailj  kas  Icaicd  iht  atOM 
occupied   by  the  Jackaon  Candy  Cunpnt  and  will 
about  115,000  in  improTcmcata.   

BvHiaio—Tlic  Buffala  Bon  Bon  Ooovaay.  {■commtcd  for  pUfin 

bjr  K.  W.  Seller*  and  W.  8.  and  J.  B.  %ttinchaiii. 

Connnr— The  Coming  Ice  Cream  Company  bai  been  incorpor- 
ated for  jaO.OOO  by  W.  F.  Mann  and  E.  E.  Schmick. 

New  York  CUy— Tbc  Betnhauer  Broi.  Candy  Company  ii  the 
•abject  of  a  petition  in  involuntary  bankruptcy  filed  by 
creditori.  The  Habilttie*  are  staled  to  be  about  $S50,<XD  and 
the    as^r'.s    about  SlOOuMlL 

The  Edvecomb  Candy  Comfmof  l>M  CM  a«tiee  of  dlaooltttioa 

under  ttate  tawi. 

The  Leader  Nnvelty  Candy  Company,  incorporated  for  $10/100 

by  W.  M.  and  I).  Frcedman  and  L.  Borokoff. 

Marie    L/iul>e    Corfcc'Iotis.    Inc..    Iia»    filed    a    petition  in 

t..inUruptcy  with  liabilities  nf  J6.220  ami  melt  of  $2.S.^(t- 

The   Modern  Cnnfeeliontr v   Conijiar.y   has  Icjiied  ground  floor 

property  at   16£!i   Broadway,   for  a  retail  candy  atoee> 

The  Rotrnrvaie  Candy  Company  has  leased  a  ttalM  Ml  Wcit 

Tbifty-Fourth  Street  for  «  retail  candy  alore. 

Tbc   Tid-Bit   Soda   Sbopt,   Inc.  baa   iniUMIiJ  ita  capital 

frmn  <IO.0IX»  to  $40.oaa 

The  Union  Confectionery  Company  has  increased  ita  capital 
to  $2S.0tXI. 

Poujrhkccfiaie— Scbraatb  &  Sons  plan  to  double  the  caoacity  of 
tuir  iea  craan  plmt,  aiilBiiiDc  tha  fitiaat  lydMiiig  aad 
InatallinK  new  machlBery. 

Syractise— The  Ateo  Rmiracl  Canpany  baa  Uikn  owr  tbc 
facturinc  of  Haaford  cxtnata. 

Vticar-'nM  KabiBMMifa  Cndy  Cvrngtaj  baa  tied  Mtiec  of  dia* 
tolnlioa 


VOXtH  CAROLIHA 

Burlinirton — ^The  Slay  lee  Cream  Company  is  planning  for  the 

ir.5t»ll»tl(^n  of  -idditiotial  ouiipnicrit  at  i-'i  plans.    The  company 

recently   incn.-.tcd  its  c.iplijl   from  5.'5.i>«  lu  Ui.iiOO. 
Kinslon — it.  C.   ilines  h»H   !>n  liminary   plans  under  way  for  the 

erection  of  a   new   t-Ao-sinrv   ice  cream  manufacturini;  plant 

to  coat  alwut  J50.<ifK), 
Winaton-Saica— The  Peerleas  Ice  Cream  Conpaay  ia  plaoniog  fof 

tba  crectian  ti  an  addition  to  Its  plant. 

OHIO 

Qerotand— The  C.  K    Candy  Company  has  been  incoriKirated  with 
a  capital  of  $10,(100  by  R.  L.  Ammemaa,  'W.  Davis  and  J. 

Finger. 

The  Mesainger  Candy  Company  will  erect  a  fbree-alor^  and 
baaement  building  to  coat  about  SJS.OOO. 
Itonton— Jacob   Miller,  Thomas  A.   lenklns   and   David  Morgan 

have   filed   iiKorporatlon   papers  lor  a   new   ice   cream  manu- 
faclurins  company. 
Toledo-Tbc  Shearer  Candy  Company  has  been  ineoiT»r«ted  with 
•  capital  «<  W/n  bjr  A.  A.  Wlntef*  and  G.  &  and  C  A. 


 _..  B.  Burt  will  erect  a  ctsdr  (actoor  10  ooai 

OREGON 

PortlanJ-Tl.r    Superior    Candy  „ 
creased  cpital  nlock  to  f».O0O. 

PEWHSYLVAHIA 

Alteolown-£ck  &  Fisher  have  filed  plana  for  the  «rectil».«L? 
iwo-ltory  Ice  cream  manufacturing  plant  t» caatabOB*  flll^ 
Nicholas  Retiler.  candy  and  lee  cream  BanufaettMftT,  U  BBTiag 

a  new  fountain  installed.   ^ • 

The  V.  C.  Sauppee  Candy  Company  has  been  incorpemna  wim 
a  capital  of  JSO.OOO;  John  J.  Hittle,  treasurer. 
ConneIl»ville— The  Carpenter  Candy  Con-paoy  lacacpontad  wlA 
a  capital  of  tlOO/M:  O.  R.  Carpenter.  tm«lf«r. 

Lady  Oonglaa  Sweet  Show  ^.Jf*tVfL*^^ 
tfamffy  Mwaia  «ha  loMviil  Iba  OoloiSl  Thaalci; 


Hershey— The  Hershey  Cbocolate  Gnapanr  U  MW  MiwiaiiM 
normal  basis,  giving  employment  to  aMMt  IJOO  awn  and 
■s  against  9U0  a  few  months  seo. 

Johnstown— The  Gallagher  Ice  tream  Company,  recently  incor- 
porated, has  awarded  a  contraet  for  the  erection  of  a  two-story 
btiilHinir  to  «.5t  alKiut  $l.'.').i"O0  with  equipment.  Gujtav  A. 
H<)f?n-.in  Is  treasurer. 

Philadelphia— The  Butterfly  Confectionery  Company  has  leased  a 
fonr-Mory  ^factory  for  a  new  local  plant. 

The  Gatenial  Ice  Oeaoi  Company  baa  filed  plans  for  the  erec- 
tion of  an  addition  to  it»  plant. 

M.    I.    Keinmercr,   confectioner,   has   had   plaai   prepared  for 
alterations  and  extensions  iti  his  -.[ant  lo  cost  about  UOiNCL 
I  he    Lancaster    Cliocolate    and    Confectionery  Conunanybaa 
iicnuircd  factory  property  for  a  new  branch  plant. 
The  Uoltcd  Retail  Candy  Company  haa  leaaed  amnd  *^ 

n     c""  confectionery  businesa  at 

7139  Kelly  St. 

The  United  Retail  Candy  Company  has  leased  property  fof  a 

SIM.'"™.  "*  '  *  o'  'bout  $isa,<no. 

Wllmerding— The  lliatcher  Ice  Cream  Company  haa  awarded  a 
S'SSraboai'iSjSoL*''*"''""       '"*"^«^»»  ^  *«• 

RHODE  ISLAND 

ItrisloI-Sare-.e!  Molasjy  has  opened  a  new  confectionery  store. 
Central    F.ill.-  Ihc    Triangle    Confectionery    Company    has  filed 
i.nt.ce  of  organisation.     Loaia  Morgan  heads  the  company. 


Uompbia-Thc  Btee  Scat  loa  Ckoaai 
and  bior  new  auiAIncrr  to 

TEXAS 


fir  will 


M»abi 


■^"Tj?ct%?^'-a«sS'  Ssfir"USy?-W  '.^J^ 

r«en,,y  .ncrp«,ted  and  J.  I^daTb,  «.  SrSSTj.^Y 


Fort  Worth-The  Arloaia  Bottttng  wd,Iaa  Cream  Ompany  h., 
beer,  tranafcrrcd  to  the  control  of  Carroll  an^  G.  A. 
Uodfrcy. 

Tbc    Perfection    ice    CTeam    Companv    has    been  incoroorated 
With  a  capital  „f  $.V).roo  by  E.  j!  Rocherts,  J.  &  Buwows  and 
W.  A.  Atherton,  » 
VERMONT 

St.  _Aii;anii--o»car  J.  ivou  x  :,.:.i  F.  D.  Foot  bwa  "frnrd  a 


wholesale  confectionery  h  unl  XIm  fV^n  will  alio  canr 
soda  fountain  fruits  and  syrups. 

WASHIITCTOir 

Seattle— The  Langert-Aronson  Candy  Cotnpany  has  increased  ita 
capital  stock  to  $100,000. 

Waterville— iSilas  R.  Town,  who  ci  ndncts  an  ice  cream  olant 
baa  taken  otrcr  an  ice  cream  i.i-.t.ny  at  Okaaogan.  ' 

WEST  VIRGIWIA 
Fatrmnnt-Thc  Mountain  City  Ic«  Cream  Company  has  been  in- 
corporated   with   a   capital   of  $».O0O  by   Hugh  Harr.  Frank 
lacobs  and  Thomas  Murray. 

The  Robinson  Ice  Cream  CoTipany  has  been  incur>  rate  '  with 
a  capital  nf  $1I»,0«1  by  Frank  R.  Brahm,  H.  J.  Ross  and  W. 
J.  BoydsloTi. 

wiscoirsm 

.\mhetg— Thumas    Edwards    will    open    a    confectionery    and  Ice 

cream  st'or. 

Endeavor — Ft...l    tireitcnfelt  has  sold  his   ice  crcarn,  confectionery 

and  restaurant  business  to  Will  I.  IIopw.Ki  !. 
Hartford — N.   Skail,  confectionery,   has   sold  out   to  Adam  and 

George  Scballcr.  A  bakery  departmnt  wilt  be  added. 
Milladore— Edward  Brye  will  open  a  confeetlancry  and  lee  crean 

business 

MilwarAc^ — The  Milwaukee   Ice  Cream  Cone   Corr.pi.ny   plant  has 
been  partially  destroyed  by  tire  recently  with  loss  of  about 

mom. 

The  Neu  Candy  Company  has  filed  a  voluntary  petition  1b 
bankruptcy.   UabUiUca  are  «U,IS2.  Aaaeu  $fjm. 
Muiocqua— Hill  ft  Lane  will  btiiM  a  new  biAery  and  eaady 

lactiiry. 

Neil isvi lie— c.  C.  Paaake  baa  aold  Ua  eoafeetioacry  bnaincaa  to 

F.  .S.  Bartcll. 

Plymouth— wisconain  Gudy  CMivanjr  Ineorporated  wltb  capital 
of  $3>.ocir>    Ineorporalatat  Jatnaa  rwdags  Ocoti*  Maatoia  aad 

Anton  PoiilijS. 

Prairie  du  i  un-w.  H.  Wvlke.  oaalwtioawy,  baa  aoM  oat  to 

H.   H.  Henderson. 

Bice  Lake— Frank  PetoraaB  baa  aotd  bia  eaniaaliaaary  alota  to 

J.  T.  Roman. 

Jtochbrldflo-JoaM .  BnCaMa  baa  aiarad  a  cowfecrtonaty  and  Ice 
cream  bnalncaa. 

Shawano— iPeter   Missos.   confectionery,   has    sold   ont    to  Klelt 

Marks  and  Thomas  Pallas. 
Sparta-John  Gerletti  haa  aotd  bia  candy  a'lore  to  Ctrl  Picrea. 
Waukesha-Mrs.  Saalo  K.  Hafdlog  will  ataft  a  eaneNtlaBonr 

Tha  Wankcaba  be  CMim  Company  baa  awarded  a  contract 
far  tha  arectlon  tt  a  new  two'eiory  plant  to  coet  about  t«MXM. 
Wtatonrin  BMldo-Bnil  Kteteen  had  aold  bia  coatectioBeiy  baai- 
to  Joim  A. 


Digitized  by  Google 


86 


THE  SODA  FOUNTAIN 


[May,  1921 


Vatentj  and  Trade  Mark^ 


PATENTS 
Granted  April  5.  1921 

UKMn^HuTT  S.  Ctillen,  assignor  of  one  half  lo  Guy  L.  Fulton, 
WaUingtoii,  New  Zraland.  Food  prcparatioo  (egg  subtti- 
tale)  and  procc»  of  malUng  tiw  aamc 

IjniMS-Joieph  E.  Wright.  Umlnnlila,  Ctllt    Dii^nHr  te 

fruit  )ar«  amj  the  tike, 

I,3}Vei-Samt>c]  Raiun.  Nrw  York,  and  Jsha  M.  Unff.  YmlMia. 

N.  Y.    Brater  and  mixer. 
lJKMra-Mor}ori  S.  Kiaibal.  Oaklaad,  Galll.   LI«aM  carbouliflc 

apparatu*. 

l<mjM~JiiIhu  S.  SmuwImii,  Dalutk,  Mlaa.    UquU  vra4tat 


l^TMB-SfcWejr  1.  Aim«.  Ifcv  Yorit,  M.  Y.  Cttnia  Juice  pmricr. 
UTS^NS-Glrolane  Seldani.  Spenecr.  Hau.   Ica  ckmb  dlapawBr. 

IJNtUS— Arthur  R.  Coutson.  San  r,^^rr^%■.■a.  CaMt   CompeaiUao  al 

dr^rcl    mwii^iril     cultured     mMk     powdw    tt    1m    Bacd  fal 

cookmf  and  baking  human  fooda. 

Ijr^l4l-Elmer  E.  BMridgt.  »da«r,  N.  y.  Ptaewa  ai  atariliaiM 

chceic. 

1.3Mi.MH)aihanicl  C.  Fowler.  Jr..  SiaMiTllb.  UaM.:  Pmiida  A. 
Fvwlcr,  adminiatratrls,  tMt.  OoovOMIlo*  at  ngBT  aa4 
Mathod  of  preparing  the  tame. 


Qraated  April  12,  1921 
IjyilMf— William  E.  Crecnawalt,  Denver,  Colo.    Appaialua  for 

trtatiog  liquids  witb  gaaea. 
laVMI^William  E.  Greenawalt.    Same  title  as  preceding. 
MMbS77— John  O.   Keller,  Cincinnati,  Ohi*.  assignor  of  onC'talf 

to  Fred  W.  Keller,  Covington,  Kr.    Egg  te»tcr. 
l,|W)i6S7— Stanlev  Ililler.  San  Francii  a.  r>hf.    MclM  •!  gafW 

■ting  (rait  pita  and  ttieir  kernel*. 

MHIMF-JakB  A.  Wilde.  tadiMMfoliib  lad.   Omralai^  Watio* 

ar  afadog  apparatm. 
limtTV-Oiarlea  Reed  Ragsdate.  St.  Louii.  Ifo.    Six  ttreaat  dif 

tributing  attachment  for  soda  water  draft  arms. 
t,l|IM'>^William  S.   Cookson.   Tsiping.   S'r.v:t  Settlements.  »i- 

dfvor  to  Ijllo  Mitchell   Smith.  ?I.iuv,  iw  li,  Ilonnlnln,  U. 

I     Coneeniratad  cocoanut  inllk  and  procesa  oi  making 


lJ74.nO-SMic  aa  preceding.    Coeoaml  iaod  prodtMt. 

Gmntrd  April  19,  1921 
l,j;S.i6J-FredeTick  S.  Cary  and  Georee  E.  Ruast'l,  WilniisiglOJ. 

Calif.    Uqnid  diapensing  deviCC. 
IJTS,«I— Paul  W.  Ludy,  Brookland.  D.  C   Scnriflff  bawi 

CIddlaga,  Battle  Cfcdc  HIcb.   Vapeani  Mdt 

play  cabinet. 

IJW,<(»— Webster  M.   Robert*  and   Park  D    Roberts.  St. 

Mo.    Apparatus  for  making  ice  cream  conei. 
l,»MI»-Soren  Madsen.  New  York.  N.  Y.   Uqaid  TOBding 

■tut  and  coin  actuated  meehani— ■ 

TRADE-MARKS 

PnbUshed  April  9.  1921 

U7;im— Chippewa  Springs  Corp.  Minnrai*>lu,  Minn.  Design. 
Natural  spring  water  and  fountain  btvciago  made  there- 
from. 

131,519— Eaiantee  Co.,  St.  Louis,  Mo..  Design  bearing  the  word 
"nndia^"  Mod -alcoholic,  maltless  beverages  *old  a* 
aaft  driilca. 

I».«9J— Fernsnd  Plumenall.  Pari*,  Franee.  "Melba."  Chocolate* 
of  all  kind*. 

llgJlI— Califnrnia  Crusfacd  Frtilt  Co..  Lot  Angelea.  Calif.  De- 
sign.  -Suncfwik'*  Mte-alcobaUe  hOTma«et  andc  fiom 
citroi  fraita. 

lHjmi  rnwa  Ok  a<  Anariea,  New  York,  N.  Y.  Detign-  "Hava- 
eaBa."  Ice  crcnai  cones. 

13)(K5_Schwrppes.  Ltd.,  I^ondon.  E-iulinil  "Schweppes."  Min- 
eral waters. 

13J401— Kli*«  Candy  Co.  WiihirittAn.  I).  C.  "Kliij  "  LTiocoUtes 
;iiiJ  bonbons, 

I«,f<i6-Hr«yer  Ice  Cream  Co.,  rhiUdeliihii,  P*.    I>e»ign.  "Brey- 

er*."    Ie«  cream. 
H0  9(XJ-The    Stone    Flii    Co.    of    America.    a>attanonga,  Tenn. 

•■Stone  Fi«."  N'>ri-;i!..i,hoIlc,  maltle**  beverjgrs  sold 
a*  soft  drinks. 

141 4«    141  «S6    and    i4l  .4.K(»— DiUhie    A    Co.,   Indianapolis,  Ind. 
"     ""Eg  Nog."   "ralico,"   and   "•Gtape-Ola."     Chocolate  bara. 
Bertbisume  &  Co .  Spencer.  Mass.    Design.  "'Nan*- 
gatiMtt  gaftagi"   Ginger  ale  and  bercota,  a  oon-alcoholic 
cola  bewrata  aoM  as  a  soft  drink. 
141,M0-IL    A    Dreyfus  Co.,  New   York.  N.  Y     *  Piloja."  Gum 

Died  in  the  manufacture  of  clic*;ng  (turn 
141,936—1),  ,\ufrfiiirH  .V  Sons.  .New  York.  N.  V.    Design.  "Sky 
'•    (  I  '.ites. 

Mim— James  R-  Council,  Norfolk,  Va.  Design.  "Tenpenny." 
BmI  bear  gad  tiatar  ate. 


Published  April  15,  1921 

lUJlO— A^K-r'-cin  Popcorn  C^..  Sirjx  City  and  Schiller,  ban. 
"JuIIy  Time."    Popcorn  in  its  oatnral  state. 

llVl»-^>»e  u  pnodtifr   Mfib    Fapeors  to  Its 
•tate. 

Wniew."   Chacslatet  and  cbewlnr  fin. 

126J74— Grape  Ola  Producta  Corp.,  New  York.  N.  Y.  Design. 

"Vintage  Grape  Juice."    Grape  juice. 
I36.5JS— Ideal    Cocoa    *    Chocolate    Co..    Lltiti,    Pa.  "Sunset." 

Cliocolate  coating. 
127,967— The  International  Co.,  Baltimore,  Ud.    "Quick  Whip." 
"    T!!!!*.^'^'*'*^''"     jeefdewd  fans  mad  by  bakan 

W  preceding.    "O.  K.  Whip." 

injlS— Danciger  Brothers,  Kansas  City.  Mo.  "Ginger  Siiap: 
Makes  you  feel  like  a  fighting  cock."  Non-intoxicating, 
n  n  cerr.il,  m.iltli-is  Ixvcrage,  etc.,  told  as  a  soft  drink. 

13.',iiy  l);xic        Cream  Co.,  Lexington,  Ky.    "IMxie  Ice  Cream." 

Ice  crcim. 

1J2.J72— William  H.  Ilommel.  Sandusky.  Ohio.  "Red  SUr." 
Wines  and  champagnes  having  an  alcoholic  content  o( 
less  than  onr-hall  of  one  per  cent. 

137.SJ3— Golilen  Grain  Juice  Co.,  Minneapolis,  Minn.  Design. 
■'Mintiebihii."     Kfiot  beer. 

.Savino  Salierno,  Boston,  Mass.  Design.  "Petunia." 
.N»ii  alcuholic  maltless  beverages  used  as  soft  drink*. 

1»,130--S.  S.  .S.  .Mfg  Ca.  Madisonvllle.  Ky.  Design.  "The 
drink  with  a  sting  in  it:  Yellow  Jacket:  Made  in  Old 
Kentucky."  NDn  alcoholic.  plain  or  carbonated,  maltlcM 
beverage  with  only  a  trace  of  alcohol  or  less  than  one- 
tenth  of  one  per  cent.  %v>\}.  at  t  iiint^ims,  etc. 

L»,I12— The  Spoon  and  Straw,  Inc.,  Chicago,  III.  Design.  'TJe 
Spoaa  and  Straw."   Candiea,  ice  cream,  etc 

Published  April  23.  1921 

l]S«a«-Frrdtnand  J.  Rocier.  Rochester,  .N  V.  "MaltM).*  CMl* 
cciitraled   barley  malt  for  use  in  bcTcrages. 

IHktft-Buyer*  Export  Agency,  Inc.,  New  York.  N.  Y.  W 
nated."  Flavors  of  various  kinds  for  nuking  WMi.aleal 
beverages. 

MI409— Theo.  Dietrler  &  Co..  Rartfoid,  Wia.    Design.  '^Cmvd 

Raren  "     Non  alcoholic,    non-cereal,    maltlec*  beverages 

^iilil  i\  .[ft  (Irniki  and  syrups  for  making  same. 
I4IJ01— Uhite  Ruck  Mmeral  Spring*  Co..  Waukeaha,  Wis.  "Roca 

Blanca."    Mineral  Waters. 
I41.«»3— The  Dry  Milk  Co..  New  York,  N.  Y.   "Pratolac."  Casein 

{and  product. 

14U0»-MeMa  l>c  Crooie,  Pittsburgh.  Pa.  •Tca^iraof.'*  SaWUc 
'  vaaitto  canaaatrate  far  lead  purposes. 


Movie  crowd'  :)r<-  usually  ui  the  iipcadiag  h 
That  it  why  it  is  good  policy  to  M*  tt»«k  diOM  10  ad- 
vertiM  your  location  and  fountain. 

Do  not  overlook  the  tnmoier  time  potsMHiy  of  hot 
•oda.  There  are  many  people  who  atiU  appvedate  the 
opportunity  to  get  a  drink  of  tbia  kinil,  regardless  of 
weather  eenditiMn. 


Do  not  make  the  iatal  error  of  trying  to  operate  with- 
ont  koowing  your  exact  cost.  To  attempt  to  do  boat- 
neas  UfaidfoMed  ii  exceedtagljr  risky*  aod  is  liable  lo 
land  one  on  the  roeki. 


Offer  candy.  Push  candy.  Sl-;1  candy  I'<)riur..'jtely, 
there  is  a  good  deal  of  this  on  the  market  and  the  price 
is  very  fair  considering  everything.  Offer  people  what 
they  want  and  they  will  boy  freely. 

Thi,«.  is  one  of  the  seasons  when  it  is  good  policy  to 
jHisli  finished  drinks,  such  a?  root  beer,  the  ades,  ginger 
ale,  and  the  beverages  popularized  by  national  adve^ 
using.   They  are  easy  to  i>cU  and  save  worry. 

If  yoa  liappen  to  have  a  roomy  soda  foontain  depart- 
ment wkidi  looks  empty  and  rather  barren  when  trade 

is  not  brisk,  try  this:  Divide  it  into  two  portions,  put- 
ting up  a  partition.  This  should  go  to  the  ceiling,  al- 
tliough  It  may  lie  of  walKboard  with  panclings.  Fix 
one  room  up  and  feature  it  as  the  Smokers'  Soda  GriU. 
The  other  part  wtll  be  used  more  particalarfy  by  WO* 
men  and  men  who  do  not  care  to  amokc^ 
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The  Smia  Shop,  Hartford,  Conn. 


tt 


Mraninf  a  pen  ini] 
ink  aifiira  bond, 
iiMnrinii  tlir  buyer 
■(ainxt  all  me- 
chanical dcfrcti. 


The  underlying  reason  for  "repeat 
orders  for  GRKEN  fountains  is  the 
buyer's  knowledge  of  how  GREEN 
fountains  are  built. 


RoBT.  M.  Green 

&  Sons— Manufacturers 

Broad  &  Vine  Streets 
PHILADELPHIA.  PA. 


I*fu>pcctivc  ljuyctt  uf  tuila  Itiuiiiains,  whn 
take  the  time  to  invedlgatr,  will  find 
that  '"cominB  back"  ia  cliaractrriHlic  of 
fi-rmer  cu«tomer»  of  fiREEX.  Tliey  will 
find  the  underlying  reason  for  "repeat" 
order*  l>  the  remembrance  of  performance 
liy  GREEN  aoda  fuuntaini  since  lg7<  and 
their  Heady  forward  movemeal  in  im- 
frr.vrd   ri>n»ttllclioi   ar.d  nutpilt. 


TUlt  Regiterti  te  At  JhMti  SmtM  PMMrt  Of  fit 
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K_  y.,u    bv  D   Ok  HmTSe*  &  Co.,  «  cor^AUon;  I'rcs.iJcuL  uid 

N.  W.  H«yoe«.  Addnw  <l  QfiMiB  U  Kfc  J  F>riiPtog|l*>w  Yatfc. 
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BIG  ENOUGH  TO  STAND  ALOMS 

It  is  mere  repetition  to  state  that  the  soda  foantain 

hwiness  is  big.  \Vc  all  know  of  the  remarkable  progress 
made  in  recent  years.  Its  present  importance  has  been 
doaonstrated  in  all  sorts  of  ways  but  nowhere  more  con- 
clusively than  at  the  Nation:i!  C  .11  ft-ctioiiery,  Soda  Foun- 
tain and  Accessories  Exposition,  held  at  Atlantic  City 
dnrinK  the  week  of  May  23d.  While  the  soda  fountain 
and  accessory  section  did  not  dominate  the  show  it  occu- 
pied nearly  half  the  space  and  attracted  its  full  share  of 
attention.  As  a  lirst  attempt  the  F.x|K.iition  was  an  un- 
tuuai  success  especiaUy  considering  the  unfavorable  bust- 
nets  conditions.  The  lint  expodtion  of  any  indttttry  or 
trade  is  lilccly  ti  hc'hss  satisfactory  than  later  ones  and 
we  may  expect  next  year's  show  to  eclipse  1921. 

But  iltft  tiie  soda  fountain  business  of  sufficient  im- 
portMwe  to  mpport  and  indeed  to  require  an  exposition 
of  its  own.  independent  of  fhc  candy  interests?  Possibly 
f.cvj  >ear,  r.r  if  not  then,  the  year  after,  this  can  be 
arranged  if  we  want  it  badly  enough  to  wx)rk  for  it. 
There  is  no  lack  of  brains  and  energy  available  amonff 
the  makers  of  «oda  fountains  and  soda  fouotain  products. 
With  the  exposition  jost  past  to  serve  as  a  basis  for  the 
necesaary  cooperation  the  soda  fmrntain  industry  can 
manace  a  show  of  its  own  which  will  stand  comparison 
with  any  similar  effort  in  the  country. 

The  soda  fountain  industry  is  not  only  biff  enough  to 
have  such  an  c.xpo.sition.  it  is  too  big  not  to  have  one 


ICE  CLASHES  WITH  ICE  CRBAH 

The  1  1  I  qKrrs  of  New  England,  and  of  Connect ictrt 
espcciail'  Viv.i  recently  devoted  miifh  space  to  accounts 
of  what  they  term  the  "great  ice  cream  war'  Wtween 
the  ice  and  the  ice  cream  "trusts"  of  Connecticut  and 
have  been  rather  nnanimously  disnosed  to  indulge  in 
playful  comment  over  the  affair.  If  the  situation  is  rightly 
understood,  however,  it  would  seem  to  retinire  Tiiore  seri- 
ona  consideration  than  mirth,  for  to  all  intents  and  pur- 
poses the  very  foundation  of  Ae  ice  cream  business  i» 
being  attacked. 

It  appears  from  the  newspaper  accounts  that  the  ice 
interests,  in  retaliation  for  the  ice  cream  manufacturers' 
prar-icf  rf  inakintr  their  own  ice,  are  planning  tO  enter 
the  ice  cream  business  on  a  large  scale  In  Other  words, 
because  the  ice  cream  men,  in  the  interests  ot  ci-  -m  my 
and  ttie  of  operation  in  storing  and  paciiing,  arc  providing 
their  own  product,  the  ice  companies  are  making  a  gettore 
of  "cut  rate"  com]  >etition  in  an  effort  to  force  a  return 
to  the  old  system. 

The  situatioa  bringi  to  mind  a  true  story  of  a  father 
and  son.  living  in  the  country,  who  wished  to  make  a  pipe 
line  connection  with  the  main  a  Aort  distance  from  their 
property.   Havii«  dng  the  dilbh  for  die  laying  of  the 


pipe,  they  called  in  a  plumber  to  make  the  connection. 

He  refused,  on  the  ground  that  the  ditdi  had  been  dug 
by  non-union  labor.  Other  plumbers  m  the  town  were 
appealed  to,  but  without  mult  The  upriwt  of  the  matter 
was  that  the  {troperty  ownen  were  forced  ta  fill  their 
ditch  up  again.  Then  die  plunAer  and  Us  asristaolt  cane^ 
dug  a  new  ditch,  and  laid  the  pipe. 

We  wonder  whether  the  Connecticut  ice  iatcreats  would  • 
be  satisfied  if  the  ice  cream  manufacturers  melted  all 
their  product  and  froxe^  stored  aod  packed  it  again,  using 
strictly  "trust"  ice. 


CHAIN  STOKES  AND  SODA  FOUNTAINS 


There  is  do  denying  tlie  fact  that  the  chain  store  iias 
becoaie  one  of  the  most  important  factors  in  modem 
merchandising.  In  drugs,  groceries,  meats,  candy,  cigars 
and  tobacco,  shoes,  shirts,  hardware  and  other  lines,  the 
chain  store  is  Operating  with  evident  toocess  and  is 
gradually  taking  over  a  larger  and  larger  Aare  of  dw 
linsiness.    Chains  of  soda  fountains  already  exist  both 


in  chain  stores  of  other  sorts,  a.s  druj; 


mdy  stores 


and  as  independent  establisltments  of  the  soda  fountain- 
luncheonette  type.  What  interests  everyone  eonneeted  with 

the  btisincss  is  the  question  whether  the  chain  ffuintains 
will  ever  be  able  to  obtain  as  strong  a  hold  in  this  held 
as  the  chains  have  gained  In  other  lines. 

Certain  of  the  same  reasons  that  have  led  to  the  success 
of  the  chain  store  idea  apply  in  the  fountain  business. 
There  are  some  economies  to  be  obtainetl  hy  operation 
under  this  principle  and  supplies  may  frequently  be 
bought  to  greater  advantage  if  in  large  quantity.  The 
owner  of  a  single  fountain  is  not,  however,  at  so  great 
a  disadvantage  in  comjKting  with  the  chain  fountains 
as  is  the  individual  druggist  or  grocer  Aiicn  he  must  meet 
the  competition  of  one  of  the  big  organizations  in  his 
field.  The  chief  ad^-antages  of  the  chains,  efficient  ad- 
ministration, low  labor  costs  and  economical  buying,  do 
not  bulk  as  large  in  the  soda  fountain  field,  not  because 
they  are  not  important  but  because  the  indivMual  pro- 
prietor can  do  practically  as  well  as  the  chain  manager. 
With  respect  to  efficient  management,  that  of  the  proprietor 
running  his  own  business  is  apt  to  be  fully  as  good  as  that 
of  a  paid  manager.  Labor  costs  in  chain  fountains 
can  hardly  be  appreciably  lower  than  those  of  their  in- 
i.ilcn;  romiH-titcrs,  for  the  same  service  must  be 
rendered  if  trade  is  to  be  held  and  patrons  satisfied,  and 
the  economies  aecomplished  by  chain  stores  hi  other  lines 
by  efficient  arrangement  of  goods,  pushing  the  sale  of 
package  goods  and  elimination  of  delivery  and  other 
services  are  hardly  applicable  to  the  so<la  fountain.  The 
owner  of  a  single  store  can  arrange  his  establishment 
and  train  Ins  clerks  so  as  to  serve  as  many  patrons  with 
a  given  force  as  the  most  eOcient  duin  fountain. 
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One  of  the  greatest  advantages  of  most  chaing  U  in 
bu>-inK,  but  a  large  proportion  of  the  products  used  at  the 
fountain  mre  tued  iresb  and  consequently  bought  locally. 
This  iadodtt  tdlk,  cream,  tee-cream,  eggs  and  Ircab  frnits 
and  every  fountain  man  knows  what  a  considerable  por- 
tion of  the  days  business  is  done  in  these  products.  If  a 
Ivncheoaette  department  is  included,  most  of  its  supplies 
must  likewise  be  procured  locaUy.  In  buying  auch  goods 
a  national  organization  b  at  little  atlifltaooe  and  fhs 
individual  establislunent  is  on  nuxh  the  lailie  footing  M 
the  member  of.  a  big  chain. 

Tkaae  facts  do  not  necessarily  nean  tlmt  die  chain  idea 

will  not  have  a  big  inflnrncc  on  the  soda  fountain  business 
bat  they  do  indicate  that  the  operator  of  one  or  a  few 
fountains  need  not  fed  btaisel!  under  any  real  dis^ 
Mtmntsgc  in  mcetiiig  the  oompetilion  of  his  larger  rivals. 
Uortmnr  ho  Ima  the  advantice  of  a  dote  pcraooal  oontact 
wilk  his  patrcoi  which  the  diain  store  can  never  attain. 


PICKXMO  A  WORKING  FORCE 

Looking  back  a  year  or  two  to  the  time  when  hc|p  was 
diflicult,  if  not  impossible,  to  obtain  and  in  most  cases 
none  too  eflRdent  after  it  was  obtained,  it  seems  that  there 
are  some  minor  advantages  in  a  period  of  business  de- 
picssion.  No  one  wiU  daim  that  there  is  any  <Bficalty 
in  getting  help  today  and  besides  clerks  do  not  show  the 
same  nonchalant  attitude  toward  the  possibility  that  their 
services  may  be  diseased  with.  Conditions  are  certainly 
better  in  those  respects  than  it  seemed  possible  they 
ever  would  be  during  the  worst  of  Ae  shortage. 

It  is  ai;  wcM  er..augh  to  enjoy  this  while  it  lasts,  but  it 
does  no  harm  to  remember  that  it  will  not  last  always. 
WIdi  bttsbiess  at  its  nomsl  levd  there  are  job*  csMUgb 
for  e\'eryonc  in  this  country  and  possibly  a  few  to  Spare, 
e^ccially  with  restricted  immigration.  Meanwhile  the 
present  excess  of  men  over  positions  offers  the  forward- 
looking  empbyer  a  golden  opportunity  to  build  up  a  real 
organization  to  take  the  place  of  the  onelcnodced  to  pieces 
by  the  war.  The  wise  executive  is  going  to  take  full  ad- 
vantage of  this.  He  is  going  to  pick  and  choose  until  he 
has  exactly  tlie  working  force  that  he  wants,  with  no 
drones  and  no  trouble  makers;  then  he  is  going  tO  wdd 
that  force  into  the  sort  of  a  working  organintion  HM 
he  has  been  dreaming  of,  but  liarfly  darinff  to  lioipe  foit 
dnriqg  the  last  four  years. 

It  takes  tact  and  skill  to  make  even  a  small  organiia- 
tion  run  smoothly  and  the  fountain  employing  only  three 
or  four  people  offers  mudi  the  same  problems  as  does 
the  largest  in  the  country.  These  problems  are  half 
solved  if  you  have  a  force  of  efficient  employees,  interested 
in  their  work  and  working  for  the  good  of  the  feiratain. 
The  present  time,  we  repeat,  is  an  ideal  one  for  putting 
Ihroogh  the  ddayed  project  of  getting  just  the  sort  of 
woddng  force  you  want 


ENTHUSIASM  AT  THE  FOUNTAIN 

Enthusiasm  is  one  of  the  greatest  moving  forces  m 
business  and  more  especially  in  sdlhw  by  «ree«  person^ 
contact  The  soda  fountain  manager  who  has  solved 
the  problem  of  having  his  clerks  reaUy  enthusiastic  about 
the  good  things  they  are  scrrkw  need  have  no  fear  of 

lack  of  custnTners.  ^ 

You  cannot  hope  to  do  well  m  selling  anything  onHM 


you  bdieve  in  it  thoroughly  yourself.  If  you  do  not 
think  your  products  ire  good  you  cnnrto!  cx;>cct  anyone 
else  to.  Subconsciously  we  are  all  influenced  by  or  in- 
fluence those  we  meet  and  tlie  clerk  who  is  indifferent  to 
the  goods  he  is  selling  wiU  influence  the  efinion  of  liis 
patrons,  however  correct  and  eomleons  hts  outward  de- 
meanor. Enthusiasm  is  the  most  efficient  aiti  ta  selling, 
and  it  should  be  of  the  quiet,  confident  type  rather  than 
the  loud,  exuberant  variety  favored  by  so  many  of  tise 
old  school  of  salesmen. 

All  this  borders  on  theoretical  psychology,  but  the  prac- 
tical vdne  of  it  is  reeognlxed  by  all  np-te'dsite  sales- 
managers,  who  well  know  that  a  new  product  must  be 
"sold"  to  the  sales  force  before  they  are  sent  out  to 
Jatroduce  it  to  the  trade.  The  value  of  the  idea  is  by  no 
meifls  confined  to  wholesale  sdling.  like  so  many  of  the 
ideas  which  have  been  denrdoped  hi  Ae  wider  fidds  of 
merchandising  the  full  importance  of  it.s  application  to 
retail  selling  has  been  only  imperfectly  realized.  An 
cBlfaaaiastie  sslcs  force  is  the  biggest  asset  n  soda  foni> 
tain  can  have.  The  effect  on  its  patrons  can  be  ganged 
by  the  remark  of  a  man  who  consistently  goes  a  bloeik  out 
of  his  way  to  patronize  a  certain  fountain  without  quite 
knowing  why  de  does  it  Queried  on  the  reason  for  his 
habit*  his  response  was  that  somdiow  they  made  him  M 
that  everything  was  going  to  be  extra  good  He  admitted 
that  the  quality  of  the  drinks  waa  probably  no  better  tbam 
in  other  places  hot  he  vtts  influHwed  by  Hw  cnflinsiasm 
of  the  clerks. 

If  your  entire  force,  from  proprietor  dowis.  are  "sold" 
on  the  proposition  that  the  drinks  they  are  selling  are  as 
good  as  the  best  in  the  Worhl  and  probsdtliy  e  trifle  better 
than  most,  it  is  surprising  what  an  cSsct  it  cm  have  on 
the  sales  total  If  yea  aumot  bdieve  tids,  wby  cacpeet 
others  to? 


HOW  MUCH  IN  l9Mf 


The  census  has  not  given  us  the  per  capita  consumption 
of  ice  cream  directty,  bnt  some  figures  jtist  made  public 
by  the  Department  of  Commerre  and  based  on  the  1920 
census  enable  us  to  figure  it  out  with  fair  accuracy.  In 
1919,  i^W  ttHllr*itTrnrMfi  were  engaged  in  the  maimfactiTe 
of  ice  cream  and  Ihdr  output  was  valued  at  $189,414,010. 
Assuming  for  dte  sake  oS  the  cakidatiM  tint  tfie  ereatn 
sold  at  wholesale  at  tcrty  cents  a  quart,  this  means  that 
some  568,000.000  quarts  of  ice  cream  were  consume^. 
That  is  a  lot  of  ice  cream  M  you  can  picture  il  all  hs 
one  pile  but  it  means  that  the  per  capita  cotnumption  was 
the  insignificant  quantity  of  five  and  a  half  quarts.  Surdy 
lliis  is  nothing  for  the  industry  to  boast  of. 

Astonishing  progress  has  been  made  since  1914  hunevar. 
In  that  year  the  production  of  the  2,437  plants  was  only 
valued  at  $55,983,000  In  five  years  from  1914  to  1919 
the  output  of  the  ice  cream  industry  was  more  than 
tripled,  Ae  exact  ratio  bciflff  1  to  SJ7.  Snppese  this  dieald 

happen  again  in  the  next  five  yrar?  1924  would  shoW 
the  astonishing  total  of  $627,325,000  as  die  value  of  Ae 
ice  crasa  sold.  Another  five  years  at  the  same  ratio  of 
increase  would  bring  the  figiures  up  to  two  billioas.  Tbis 
is  merely  playing  with  multiplication  but  there  is  no  reason 
why  the  industry  oannot  expand  to  an  enormous  extent 
Five  and  a  half  tpuatt  per  year  per  person  is  far  from 
r^resentlnK  the  htent  demand  for  lee  creasn. 


Digitized  by  Google 


Ji:ne,  1921j 


THE  SODA  FOUNTAIN 


29 


First  National  Exposition  Held 

Kxhibhion  of  Combined  Soda  Fountain  and  Candy  Industries  Proves 
Highly  Successful— Displays  Attract  Many  Visitors 
and  Orders  for  New  Business  Are  Placed 


ATL-J^NTIC  CITY  during  the  week  of  May  23d  was 
the  scene  of  the  first  national  soda  fountain  ex- 
position, held  in  conjunction  with  the  conicctionery 
interests  under  the  name  of  the  National  Confectionery, 
Soda  FotmUiii  and  Accesiorict  Exposition.  As  a  rule 
fint  expotttion  of  in  uMciaUoo  ii  not  highly  success- 
ful but  the  present  one  was  a  happy  exception  to  Uie  rule, 
the  organiiers  having  surmounted  the  difficuhie*  involved 
in  getting  the  necessary  ci>:iiCTation  to  put  the  show  across 
in  a  big  way.  Kvcn  the  busuicss  depression  which  could 
not  help  but  make  their  task  tnore  diffioolt  WM  BOt  alllMMd 
to  interfere  with  the  final  results. 

The  Bxpotftioa  «m  located  on  Oc  Mfllkia  Ddlar  Pier, 
where  80.000  s<|.  ft  of  exhibition  ^acc  were  devoted  to 
the  displays  of  the  numerous  firms  connected  witt  the 
soda  fountain  and  confectionery  industries.  While  the 
soda  fountain  and  related  exhibits  did  not  dominate  the 
exposition  they  occupied  a  full  share  of  the  space  and 
attracted  more  thjui  their  share  of  the  visitors  attention, 
Aaming  conclnslvdljr  that  the  soda  fountain  section  was 
far  from  beioff  a  mere  sidisidiary  of  the  ceafectioocrir 
CZniDtt. 

The  ort{Tinizatirin  ot  (he  soda  fountain  end  was  piontxr 
work  and  whiic  tlic  need  for  such  an  enterT>rise  had  long 
been  recognized  by  the  leaders  in  the  field  the  usual  amount 
of  conservatism  and  inertia  had  to  be  overcome.  That  it 
was  successfully  o^eroome  was  demonstrated  by  the  ex* 
hibitt  wiikh  ioclnded  a  iKge  proponson  of  the  firms  which 
are  imporunt  faetert  &i  the  business.  Thdt  exhibits 
were  in  most  cases  retnarkably  eflFective  in  attracting 
attention  and  causing  favorable  comment  from  those  in  and 
outside  the  trade.  Business  was  unquestionably  stimulated 
and  no'  small  volume  of  orders  was  placed  on  the  spot 
The  effect  of  a  show  of  this  kind  in  gaining  publicity 
and  promoting  cooperation  in  the  trade  is  cumulative  and 
exhibitors  are  certain  to  feel  its  eSecta  in  Che  form  of 
increased  business  through  the  year. 

One  of  the  displays  attractiuR  the  greatest  attention  was 
that  of  the  Liquid  Carbonic  Company  which  featured  a 
twenty  foot  fountain  of  perfectly  matched  and  unusually 
beautiful  onyx  from  their  quarries  in  Mexico.  The  same 
fountain  served  to  demonstrate  their  latest  model  constant 
circulation  system  which  they  claim  represents  tfie  highest 
developmcrrt  in  foimtain  cotutruction 

The  Blessing  Electric  and  Manufacturing'  Company  of 
Chicago  exhibited  their  fruit  juice  extractors  i:i  operation 
and  made  their  display  decidedly  effective  by  placing  the 
extractors  on  a  pure  white,  marble  fountain  and  massing 
against  the  white  of  the  fountain  the  bright  orange  and 
ydkm  of  die  fresh  oraotes  and  leoioiu  awaiting  extrac- 
tioa.  The  r«pid,  actt  efenttioa  of  the  macbioo  called 
forth  rnndi  favorable  coobkbl 

Armour  and  Company,  likewise  of  Chicago,  had  an 
exhibit  of  fresh  and  preserved  fruits,  fruit  syrups  and 
otficr  fojnuin  products,  but  the  central  feature  of 
their  di^lay  was  a  huge  "Orange  Nip"  dispenser  from 
whidi  tfie  drink  was  served  to  visitort. 

Blanke-Baer  Extract  and  Preserving  Company,  St.  I^uis, 
had  a  beautiful  exhibit  featuring  tbdr  well-known  vanilla 
and  iruit  extr.irts  imitation  flavoT^  emnlsions,  f ood  color% 
presenred  fruiu,  etc 


The  Davis-Watkins  Dairymen's  Manufacturing  Com- 
pany of  Jersey  City  had  a  display  of  various  types  of  ice 
cream  freezers  which  was  of  great  intcrert  to  all  engaged 
in  ice  cream  manufacture.  Everything  ormnccted  with  the 
makutg  and  storing  of  ice  crcaro  was  represcntod,  tiieir 
display  of  white  glass-lined  Stomte  takks  containing 
specimens  ranging  from  ten  to  ten  tlioasand  gallons 
capacity. 

The  exhibit  of  die  Crarwlall  Pettce  Company  of  New 
York  prohahly  represented  the  rtvost  varied  and  versatile 
one  in  the  Show,  comprising  practically  crytlui-.L;  needed 
in  the  fountain  business  from  the  founuin  itself  to  the 
paper  napldaa  for  serving  trays.  Goods  of  their  own 
manufacture  were  aceompanied  by  other  standard  articles, 
indtiding  an  extensive  showing  of  imported  ntits.  fraits, 
etc. 

The  Sealright  CorKaincr  for  use  in  the  sale  and  distri- 
bution of  ice  cream  was  effectively  featured  in  the  booth 
of  the  Sealright  Company,  Inc.,  of  Fulton,  N.  Y.  The 
claim  was  made  that  one  operator  can  put  up  front  four 
to  six  thousand  cylindrical  packages  of  ice  cream  in  a  dsy 
by  the  use  of  this  method.  The  laniury  feature  of  tlM 
method  as  well  as  its  speed  interesteil  tlie  visitors  to  the 
exhibit 

One  of  the  most  elaborately  planned  exhibits  was  that 
of  the  Keystone  Fruit  Products  Company  of  Cincinnati. 
Their  fancy  preserved  fruit  products  wece  ihoWD  in  glass 
containers,  effectively  disposed  against  a  cream  and  ^ald 
bodcgroond.  To  mdie  the  display  eves  more  attontioo* 
compelling,  two  of  the  pyramids  in  the  badkigFoaad  were 

illimiinated  by  spot  lights. 

The  Hyis'eia  Antiseptic  Toothpick  Company  of  New  York 
had  an  exhibit  of  their  sanitary  toothpicks  and  sipper^^ 
which  was  said  to  consist  of  more  than  fiv«  luiiidrcd 
thousand  separato  wuts.  A  double  row  of  pillars  composed 
of  the  sippers  endrded  the  booth  while  between  them  was 
disposed  the  display  of  other  cpcdal  icrviw  items  for 

fountains. 

Cocoa  and  chocolate  got  all  sorts  of  attention  at  the 
booth  of  C.  J.  Van  Houten  and  Zoon  of  New  York,  the 
well-teown  speeialiats  in  ooooa  products.  One  of  die 
novelties  demoastraled  was  a  rea4yHo-driiik  cocoa,  inade 

from  imported  Dutch  cocoa,  powdered  milk  and  sugar. 

and  needing  only  the  addition  of  hot  water  to  give  a  cup 
of  fresh  cocoa.  Sucoco,  the  cold  water  fountain  choco- 
late s>Tup  composed  of  a  processed  mixture  of  cocoa  and 
sugar,  was  likewise  featured,  while  the  oki  reliable  Royal 
Otitch  Cocoa  was  not  forgotten. 

The  Panay  Sectional  Show  Case  Conpaqy  of  Mil- 
waukee OGCQpied  an  attractive  booth  whkb  effcotivdy 
displayed  their  section.il  sales  outfits  for  candy  and  similar 
products.  Their  Panay  Horizontal  Show  Jars  for  candy 
were  given  a  hard  test  by  the  rainy  weather  and  the  loca- 
tion of  the  exhibit  directly  over  the  water  but  they  came 
tlvough  in  fine  shape  and  kept  the  mniqr  varletiea  ot  candy 
in  perfeot  cooditioiL 

The  Emeiy  ThompiOO  Madiinery  and  Supply  Company 
of  New  York  were  represented  by  a  diq^ay  of  their 
widely  used  brine  freeiers,  several  tbm  and  types  of 

which  were  on  rvhiliition 
Many  firms  aside  from  those  mentioned  in  the  foregoing 
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were  represented  at  the  cxpotttion  and  with  ilie  sUrt 
made  by  this  years  Show  it  it  hoped  to  aeaire  iw  n«t 

year  a  list  oi  exhibitors  which  will  be  even  more  com- 
pletely representative  of  the  whole  iodtutry.   The  I 
which  has  attended  the  firit  attempt  diould  make 
comparatively  easy  usk. 

CANDY  MAKEia  IN  SESSION 

BBCiae  Ta»  and  Adverti»in«  Plan*  Occupy  Attention  of 
Coirf ectiomr^  Afcodatko  at  Atlantk  City  llaMfaiK 

The  thirty-eighth  annual  convcniiMU  of  the  International 
Confectioners  Association,  which  «as  held  at  Atlantic  Lity 
coincident  with  the  Confectionery,  Soda  hoimta.n  and 
Accessories  EKpoUtiOD  was  a  decided  success,  notw.th- 
standing  the  shadow  Catt  by  the  dq.ression  in  the  candy 
h„  i  r  It  was  frankly  admitted  that  the  indtistry  has 
h  ,  ,  hard  hit  in  recent  months  and  the  rewlts  of  a 
,  ui  .tionnairc  sent  out  indicate  that  60  per  cent  of  the 
tinns  rejiorting  have  sustained  losses  averaging  10  per 
cent,  while  the  remahiing  40  per  cent  arc  only  able  to 
show  profits  of  5  per  cent.  The  drcp  sugar  prices 
was  a  severe  blow  to  the  tnanutacturcrs,  most  of  whom 
had  been  obliged  to  contract  for  Urge  amounts  at  the  high 
prices  prevailing  last  year. 

Severe  criticism  was  directed  at  the  S  per  Cent  excise  tlx 
on  candy  and  the  statement  was  made  that  it  was  the  prime 
factor  in  putting  many  firms  in  financial  difficulties  Walter 
C.  Hughes,  secretary  of  the  Association,  presented  statistics 

showing  the  neoewty  for  the  repeal  -  i  the  tax  an<i  liM  — 
«It  is  e»en  a  greater  crisis  than  that  which  confronted 
us  during  the  early  part  of  the  war  when  sugar  supplies 
were  threatened  and  it  looked  for  a  time  at  thoui^  we 
might  he  put  Ottt  of  business. 

■"Congress  is  lalniriiiK  under  the  crrnnei  us  impression 
that  our  industry  continues  to  cnjtiv  the  iirosjKrrity  that  it 
enjoyed  during  the  war  period.  Past  conditions  are  no 
criterion  on  which  to  base  future  calculations,  as  the  con- 
ditions of  the  iodastry  have  changed  very  materially  dur- 
ing the  past  six  raontlis.  The  industry  has  entered  a  period 
of  financial  and  industrial  readjustment  and  Itquidaftion 
which  will  undouhtrtlly  continue  for  some  time. 

"We  must  give  Cot^rcss  these  facts.  They  must  be 
forcefully  presented  individually  to  every  Senator  and 
CoBgwsiman,  and  it  is  our  purpose  to  do  so  when  the 
proper  time  comes,  and  we  must  have  your  active  support 
and  eo-opcration  if  wc  are  to  he  successful  in  our  efforts." 

Curiailmcnt  of  production  was  recommerKlc<I  by  the 
president.  A.  S.  ( Dleuian  ■if  KiKhester  as  the  best  way 
of  safegtiarding  the  industry.  Overproduction  is  one  of 
the  greatest  dangers,  he  said,  and  will  accomplish  nothing 
beneficial.  Conservatism  in  production  until  normal  con- 
ditions return  was  the  gist  of  his  advice.  He  also  pre- 
dicted a  stitrar  <~hnrta,L'e. 

Plans  were  disoissed  for  a  half-million  dollar  advertis- 
ing cami>aign  to  bi>>m  t!ie  sale  mi  candy,  n-ini;  as  nieiliums 
the  ne«-spapcrs  and  tlic  national  periodicals.  The  matter 
was  referred  to  a  committee  of  advertising  men  from  four 
of  the  largest  candy  manufacturers,  which  was  instructed 
to  act  upon  the  ideas  presented  and  report  at  an  early  date. 

II.  H  ]■  ^rris  of  LN-nchburg,  Va.,  was  cWted  president 
and  Walter  C.  Hughes  of  Chicago  was  rc-cleeted  a>,  secre- 
tar>-  and  treasurer.  Vice-presidents  elccte<l  were  Walter 
P.  Sharp,  of  Philadelphia;  R.  R.  Bean,  of  Grand  Rapids 
liich.;  T.  It  Blakeslee,  of  New  Haven.  Conn.;  Herman 
I-  Hdde.  of  New  York  City;  John  P.  King,  of  Fort 
Worth.  Tex.;  E.  B.  Hutchfns,  of  Fond  du  Lac.  Wla.; 
Wiltlatn  P.  Reed,  of  aiicago:  Horace  S.  Ridley,  of  Boslon: 
Leon  Sweet,  of  Salt  Lake  City,  Utah ;  O.  B.  Bmer,  of 
Neir  Orkaiis;  E.  K.  Rioe  of  Smwx  City,  Iowa;  W.  E. 


Brock,  of  Cliattanooga,  Tenn. ;  J.  A.  Cox,  oi  Indianapolis, 
and  Fred  Wundcrle,  of  Philadelphia. 
Reports  from  members  show  that  80  per  cent  of  the 

entire  output  of  candy  is  sold  by  manufacturers  at  prices 

under  25  cents  a  pound.  Included  in  the  80  per  cent  there 
is  SO  [H-r  rent  of  eiuirr  imtput  which  is  penny  goods  and 
bar  gCHrds  ab-nit  c()ually  divided.  Of  the  rciuaiiiing  20 
per  cent  of  the  entire  industry  there  is  about  10  per  cent 
which  is  bulk  and  package  candy  sold  by  the  manufaoturert 
at  over  2S  cents  a  pound  and  about  10  per  cent  which  is 
high  priced  padnge  goods  such  as  are  otstooiarily  sold 
by  the  retailer  at  a  dollar  or  over  a  poimd.  The  buQc  of 
the  entire  output  of  the  industry  is  sold  by  small  retail 
confectioners,  retail  grocers  and  sdiool  stores  and  is  pur- 
chased by  people  of  very  limited  means,  according  to 


CANADIAN  CONFECTIONERS  MEET 
The  third  annual  convention  of  ,the  Confectionery, 
Biscuit  and  Chocolate  Industries  of  Canada  was  held  in 
Toronto,  May  17th.  The  report  of  the  secretary,  Charles 
J.  Bodley,  brought  out  the  fact  that  Canadian  confectionery 
is  now  being  exported  to  EuroiM:.  South  America,  South 
.\frica,  New  Zealand,  and  the  Orient  in  increasing  amounts 
and  that  the  last  two  years  liavc  seen  a  large  growth  in 
the  foreign  trade  of  this  industry.  The  removal  of  the 
luxury  tax  is  expected  to  make  the  current  year  a  good 
one  in  both  domestic  and  foreign  business.  The  officers 
elected  for  the  coming  year  were:  PresideBt,  William 
Robertseo.  Toronto;  vice-president;  H.  Dingle,  Winnipeg; 
treasurer,  C  Carrie,  Lmidon,  Ont.;  secretary,  C.  J.  Bodlqr, 
Toronto. 


FLAVORING  MEN  TO  MEET  IN  ST.  LOUIS 
Flavoring  extract  manufacturers  from  all  parts  of  the 
I'nited  States  will  meet  in  St.  Louis  from  the  IJth  to  the 
15th  of  this  month  for  their  annual  national  convention. 
A  local  arrangements  committee  is  working  out  the  business 
and  entertainment  program  for  the  convention.  The 
Flavoring  Extract  Manufacturers  Association  has  a  mem- 
bership of  more  than  500  and  it  is  expected  that  at  kaat 
200  will  attend  the  convention. 


AN  ANCIENT  LANDMARK  PASSES 
Chicagoans  will  rejoice  or  sorrow,  according  to  their 
predilections,  at  the  announcement  thai  ITinky  Dink's 
famous  beer  palace  in  Clark  street  has  been  converted 
to  other  uses.  Long  known  as  a  Mecca  for  the  thirsty, 
it  will  not  necessarily  lose  that  reputation  entirely, 
though  the  former  patrons  are  little  likely  to  find  solace 
in  that  (act.  It  now  facet  the  world  as  a  thoroughly 
reformed  character,  and  Hinky's  icliooners,  "the  largest 
in  town,"  are  once  more  navigating  though  loaded  with 
nothing  harder  fhan  root  heer.  For,  thanka  to  the 
efforts  <'f  Mr  N'olsiead  ,Tnd  his  assistants,  the  once- 
famous  saloon  now  docs  duty  as  a  luncheonette  aad 
restaurant. 


THE  COFFEE  COCKTAIL  APPEARS 
Coffee  is  now  playing  a  new  role  as  understudy  to  the 
once  welt  known  cocktail  After  a  long  record  oi  never 
missing  a  performance,  the  cocktail  was  obliged  to 

relinquish  the  stage  and  now.  at  the  Hotel  Pennsylvania 
at  least,  its  place  is  taken  by  the  "coffee  cocktail,"  a 
>tnall  Clip  of  rotfee  served  to  the  diner  before  he  orders 
his  meal.  The  innovation  appears  to  be  reasonably 
popular  but  New  York  has  BOt  yet  twamped  the  Penn- 
sylvania with  the  patronage  which  would  be  certain  if 
the  old  bvorite  shonld  decide  to  give  a  few  ttaore  pnbKc 
performancca. 
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Sugar  Shows  Downward  Trend 

Market  for  Sugar  Is  in  a  Demoralized  Condition  and  Lower  Prices 
Are  Expected  as  Result  of  Failure  of  Cuban  Commission 
— Federal  Company  Predicts  Pre-War  Prices 


THE  suiiar  market  at  the  present  writing  is  not  far 
from  demoralization,  NotwitlMtaoding  the  pasiage 
of  the  EnMrgcncy  Tariff  tfie  price  of  sugar,  both 
raw  and  rdmad,  hai  heen  gradnally  shaded  from  day 
to  day,  until  the  refined  is  bang  offered  by  all  the  re- 
tincnci  at  6  JO,  while  raw  sugars  may  he  bad  at  less  than 
Uiitre  Lcu'h  oi.  a  c-i.i.  basis.  Not  only  this,  but  the  niarke; 
is  weak  at  this  level,  with  most  of  the  [M  tLnitial  buyers 
hokiing  off  jn  expectation  of  still  lower  prices  in  the 
near  future.  Buying  is  only  for  immediate  requirements 
aad  owing  to  the  restricted  operatioas  of  most  of  the 
canning  companies  the  uanal  seasonal  demand  is  at 
much  lowtrr  c\>h  than  would  normally  be  anticipated. 

All  Uii-s  lii-s  takcii  jilacc  in  tlic  face  of  an  unquestioned 
world  short.igc  of  sugar,  at  least  a  world  shortage  if  cal- 
culations are  based  on  pre-war  requirements.  The  catch 
ia  the  attuataoil  k  that  calculations  based  on  pre-war 
requiremoits  ara  naeless  nnder  present  conditions.  The 
hviog  power  of  Europe  and  to  a  lesser  degree  of  Soirth 
AflMriea  and  fhe  UtktA  Slates  is  crippled  to  an  extent 
that  maksa  napoasiU*  tin  development  of  a  normal  4e- 
waui,  evca  for  a  staple  aitide  like  magu. 

Sugar  Finance  Commission  Pails 

Two  months  ago  the  Cuban  Sugar  Finance  Commission 
was  looked  to  as  a  power  capable  of  maintaining  sugar 
at  the  levels  then  prevailing.  It  is  now  appaieot  that  any 
hopa  based  on  this  were  illiisaiy.  The  Commission  has 
igaonnniously  failed  and  is  now  (Sscredited  even  ammig 
tfiofe  it  was  formed  to  assist.  Two  reasons  may  he  adduced 
for  the  failure  of  this  effort  to  tc:r.;iorar;ly  .ivcrt  the 
etTccts  of  economic  reactions.  Otic  ami  doubtless  the 
most  imiKjrtant  one  is  that  Cuban  sugar  now  has  to  meet 
in  ;he  American  and  European  marlcets  the  aroused  com- 
Ignition  of  Java,  Brazil,  Pent  and  many  other  coontoiSS 
which  were  led  to  enter  Hm  export  markets  for  sugar 
by  die  inflated  prices  prevailing  in  1919  and  I920i  WMle 
none  of  these  conntria  produce  large  amounts  of  sngar 
as  compared  with  the  Cdban  crop,  the  aggregate  of 
trickliiiK  streams  from  all  these  sources  ran  make  a 
flood  wcrtli  fcckcninK  with.  Moreover  the  iiiiar.cial  con- 
ditions in  all  these  countries  are  such  that  growers  and 
refiners  are  forced  to  market  their  product  at  once  and 
at  any  price  obt^nrfile. 

To  the  Cubans  who  have  been  endeavoring  t»  maintain 
prices  this  cut -throat  competition  has  been  hard  tO  meet. 
To  add  to  their  difficulties  the  Kiiropean  beet  5ug.ir  crop 
bids  fair  to  be  sufficient  to  meet  Europe's  demand,  re- 
5tnctcd  as  they  are  by  financiaJ  troubles.  This  means 
that  after  September  Europe  will  almost  cease  to  be  a 
easterner  for  Cuban  sugars.  The  .American  beet  sugar 
crop  for  last  year  was  a  record  breaker  and  led  to  a 
latie  carryover  of  sngar  in  fhis  eoontry. 

Altogether  the  Sugar  Finance  Commission  Mras  up 
against  a  difiicult  problem,  but  with  this  in  their  favor, 
that  they  could  control  the  marketing  of  more  than  half 
the  world's  visible  supply  of  sugar.  This  was  no  sma'I 
advantage  and  mii^  mder  favorable  circumstances  have 
CHbled  than  to  carry  eat  their  plans  with  a  fair  degree 
of  necess.  Bat  «he  holding  bade  of  a  sugar  crop  re- 
quires financing  on  a  huge  scale  and  both 
unUmited  credit  are  required.  Apparently  the  ConmMSioii 
ted  bodi  at  tfie  start  and  then  later  they  very  evidcotty 


«Sd  not    The  whole  story  has  not  been  told  as  yet  and 
may  never  be  made  pidilic  but  ooiuecture  is  possiUc. 

Cuban  finance  is  necessarily  based  on  the  support  ol 
American  banking  institutions,  particularly  at  the  present 
time  when  the  Cub.m  banks  arc  nearly  all  in  serious  diffi- 
culties. Now  tlie  Cuban  Commission  wri\ild  never  have 
started  its  opera: iiiis  without  the  assurance  of  adequate 
support.  Hut  t!ie  activities  ol  tlie  C'omnii.ssion  were  not 
looked  upon  with  favor  by  American  refining  companies 
which  desired  to  buy  chtap  Qlban  sugar.  This  might 
have  been,  and  dotibUess  was,  expected  by  all  concerned. 
It  is  of  eenrse  perfeedy  ponlUe  that  diere  was  no  con- 
nection between  this  opposition  of  tiie  big  refining  com* 
panies  and  the  partial  withdrawal  of  the  financial  support 
that  had  h' rr  |)r(i;nised  to  the  Cuban  Comtnission,  It  ':, 
also  ptisvible  and  according?  to  some  more  than  proliable 
that  the  failure  of  the  .projecv-il  :i:ia:ici;i^;  was  directly 
due  to  this  opposition.  No  one  outside  the  inner  circles 
knows  exactly  what  happened  but  we  do  know  that,  lack- 
ing the  neoesmy  banking  support,  the  Coounbsion  has 
pioved  vnaUe  to  cope  wiith  the  sStuatkm  and  has  eofbdiy 
lost  control  of  the  market 

To  the  consumer  of  sugar  fhis  may  welt  be  a  cause  for 
rejoicing  far  it  mran^  ;hat  the  Cuban  crx>p  must  come 
on  tt-.e  o]yen  market  and  be  sold  for  what  it  will  bring 
Acon  i'  IV.  ■  >  present  estimati :  'Jure  nre  nearly  2,000,000 
tons  of  raw  Cuban  sugar  now  piled  up  at  the  ports, 
awaiting  shipment  aad  sale.  Taken  in  connection  with 
the  Usdted  States  cany-over  of  beet  sugar  and  the  supplies 
from  Java  and  Sonfh  America  this  should  mean  that  we 
are  due  to  see  even  lower  prices  for  refined  sngar  than  ' 
are  now  being  quoted. 

Federal  Company  Issues  Forecast 

The  Federal  Sugar  Refining  Company  has  sent  out  a 
bUlletbi  embodying  its  views  on  the  situation.  .Accordiiiv; 
to  the  estimates  oonuined  in  this  bulletin  1 ,699.600  tons  of 
sngar  became  available  for  consumption  in  the  first  four 
months  of  this  year.  The  Cuban  crop  still  to  be  marketed  is 
placed  at  about  2.500.000  tons.  Domestic  beet  sugar,  refiners 
stocks  and  TVrt  .  Rican  and  Hawaiian  sugars  are  fsHmatad 
at  l.OOI.OOO  toiss  more,  making  a  total  of  approximately 
.■^JJlvrKK)  tons  'if  sujjar  to  rover  domestic  requirements  for 
1921.  These  requirements  however  are  placed  at  only 
4.000,000  tons,  indicating  a  carry-over  mtr  ]922  of  at 
least  1,170,000  tons.  These  figures  take  no  acooum  of 
foreign  sugars  or  of  the  new  dotnestic  crop  wMdi  wiH 
begin  to  come  on  the  tnarket  in  October. 

On  the  basis  of  these  calculations  the  Federal  Company 
predicts  pre-war  prices  for  sugar  in  the  immediate  futwe. 
They  arc  naturally  indefinite  as  to  the  exact  price  tO  be 
anticipated  but  api)arently  do  not  feel  that  the  present 
level  can  be  maintained  any  lonper.  A  break  to  six  cents 
or  lower  for  the  refined  is  looked  for  at  any  time.  The 
raw  Sl^rs  and  futures  which  are  frankly  weak  at  the 
present  time  will  undoubtedly  drop  appreciably  lower  aa 
soon  as  the  Cuban  crop  begins  pressing  for  sale. 

A  long  range  ^'iew  does  not  iwficate  however  that  sngar 
prices  will  stay  long  at  an  unreasonably  low  level.  Next 
year  may  be  another  stor>-  altogether.  European  beet 
sugar  crops  will  be  far  below  the  old  yields  far  several 
years  to  come,  owing  to  the  damage  done  by  the  war  to 
the  beet  growing  regions.  They  may  be  sufficient  to  meet 
the  restricted  demand  of  this  year,  but  an  improvement  in 
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the  financial  situation  wiU  send  Europe  back  to  Cuba  for 
additional  aweetening;  Also,  fhe  Cuban  crop  for  next 
year  will  be  mtidi  smaller,  Just  as  the  cotton  crop  for 
this  year  is  small.    Low  prices  restrict  and  discourage 

ptaiitiiig  jii>t  as  boom  prices  '  iitice  new  Krowcrs  into  the 
field  and  increase  the  area  under  cultivation.  Next  year 
the  Cuban  planter  will  lack  t^tb  the  capital  and  the  in- 
clination to  put  in  a  larne  in. p. 

Al  far  as  it  is  possible  to  juilgc  the  future  at  this 
iSatB,  it  looks  as  if  there  would  be  a  period  sometiine 
before  the  first  of  next  year  when  sugar  prices  will  readi 
an  unusually  low  level.  How  long  they  will  continue 
to  occupy  such  a  position  is  problematical  but  there  will 
probably  be  an  opportunity  for  tluisc  who  follow  the  mar- 
ket to  contract  for  future  requirements  at  a  price  which 
will  represent  a  considerable  profit  over  the  prices  which 
will  prevail  later. 


SUOAR  STATISTICS  SHOW  SURPLUS 
Much  light  is  thrown  on  the  sugar  situation  by 
statistical  tables  compiled  from  figures  issued  by  the 

Federal  Reporter,  and  showing  exports  and  imports  of 
sugar  of  the  United  States  for  April,  1921,  as  compared 
with  .\pri!,  1920.  These  figures  show  that  during  April 
of  this  year  a  total  of  484,516  tons  of  sugar  was  brought 
into  this  country,  against  440,239  tons  in  the  same 
period  of  1920.  Of  this  toUl  amount,  Cuba  furnished 
324,000  tons,  while  other  aoorcet  anppUcd  150,000  tons. 
Porto  Rico  and  Hawaii  furnished  about  two-third*  of 
this  total.  One  of  the  interesting  points  shown  by  these 
figures  is  that  while  minor  sources  of  sugar  such  as 
San  Domingo,  Brazil,  Peru,  etc..  provided  22,613  tons 
in  April,  1920,  theie  same  countriei  seat  41,111  tons  in 
April,  1921. 

Notwithstanding  the  unusually  large  amount  of  sugar 

coming  into  the  country  at  the  present  time,  the  quan- 
tity exported  is  much  lower  than  normal.  During 
April,  1920,  91,300  tons  of  sugar  were  exported,  mainly 
to  .Argentina,  England,  France,  Norway  and  Switzer- 
land. In  .\pril,  1921,  only  22,000  tons  were  exported, 
England,  Greece  and  Italy  being  the  largest  customcis. 
Ta^ng  these  export  figures  in  connection  with  imported 
figures,  we  find  that  the  snrpluft  Of  balance  for  COS* 
sumption,  which  has  accumulated  during  April  of  this 
year,  anuiunls  to  4'.2,456  tons  against  348,9.^''  in  .\pril 
1920.  These  figures  do  much  to  explain  the  present 
weakness  of  the  sugar  market 


•     VOLSTEAD  BILL  AFFECTS  FLAVORINGS 

Interests  of  Makers  and  Users  of  Flavoring  Extracts 
Hurt  by  Provision  of  New  Act,  Says  Rtpmauilallxi 
of  Flavoring  Extract  Manufacturera 

F.  M.  Boyles,  chairman  of  the  Baltimore  section  of 
the  .American  Chemical  Society,  ^poke  at  the  Aicohol 
Protest  meeting  of  the  New  Yoik  jcution  of  the  society 
June  10,  as  a  representative  of  the  Flavonng  Lxtract 
Manufacturing  A»40cjation  of  the  United  Stat~s.  The 
meeting  was  for  the  purpose  of  expressing  the  opinions 
of  the  chemists  of  the  country  in  regard  to  the  burden- 
some restrictions  which  have  been  placed  by  the  Vo*- 
stcad  Act  and  ron  i  i  r :  legislation  and  rulinga  upon 

the  industrial  u>e  oi  aUi-hol. 

The  supplementary  Volstead  Act,  House  Bill  S033, 
which  is  now  under  consideration,  is  especially  attacked 
by  chemical  intereata  on  the  ground  that  't  places  an 
unnecessary  burden  on  legitimate  industry.  Mr.  Boyles 
stated  that  the  flavoring  extract  mduBtry  U  una  tcrably 
o,v,osr.'  M  ctinns  }.  4  and  5  of  the  proposed  bill,  aince 
these  sections  would  throw  additional  restrictioft,  on 
the  already  too  much  restricted  withdrawal  and  use 


of  noo-<beverage  alcohol  On  the  contrary,  aaid  Mr. 
Boyle%  there  should  be  a  rdaxation  of  Uie  present  dras* 

tic  requirements,  which  have  been  drawn  up  without 
regard  to  the  rights  and  interests  of  legitimate  business. 

The  last  sentence  of  section  2  gives  the  Prohibition 
Commissioner  arbitrary  power  to  "limit  the  supply  and 
use  of  all  liquors  to  the  actual  needs  for  non-beverage 
uae  and  shall  only  grant  the  permits  wlitch  in  his  judge- 
ment are  necessary  to  stipply  such  needs.**  The  flar- 
oring  extract  industry,  according  to  Mr,  Boylr<:,  t'lels 
that  the  Commissioner  is  entirely  incapable  of  jud^^ma 
what  quantity  of  non-beverage  alcohol  is  suflirieiit  for 
legitimate  use  and  therefore  insists  that  this  sentence 
be  stricken  from  t^he  bill.  Past  experience  has  ahown 
that  the  enforcement  officials  have  lacked  the  necessary 
technical  knowledge  and  the  requisite  sympathy  with 
the  needs  of  buaioeat  to  aocecaafuUy  adaiiBitter  aaeb  a 
provision. 

.Sections  3,  4  and  5  of  the  bill,  he  characterized  as 
useless  and  thoroughly  impractical.  These  sections  if 
adopted  would  enormonafy  increase  the  price  of  flavor- 
ing extracts  to  the  cooiumer,  iince  tkey  would  require 
the  maou&cturer  to  carry  mammoth  atodcs  of  modified 
alcohol  and  to  incur  numerous  additional  expenses.  The 
manufacture  of  flavoring  extracts,  under  rtiese  condi- 
tions, would  become  difficult  and  almost  impossible. 
The  manufacturer  would  have  his  choice  of  cither  mov- 
ing his  laboratory  to  the  distillery,  which  is  of  course 
entirely  impractical,  or  hnving  having  the  alcohol  de- 
natured by  the  distiHcry  or  bonded  warehouse.  In  the 
latt^  case  the  Food  and  Drugs  Act  would  compel  the 
manufacturer  to  guarantee  the  purity  of  products,  in 
the  manufacture  nf  a  part  of  which  he  had  no  hand. 

In  closing,  .Mr.  Uoylcs  stated  that  many  flavoring  ex- 
tracts, on  account  of  the  nature  oi  the  ingredients  con- 
tained in  them,  cannot  be  made  from  alcohol  which  has 
been  modified  in  any  way  and  that  tax  free,  pure  alcohol 
is  a  veritable  necessity  for  the  manufacturer  and  user 
oi  flavoring  extracts.  Moreover  the  delay  attendant 
upon  lecnriag  all  these  ^eeiilly  modtted  akohola  will 
demoraliee  the  bofiiieee  of  hbtta  Ae  BMUtufaeturer  and 
the  user. 


SETS  WAGES  OP  CANDY  EMPLOYEES 
Ontario  goda  fountains  and  confectioners  are  affected 
by  an  order  issued  by  the  Minimtwi  Wage  Board  on 
June  7,  ettablishittg  the  fbltowhig  minimum  wages  for 

their  employees.  Experienced  female  adults  must  re- 
ceive $12.50  a  week,  while  inexperienced  adults  are  to 
receive  at  least  $10  during  the  first  six  months  and  $11 
for  the  next  six  months.  Young  girls  of  14  or  15  are 
to  receive  a  minimum  of  $7  and  thoae  of  16  and  17  are 
to  get  $8  and  $9  respectively. 

The  same  order  estaibli^es  mtnhntim  w^agcs  in  fac- 
tories making  confectionery,  chocolates,  bi.'^cuit^,  con- 
fectionery specialties,  crushed  fruits,  etc.  I  ;;e  wage 
scale  is  practically  the  san-.c  is.  in  tlic  rct,-i;l  establish- 
ments except  that  young  girls  must  be  paid  from  $8  to 
$10,  depending  on  the  length  of  time  Ouj  have  been 
employed. 


"Rubber-paved  streets  are  to  be  given  a  trial  in  Lon- 
don. And,  with  ailent  motor-engines,  our  only  trafBe 
noises  soon  afaould  he  the  ahrieka  of  Injured  pedestriana." 

— 'London  Opfnion. 

"After  all,"  asks  a  writer,  "why  shouldn  t  Ireland 
have  a  Parliament,  like  England?"  Quite  frankly  we 
do  not  like  dila  Idea  of  retaliation  while  more  hmnaae 
methodi  are  atill  mexploredi— Punch  (London). 
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Sweet  Chocolate  Classed  as  Food 

Decision  in  District  Court  Favors  Walter  Baker  Company 
•and  Exempts  Sweet  Chocolate  From  Candy  Tax 
— Company  Will  Reimburse  Customers 


DECISION  was  Riven,  May  13th,  bjr  Judge  Morton 
of  the  United  States  district  COUrt  in  favor  of  the 
Walter  Baker  Company  of  Boston,  in  the  suit 
brought  by  the  Walter  Baker  Company  to  reoover  from 
the  United  States  Guvcnimeot  $60,000,  whidi  h  WM 
aDeged  had  beeo  iUcgaUy  coUeetad  1^  «he  govcniineot  in 
the  form  of  taxes  on  sweet  dioodite  for  mcnillia 
during  1919.   Jud^e  Morton's  dccUion  amnled  tfac  Stun 

of  $34,000  to  the  plaintiffs. 

The  Government  has  appealed  the  decision  and  the  case 
will  go  to  the  United  States  Grcuit  Court  of  Appeals, 
where  it  is  prohable  that  it  will  not  be  reaped  for  MVCral 

months.  In  the  event  that  the  compaay  U  nKceatfnt  in 
the  Court  of  Appeals,  H  wfll  mean  that  the  rulingr  of  the 

Internal  Revenue  Department,  relative  to  the  tax  on  sweet 
chocolate,  was  illegal.  Tlie  ca>c  is  thus  one  of  wide  im- 
portance, affecting  all  manuiactiin  r-  <  i  sweet  cliocolate. 
Additional  suits  for  further  rccuverie-5  will  probably  be 
filed  tniniediately,  totalling  more  than  $200,000,  while  it 
is  estimated  that  more  than  $2,000,000  which  were  collected 
hy  tiie  Goverranent  wilt  be  subject  to  suit 

The  case  turns  upon  the  War  Revenue  Act  of  1919, 
section  900,  sub-division  9,  by  wliich  Congress  imposed 
a  ta.\  of  5  IKT  cent  on  the  selliiiK  i>ricc  of  candy  sold  by 
the  manufacturers.  The  Conuuissioner  of  Internal  Rev- 
enue supplemented  tliis  act  by  regulations  defining  the 
scope  of  die  statute  and  including  sweet  diocolate  in  the 
same  classification  with  candy. 

The  Walter  Baker  Company  claims  that  its  sweet 
chocolate  pro<lucts  were  not  candy,  even  thon>,'li  a  large 
proiwrtiiin  of  their  production  is  sold  by  can<ly  stores, 
restaurants,  soda  fountains  and  other  dealers  and  consumed 
by  the  public  in  die  form  :n  which  it  is  manufactured. 
Evidence  was  presented  to  show  that  a  considerable  por« 
tion  of  the  sweet  dwcolate  sold  was  used  in  the  kitdicn 
and  in  homes  for  making  hot  chocolate  driidcSt  dlOOOlate 
frostings  and  other  food  products. 

The  ruling  of  the  Court  was  that  irrespective  of  the 
fact  that  a  large  part  of  tlie  product  is  u.scd  by  the  con* 
suraer  in  the  same  form  in  which  it  is  sold  by  the  manu> 
facturer,  sweet  chocolate  is  nevertheless  a  food  product, 
distinct  from  candy  as  the  word  candy  is  generally  used. 
It  is  held  that  the  Commissioner  of  Internal  Revenue 
went  beyond  the  intent  of  the  statutes  in  classifying  sweet 
chocolate  as  candy. 

"I  do  not  think  that  the  government  can  sweep  choco- 
late within  the  scope  of  regulations  on  candy,"  the  court 
slated.  "Chocolate  is  «  recognized  article  of  iood,  used 
for  drinking,  eating,  honsdnld  purposes  and  for  flavoring. 
Wither  govcrtment  regulations  nor  trade  tisane  eati 
change  the  meaning  of  the  word  'candy,'  i  Ikjc 'Lite  is  a 
part  of  the  emergency  ratinns  of  the  army.  I  hnd  that 
chocolate  is  chocolate,  not  meat,  or  bread  or  candy.  It  is 
a  distinct  food  product  and  the  government  cannot  sweep 
it  within  the  scope  of  llie  word  'candy'  by  regulation." 

The  Walter  Baker  Company  was  represmted  by  fbe 
firm  of  Putnam,  Bell,  Dutch  and  Santry,  while  the  gov- 
crnment's  interests  were  in  the  hands  of  Alonzo  H.  Ga?- 
celon.  The  petition  for  a  retrial  of  tlie  case  in  the  Court 
of  Appeals  was  based  by  tise  goverimient  attorney  on  the 
three  following  contentions. — 

First:  Whether  or  not  sweet  chocolate  was  or  was  not 


a  candy  should  have  been  passed  on  by  the  juiy  Md 
nut  a  question  for  the  judge  to  decide. 

Second;  That  the  regulation  was  propoonded  by  tbe 
Internal  Revenue  Department  was  a  reasonable  one. 

Third:  That  the  Walter  Baker  Company,  haviiig  added 
to  each  bill  of  goods  the  amount  collected  by  the  tax,  is 
not  in  a  position  to  claim  reimbursement  by  tlie  Govern- 
ment. 

"The  last  contention  is  covered,"'  say  the  attorneys  for 
the  cluKolatc  company,  "by  tiic  fact  that  the  Walter  Baker 
Company  has  entered  into  an  agreement  to  reimburse  all 
its  customers  for  the  full  amount  of  tax  which  they  paid. 
Complete  record  of  the  taxes  paid  br  the  deakna  bu  taea 
icept  by  the  company  and  in  the  event  tliat  tbe  ease  U 
finally  decided  in  their  favor,  the  sum  awarded  will  bs 
divided  among  these  dealers  on  a  pro  rata  basis. 

The  case,  when  c.  cr.:i;;uly  [!ci.  :drd,  will  specifically  de- 
termine the  status  of  sweet  chocolate,  either  as  a  candy 
or  as  food,  and  will  have  an  important  bearing  not  oolj 
upon  taxes  which  have  been  already  paid  to  the  goremment 
under  the  internal  revenue  ruling  but  also  upon  all  future 
tax  or  tariff  legislation  affecting  can4y. 


CHOCOLATE  AND  COCOA  PRODUCTS 

A  preliminary  statement  of  the  geiuTal  results  of  the 
1919  census  of  manufacturers  with  reierence  to  the  manu- 
facture of  ch(x:olate  and  cocoa  products,  has  been  issued 
by  the  Bureau  of  the  Census. 

Reports  were  received  from  48  establishments  engaged 
in  the  manufacture  of  chooolate  and  cocoa  products.  The 
products  for  the  year  were  valued  at  $139,258)296.  At 
the  census  of  1914  reports  were  rec«ved  from  36  estab- 
lishments witli  products  valued  at  $.^5,712,810.  Tlie  value 
of  the  manual  production,  tiiercforc.  has  increased  $103,- 
5-15.4Wj  or  _'h7.1  [Iff  cent. 

In  1919.  14  establishments  were  Uxatcd  in  Xcw  York, 
10  in  Penhsylvania,  8  iti  New  Jersey,  6  in  Massachusetts, 
4  in  California,  2  in  Ohio,  and  1  each  in  Wisconsin, 
IlliiUMS*  Vermont  and  Connecticut. 


BXPORTSRg  WIN  CHOCOLATE  SUTT 

Smith-Eisernann  Corporation  Gets  Damages  from  the 
Beacon  Chocolate  Company  in  Fight  Over  Exclusive 
Export  Rights 

The  suit  of  the  Smith-Eisemann  Corporation  of  New 
York,  against  the  Beacon  Chocolate  Company  of  Bostoo 

f. ir  S7'i.rifH\  has  ;«in  dtcidcd  isi  favor  of  the  Sinith-Eise- 
niaiii;  *.  ■  ir;.Mi  aiii.pn.  Tllc  s'.iit  grew  out  of  a  scries  of 
tr.ii.s.Kti'in'-  S<t«een  the  two  companies  over  the  sale  of 
alwut  j^iix.i,fn>ii  \vrirth  of  chocolate  intdn<lcd  Un  export, 
this  being  part  .>i  a'l  .ut  $1.ITIX).000  worth  of  chocolate  pur- 
chased during  1919  and  19i0  by  the  Smith-Eisemann  Cor- 
poration throng  the  Beacon  Company. 

The  main  p«^t  of  issue  in  the  case  was  wliether  or  not 
the  Boston  firm  had  given  exclusive  foreign  sales  rights 
to  til'-  Xf.v  N'ork  cxf.orter  and  the  judge  in  charging 
the  jury  indicated  that  this  was  the  most  important  issue 
of  the  case.  The  Smith-Eisemann  Cor^Kiralion  claimed 
that  it  had  sustained  great  losses  because  the  Beacon 
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Company  had  refused  to  place  on  the  labds  wucda  iiidieat« 

ing'  that  the  Smitli-Eisemann  Corixiration  Wttt  die  ex- 
clusive exfHjrt  HKcnts  for  their  product. 

The  most  intcrc^^tiut:  feature  of  tlie  case  was  the  in- 
formation broiiglit  out  in  regard  to  the  enormous  quan- 
tities of  chocolate  exiwrtcd  to  Europe  daring  the  period 
after  the  Armistice,  the  tales  beiag  made  in  lots  of  from 
50  tu  KK)  tons  at  a  time.  Within  a  year  after  the  Annistioe,- 
the  Smith-Eisemaiui  Corporation  had  sold  in  Europe 
3k60(WM)0  half  pound  eafati  of  chocolate^  moat  of  whidi 
were  supplied  by  the  Beaeon  Giinpaiv 

C  D.  HUYLER  LOSES  $7,000  SUIT 
Mrs.  Giaries  Bates  of  Harrison,  Conn,,  who  hrought 
atlit  for  SIO.OOO,  the  statutory  limit,  against  Coulter  D. 
Huyler,  the  New  York  candy  manufacturer,  whose  home  is 
in  Kound  Hill,  Greenwich,  Conn.,  for  the  death  of  her 
huslwni!,  received  $7,000  in  the  verdict  of  a  jury  in  the 
Sujieriar  Court  recently. 

Mr.  Bates,  with  Charles  Coupe  of  Harrison,  was  riding 
a  motoreyde  when  an  automobile  owned  by  Mr.  Huyler 
and  operated  by  his  chaufTeur,  Redfield  L.  Forrest,  struck 
the  motorcycle.  Coupe  suffered  a  fractured  leg  and  other 
injuries.  He  also  has  sued  Mr.  Huyler  for  ^SiOOO  damages. 

FOOD  RESEARCH  INSTITUTE 

The  Cana-sic  Corporation  has  announced  the  election 
of  the  two  diretrtors  who  will  .serve  with  Dr.  C.  I.  ■M'^bcrg 
at  the  head  of  the  Food  iiesearch  Institute  which  is  to 
begin  work  at  Stanford  University  on  July  1.  Dr.  AIs- 
berg  will  direct  the  division  dealing  with  food  manufacture 
and  agriculture;  Dr.  Aiooso  E.  Tqrior,  Rush  Professor 
of  Physiological  Chemistry  at  the  University  of  Pennsyl- 
vania, will  be  in  charge  of  the  division  covering  the 
physiolop\  atid  clicinistry  uf  nutrition;  and  Dr.  Joseph  S. 
Davis,  assistantnt  professor  of  economics  at  Harvard  Uni- 
versity, will  head  the  division  of  ecnnomics  and  food  dis- 
tribution. •  i 

The  university  has  just  api*>inted  as  mcmliers  of  tlie 
Advisory  Committee:  Herbert  Hoover;  Julius  Barnes, 
former  president  of  tiie  U.  S.  Food  Administration  Grain 
Corrwation ;  Dr.  J.  C.  Merriam,  president  of  the  Carnegie 
Institution  of  VVashinRton ;  J.  R.  Howard,  president  of 
the  .American  Fcficration  of  Farm  Bureaus;  Dr.  William 
M.  Jardine.  president  of  K.insas  State  Agricultural  Col- 
lege; and  George  KocdinK.  chairman  of  the  Horticultural 
Committee  of  the  State  of  C.-ilifornia. 


"HOME  BREW"  NOSES  OUT  GRAPE  JUICE 
Home  brew  and  soft  drmks  of  cereal  origin  are  cutting 
deeply  into  the  unfermented  grape  juice  business,  John 
F.  Welch,  head  of  the  grape  juice  company  that  bears  his 

n.'ime,  tuld  tlic  Senate  Finance  Committee  recently  in 
plcailiiijt  for  reduction  of  taxes  on  hi.s  product.  With  an 
aggrcK'itc  storage  plant  capacity  of  U.OOO.fKIO  gallons  a 
day,  he  said,  twenty  .\merican  grape  juice  concerns  were 
turning  out  only  7,000,000  gaUons  Owing  to  the  comiictition. 

Mr.  Welch  named  the  beverages,  including  home  brew, 
which  he  said  hiterfered  with  grape  juice  marlcets. 

"I  suppose  part  of  iiwse  are  heart  exfaiUmtmrs,"  inter* 
jcoted  Chairman  Penrose. 

The  witness  continuc<l  the  list, 

"And  raisins,"  supplemeaitcd  Senator  Sutherland  of  West 
Virginia. 


SHIPPING  MORE  SUOAS 
According  to  Charles  E.  Hires,  president  of  the 
Charles  E.  Hires  Gompany,  of  Ftiitadeipbia,  which 

handles  vast  quantities  of  sugar-cane  products,  im- 
proved port  facilities  of  Philadelphia  arc  showing  their 
effect  ■•1  the  incrr.ise  in  sugar  shipments  through  th.it 
port,  iti  is  cstim^frd  that  $146,656,492  worth  of  .cane 
sugar  wa'  import<d  to  Philadelphia  in  IMO,  compared 
with  $77,320,766  in  1919. 


CANADIANS  RIVALa  09  HEINZ 

Pl.Tir^  in  Canada  making  vinegar  and  pickles  engaged 
Cijuiai  to  the  amount  of  ^Ji.4S7,2Z3,  according  to  tlie  sum- 
in  a  ry  of  the  Doniin;on  Bureau  ot  Statistics  covering  oper- 
ations in  1919.  Three-quarters  of  this  investment  was  in 
Ontario.  There  were  M  plants  covered  by  tiie  report  in 
question,  and  16  of  these  were  situated  in  that  province. 
There  were  400  male  and  200  female  employees  and  th« 
aKSTCgnte  wage  bill  was  $659,663.  ,  The  total  value  of  the 
products  was  given  as  $4,267,568,  of  which  $3,145,669  was 
from  Ontario  plants. 

The  principal  products  were  as  follows,  with  value  based 
on  the  selliriK  ;iii.c  .it  the  point  of  production  (exclusive 
of  vinegar,  pickles,  cider,  catsup,  etc ,  made  in  certain 
related  industries,  such  as  fruit  atul  vegetable  canning, 
evapoiating  and  preserving;  etc.);  Vinegar  and  dder, 

gallons,  $l,m,S97;  piddes,  689,725  gafloasi, 
170,959;  tomato  catsup,  294,100  gallons,  $550,029;  other 
sauces  and  relishes,  1,600  gallons,  $3,450;  jams,  1,057,254 
pounds.  $134,232;  canned  vegetables^  I3SS755;  prepared 
musurd,  $96,958. 


SHORTAGE  OF  MAPLE  SUGAR 
Those  who  serve  pencafces  may  wonder  why  maple 
syrup  has  not  declined  in  piioe  tins  year  ahmg  with  most 
other  food  products.  The  ea^naticn  Is  that  ttie  maple 
trees  tiiis  year  did  not  yidd  the  usml  aoMMint  of  sugar, 
chiefly  because  of  the  unfavoiable  weaflmr  at  tapping 
time. 

In  a  K  HMj  sugar  jear  an  average  of  nearly  3  potmds 
"1  >ugar  or  its  equivalent  in  syrup  is  iccured  from  each 
tree  tapjvcd  in  Xew  ^'ork  State.  This  year,  according  to 
the  estmiaies  of  the  Department  of  Agriculture,  the  aver- 
age was  less  than  lii  pounds.  Counting  a  gallon  of  ^ymp 
as  8  pounds  of  sugar,  die  total  production  of  nnple  prod- 
ucts in  New  York  this  year  amounted  to  only  3,700  tons. 
Last  year  6,000  tons  were  produced  and  in  the  year  1918, 
8,900  tons.  There  has  been  a  similar  decrease  in  the 
United  States  production  for  New  York  and  adjoining 
States  produce  foHr»6fdia  of  tiie  maple  products jvf  the 

country. 


CANDY  CANARDS  NAILED  IN  OAKLAND 
The  stories  which  have  been  circulated  at  Oakland.  Cal., 
concerning  the  deleterious  character  of  candies  sold  in 
small  shops  near  the  p«d>lie  sebeoh  are  branded  at  false 

by  the  health  officials  of  that  city,  following  a  rigid  iu^ 
vestigatioM.  Dr.  Kirby  Smith,  city  health  officer,  caoscd 
a  large  numl>cr  of  samples  to  be  collected  and  an  analysis 
of  these  was  made  which  failed  to  show  that  anything 
injurious  to  the  health  of  the  children  was  being  sold. 
At  the  invitation  of  Dr.  Smith  a  lecture  was  delivered  in 
Oakland  recently  by  Prof.  E.  J.  Lea.  director  of  pure 
foods  at  the  University  of  California,  on  "The  Food  Vahiea 
of  Candies." 

TRY  A  8UNDAB  WHILB  TKONXNO 

The  latest  way  to  beat  the  anmoyaiiee  of  summer  tde> 

phoning  is  to  eat  some  ke  cream  while  yw  are  dohig  it 

Anybody  is  well  aware  of  how  hot  it  gets  in  the  average 
booth.  It  approaches  suffocation  when  there  arc  a  long 
list  of  numhers  to  he  called. 

"Yes,"  said  the  soda  clerk,  "I  often  have  an  order  to 
serve  a  studae  in  Booth  No.  3.  It's  kind  of  a  nuisance, 
but  folks  are  so  grateful  I  can't  refuse  An4  generally 
they  Icnve  me  a  tip,  too." 


WISCONSIN  W08RIBS  ABOUT  MORALS 

.\  I'ill  has  recently  been  introduced  into  the  Wisconsin 
■Jtale  sernte  to  compel  all  tea  rooms,  candy  shops,  restaor- 
. lilts,  and  simitar  places  tn  remove  all  ho-,ths  and  make 
sure  that  every  table  is  placed  in  plain  sight.  According 
to  ;lie  proposer  of  the  bill,  it  is  intended  "to  improve 
morals  frithin  the  state." 
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Profit  in  Fruit  Beverages 

Fountain  Proprietor  Can  Make  Money  by  Pushing  Orange  and  Lemon 
Drinks  if  Care  is  Given  to  Proper  Buying  and  Serving 


COMMENTING  that  once  upon  a  time  lemonade  was 
ft  most  popular  founain  drinks,  but  that  nowadays 
only  the  ckcoi  Mems  to  think  that  beverage  worth 
ptubaig',  B,  S.  Poifdi,  in  CohfeeHomry  Merchandising, 
pMBti  to  the  fact  that  there  is  a  good  profit  for  the 
fouBtiiB  proprietor  in  drinks  made  from  oranges  and 
lcnOIIS>  Mr.  Powell  seems  to  think  that  the  real  reason 
for  the  lapse  of  these  drinks  from  favor  was  due  to  the 
dispenser's  dislike  for  squeezing  the  juice  and  getting 
himself  all  "mussy."  Now,  however,  invention  has  placed 
at  the  dispenser's  disposal  machines  which  extract  the 
juice  qiiicklv  and  with  a  minimum  of  trouble  and  waste. 

"Inheretuly,"  says  the  article,  "the  public  is  fond  of  both 
oranges  and  lemons,  not  only  in  themselves,  but  as  flavors 
in  foods  and  drinks.  This  is  attested  by  the  Urge  quantities 
of  these  f ntha  used  on  the  breakfast  uble,  in  the  pn^efi* 
tion  of  desserts  and  for  other  similar  purpoica.  It  is 
proved  by  the  fact  that  circnses  nake  nonqr  on  lenoude 
and  that  the  soft  drioie  ttaoda  aem  ora&gwde  at  a 
good  proht. 

"Why,  then,  can't  the  man  who  mnis  a  fooat^lnake 

these  fruits  produce  for  him  as  well?  He  can,  if  he 
pays  attention  to  a  few  factors  which  enter  into  the 
niiWiiig  and  selhng  of  these  drinks;  he  can  make  them 
produce  more,  in  proportion,  than  any  other  tine  he  serves 
acraia  the  marble  aliih.'* 

Mot  Kncinh  Thwinlit  id  Buyioc 

One  of  the  chief  troubles,  says  Mr.  Powell,  is  that  thr 
fountain  buyer  has  not  given  enough  thouRht  and  atten- 
tion to  the  buying  of  his  oranges  and  lemons.  It  is  then 
exptencd  that  both  fruits  arc  carefully  sorted  and  graded 
according  lo  Ijcw  many  of  one  standard  size  can  be 
packed  in  a  standard  box.  In  the  case  of  oranges,  they 
are  packed  80,  100^  126^  150,  176,  200.  216,  252,  288,  324 
to  the  box.  Lemooi  w  graded  at  24%  270,  300,  36^  420. 
442  and  290  to  the  tex.  In  commercial  parianee  the 
different  grades  are  known  according  to  these  nurnhcr%, 
siu-Ji  "size  8<)"  for  oranges  or  "size  340"  for  lemons. 
Ccrt.i'.n  of  these  si^cs,  from  time  tu  time,  are  lower  in 
the  market  than  others,  according  to  supply,  demand, 
juiciness  and  other  factors,  and  as  the  fooatain  man  does 
not  have  to  be  partienlar  aa  to  the  appeannoe  of  the 
frait,  Kooe  it  is  only  the  jnice  irMeh  ii  served,  he  can 
always  buy  at  the  lowest  figure. 

Mr.  Powell  then  gives  current  quotations  of  oranges: 
150,  H75i  176^  H25;  np  to  250.  $375.  Lemons:  270, 
IsiO;  420,  $3;  490L  |275  and  draws  the  mathematical 
condnsions  that  on  a  box  of  oranges  the  fountain  pro- 
prietor, selling  at  10  cents  a  drink,  can  make  frnm  $2125 
to  $30.93  profit  and  a  profit  of  $54  on  a  box  of  size  270 
lemons.  The  question  of  all  other  ingredienlt,  h  is  atated, 
has  been  left  out  in  the  calculations. 

However,  these  figures  seem  a  trifle  optimistic.  In  the 
first  place  the  writer  admits  that  no  account  is  taken  of 
Spoikige,  a  big  factor  in  the  purchase  and  sale  of  fruit 
and  for  whkh  the  experienced  merchant  usually  allows  a 
margin  of  10  per  cent  Also,  the  calculation  of  the  high 
profits  of  $30.95  for  oranges  and  $54  for  lemons  is  made 
on  ^  Imi^  of  two  drinks  to  each  individuai  frmti  la 
actual  bttsiness  at  present,  however,  it  is  not  ooo^ered 
policy  to  -Ic^icrnate  one  hal'  a  fruit  to  a  drink.  The 
customer  usually  wants  the  fruit  cut  before  him  and  the 


entire  juice  placed  in  his  glass  before  the  addition  of  other 
in^'rcdients.  It  would  seem  better  to  buy  the  smaller  and 
cheaper  fruit  and  allow  one  to  eadt  purdiaser  of  lemon 
or  orangeade.  These  fruits  at  die  preaeot  ^bne  are  adQng 
at  about  $1.50  to  $2  higher  than  the  prices  qiMted,  wHcb 
would  further  cut  the  profits,  but  even  at  t^t  there  can 
he  no  doubt  as  to  the  possibility  of  makmf  0ood  nKHI9 
from  the  sale  of  these  drinks. - 

Shofn  Annad  AnoRK  the  Joltben 

The  following  advice  is  also  given:  "Go  to  yoi:r  jobber 
for  your  goods,  eliminating  the  profit  which  would  other- 
wise go  to  your  comer  grcKcr.  When  buying  from  the 
jobber,  though,  it  is  advisable  to  shop  around  and  get 
several  prices  before  placing  your  order. 

"As  mentioned  in  the  beginning,  the  public  likes  drinka 
niade  of  4wdi  orange  and  lemon— if  they  can  get  tiiem. 

They  buy  lemonade  at  tlir  c-rcn-,  lemonade  of  extremely 
doubtful  origin,  just  because  it  is  in  front  of  them. 
How  much  more  readily  they  will  buy  when  tl;cy  tan  be 
.sure  of  what  they  arc  drinking,  when  they  can  see  the 
juice  extracted  and  know  they  are  getting  more  tfian  a 
'floater'  on  a  glass  of  water  of  dubious  purity. 

"Telling  the  public  about  their  wares  at  the  opportune 
moment  is  what  sells  letiionM  lt  nt  tl.e  circus.  It  is  chiefly 
a  question  of  telling  the  public  you  liave  fresh  fruit  drmks 
that  sells  this  line  00  natter  what  the  weather." 


CANDT  TRAOB  IN  ORBAT  BRITAIN 

Nestle  ft  Anglo-Swiss  Company  Increases  Capital  Pre- 
paratoty  to  Sqiandinc  Operationa  United  State* 
DnngeKoos  Cewipetitor  In  fates  uetional  HailMta 

London,  May  25. — With  a  view  lo  consolidate  its 
position,  to  further  extend  its  worldwide  operations  and 
to  meet  more  effectively  international  compctitioap  tbc 
Nestle  &  Anglo-Swisg  Condensed  Milk  Q/ota^KOf  hta 
augmented  its  share  capital  by  the  addition  of  two  mil- 
lion preference  ajharea  of  £1  sterluig  each  and  carrying 
a  fixed  cumulative  preferential  dividend  of  8  per  cent  per 
annum.  The  previous  or  existing  capital  of  the  company 
consists  of  400,000  ordinary  shares  of  400  Swiss  franc! 
each,  which  at  the  nominal  rate  rjt  exchange  of  25  francs 
to  the  pound  sterling  arc  equal  in  English  currency  to 
£6,400,000,  all  of  which  has  been  subscribed.  There 
being  no  debentnrea  or  debenture  stock,  the  Nestle  & 
Anglo-Swiss  Companjr'a  capital  !«  now,  including  the 
new  issue,  £8,400,000,  which  constitutes  it  one  of  the 
largest  condensed  milk  and  wholesale  confectionery 
concerns  in  the  world,  with  nvnerout  conaectiont  whi^ 

are  still  growing. 

The  Anglo-Swiss  Condensed  Milk  Company  was  or- 
iginally formed  in  Swiuerland  in  1866^  quite  in  «  modest 
way,  and  in  1905  amalgamated  with  the  Seeiete  An- 

onymc  Ilcnri  Nestle,  formed  in  1876,  and  the  title  of 
the  company  was  then  changed  to  its  present  one.  In 
addition  to  owning  five  large  factories  for  the  manufac- 
ture of  condensed  milk,  chocolate  and  other  confection- 
ery in  Switzerland,  the  company  has  carried  on  the 
nannfiicture  of  milk  and  milk  products  in  the  United 
Kingdom  since  1874,  and  has  now  six  extensive  fac- 
tories in  E^land.  Other  factories  are  eitoated  in 
New  Sooth  Wales,  Australia  and  Brazil.  Beyond  these 
the  Nestle  &  .^nglo-Swiss  Company,  through  holdings 
in  various  other  companies  controls  the  output  of  no 
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fewer  than  forty-four  extensive  factories  in  the  United 
States  of  America,  Canada,  Holland,  Norway,  Spain, 
Sweden  and  England. 

It  is  officially  notified  to  the  shareholders  that  the 
Nestle  &  Anglo-Swia*  Coiiip«ii]r  hia  recently  agreed  to 
acquire  several  lavfe  vadcrtikiRgt  owBiog  weU^eqniRped 
factories,  the  operations  of  which  the  directors  consider 

will  lie  most  advantageous. 

The  most  striking  and  remarkable  thing  about  this 
trade  ha?  been  the  enormous  gro\vth  of  the  imports  of 
condensed  milk  from  America.  Prior  to  the  war,  Amer- 
ican oondensed  alilk  was  practically  unknown  in  Britain, 
yet  in  six  or  seven  years  it  has  advanced  from  sero  to 
86  per  cent  of  the  total  importi  and  in  1919  had  n  «aloo»^ 
between  13  and  14  million  sterling,  Switxerlaad  coining 
in  as  only  a  very  poor  second. 

The  export  confectionery  trade  of  Britain  sufTered  a 
serious  setback  in  con.>.ciiucnce  of  the  great  shortage 
of  sugar  e-xjarienccd  during  the  latter  war  years,  and 
although  some  progress  has  been  made  in  the  last  year 
or  eighteen  months  to  recover  lost  ground,  the  task  is 
a  heavy  one.  It  is  freely  recogniicd  here  that  in  the 
international  confectionery  market  one  of  the  tnost 
progressive  competitors  is  the  United  States,  whose 
manufacturers  have  recently  sent  abroad  as  part  of  their 
sales  campaign  a  statement  regarding  the  superlative 
quality  and  purity  of  American  confectionery  and  the 
modern  methods  of  American  manufacture.  Prior  to 
the  war  Britain  supplied  the  bulk  of  imported  confec- 
tionery to  Japan;  now  America  holds  that  favored  posi- 
tion, though  it  ia  said  that  ground  has  been  lost  be* 
canse  American  goods  have  not  always  been  paciced 
to  suit  the  climate. 

There  is-,  howivtr,  a  good  deal  of  pioneering  activity 
in  the  trade  by  British  manufacturers,  the  effects  of 
which  will  not  doubt  appear  later.  Apart  from  choco- 
late the  exports  of  boiled  sweets  and  the  like  have  re- 
covered only  a  part  of  the  setback  in  recent  years. 


ILLINOIS  LAW  TO  BE  ENFORCED 

Diviaion  of  Foods  and  Dairies  Will  Keep  Sharp  Watch 
For  Vidlatioo  of  dia  Ica  Cream  Statatai  AB  llaa»> 
UMmtn  Required  to  Have  Ltcenses 

Ice  cream  manufacturers  in  Illinois  who  have  neglected 
to  sc-iure  state  licenses  as  rcqiu'red  by  the  ;>urc  t'X>d  laws 
are  ppin^'  to  get  into  trouble  with  the  llliiwi.*  department 
lit  .ij ri .  :.Lt 111  I',  i  It  ; •  division  ot  toods  and  dairies, 
Chicago,  it  is  keeping  a  sharp  watch  for  violators  of  the 
ke  cream  laws,  and  wHl  proacctite  and  pnatsb  tbem  re^ 
lentlessly. 

"Ice  cream  moat  not  be  made  for  sale  without  a  license 

from  tJie  department  of  agriculture,"  says  J.  L,  McLaugh- 
lin, superintendent  of  the  division,  in  an  offirial  statement 

"We  want  th.it  t'lorouKhly  (im'.erstocxl.  It  doesn't  apply 
to  cluirclic.-",  charitable  insSitutii'iis  .-in<l  so  on,  making  it 
occasionally,  but  it  does  appl.\  to  r\cr\Li<><ly  tl.se.  It  you 
are  manufacturing  ice  cream  without  a  license  you  are 
breaking  the  law  of  tlic  state  and  arc  hablc  to  a  stiff  fine. 

"As  for  materialsi  the  dairy  and  food  law  defines  ice 
cream  very  clearly  and  states  what  must  be  used  in  its 

COm["  i-'-t'i'  n 

"AU  ke  cream  must  contain  the  legal  per  cent  of  butter- 
fat,  and  of  other  Si  lids  not  butterfat. 

"Sugar  must  be  clean  and  wholesome,  tiulk  and  cream 
fresh  and  pure. 

**!!  other  substances,  allowed  by  law,  arc  used,  such  as 
eggs,  gebtfaeb  oots,  fruits,  etc,  ^ey  must  conform  to  the 
pure  food  regulations.  So  most  all  coloring  and  flavoring 
matter. 

"Some  manufacturer'^— ignorant,  careless  or  greedy — 
h.ivc  been  using  imtit  tUAltnals."  Superintendent  McLaugh- 
lin coiitinue>.  "They  have  trietl  to  get  by  with  milk  t!i.it 
was  below  standard;  rancid,  wormy  nuts;  unripe,  mouldy 


or  decaying  fruits.  It  doesn't  i)ay.  Sooner  or  later  our 
inspectors  discover  them,  take  them  into  court  and  impose 
fines  that  more  than  wipe  out  all  their  dishonest  profits. 
Sooner  or  later  that  will  happen  to  every  individjial  or 
concern  operatiag  widiont  a  license  or  tumng  out  an  an» 
sanitary  product 
"It  is  a  question  of  protecting  the  healfli  of  the  pabtic** 


SHERRY,  INC.,  LOCATES  IN  BALTIMORE 

Headquarters,  Candy  Manufacturing  Plant  and  KetaH 
Stores  to  be  Opened  There— Production  to  Begin 
Soon  in  Factory  Planned  to  Accommodate  500  Workers 
Baltimore,  Md.,  is  to  bco^nic  a  ;ink  in  a  new  chain  of 
candy  stores,  having  been  selected  as  the  headquarters  for 
the  newly  incorporated  concern  of  Sherry,  Inc,  to  manu- 
facture the  candies  to  be  turned  out  by  this  company  «k1 
as  the  location  fbr  some  of  the  contemplated  stores,  restanr- 
ant^  and  tea  rwims  which  are  to  be  established  throughout 
tlie  United  Ssatcs  under  the  name  of  Sherry.  The  cor- 
poration has  obtained  an  option  on  the  plant  and  expects 
to  employ  about  500  persons.  Production  of  candy  on  a 
limited  scale  is  to  begin  within  the  next  few  weeks.  The 
officers  and  directors  of  the  company  are:  Robert  E. 
Sherry,  only  son  of  I/ouis  Sherry,  former  restaurateur 
of  New  York;  Charles  G.  Guth,  president  of  the  Chocolate 
F^nets  Company  and  vice-president  of  the  United  Retail 
Cand'.  .'^torr=;;  Victor  Vivardni:.  ,-,{  V^rU  anr?  New  York, 
njanuiaciLM  cr  of  the  perfume  lUiued  alter  him,  and  J, 
M.  Kc:iiii  . ,  fi-r:ucrl',  of  New  York,  president  of  the 
Machine  Clcarmg  House  Corporation  of  Baltimore.  Sheriy, 
Inc.,  is  a  close  corporation  With  its  operating  cafltal  of 
$100,000  paid  «v  in  full. 


LAMPBLACK  CANDY  KILLS  CHILD 

"Licorice"  Sold  By  Wholesaler;,  to  Retail  Confectioners 
at  10  Cents  a  Pound  Results  In  One  Death  and  Pois- 
oning of  13  More— Police  Inveatigata 

Licorice  candy  made  of  lampblack  and  sweetening  aid^ 
stance  and  sold  to  the  retail  trade  at  less  than  ten  centa 

a  prnind  was  re.<.i)onsiV>Ie  recently  for  the  death  of  one 
child  and  the  fKiisoniug  of  tliirtecn  otheri  in  Chicago. 
The  poisoning  charge  was  made  when  the  coroner  btt'an 
investigation  of  the  sudden  death  of  Raymond  Doolittle, 
four  years  old.  After  some  testimony  had  been  heard  the 
inquest  was  continued  until  physicians  could  make  a  oaaa> 
plete  analysis  of  the  child's  organs  and  also  test  tamiplea 
of  the  sweets. 

Investigation  made  by  the  police  showed  thirteen  slmihr 

cases  of  r<''s">ning  in  the  immediate  neighborhood  of  the 
Doolittle  home  and  physicians  and  nurses  were  rushed  to 
all  of  t!ic  sufferers.  It  w.a.s  said  that  all  of  the  children 
purchased  licorice  candy  at  the  shop  of  .Mcx  Carlson. 
The  charge  that  the  candy  consisted  principally  of  lamp- 
black was  made  by  Dr.  Ella  Ludden,  who  attended  the 
Doolittle  child. 

Carlson  .admitted  that  he  had  been  selling  large  qvaS'* 
titles  of  the  candy  to  children  of  the  neighborhood,  but 
said  lie  had  received  no  previous  complaints  concerning 
it.  He  added  that  he  had  purchased  the  caad>-  from  a 
wholesale  bouse  at  less  than  10  cents  a  poond. 


SODA  FOUNTAIN  IN  EOTPT 

.Mys  Selim,  a  druggist  of  Cairo,  Eiopt,  \isitcd  this 
country  during  the  early  part  of  this  year  and  placed 
orders  for  a  large  qoatti^  of  sofla  fountain  supplies, 
includiiv  ice  cream  macMuiery,  for  his  new  store  in  Guro. 
He  also  ordered  a  fountain  from  Robert  M.  Green  k  Sons, 
which  has  recently  been  shiMmL  It  iS  a  complete  outfit 
with  counter  service,  and  ^e  Inhabitants  of  Cairo  will 
^  n  ha'.e  the  pleasure  of  l>ri:iL;  served  with  ICO  CTCOm 
sodas  made  in  the  good  old  American  way. 
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The  Soda  Fountain  Employee 

Formulating  a  Policy  Which  Will  Ensure  Permanent,  High-Grade  and 
Satisfied  Help— The  Problem  a  Difficult  One  in  This  Industry 

By  U.  p.  A.  HQOXL 


THE  attention  of  tht  writer  has  been  attracted  several 
times  recently  hy  advertisements  of  well^mown, 
prominent  firms  who  have  advertised  their  entire 
soda  fountain  et^uipmcnt  for  islc^  Thii  bat  caoscd  wonder 

and  even  as:onishmcnt. 

In  one  case,  for  example,  tiie  sofla  iountaiii  of  a  pros- 
perous establishment  had  ixcn  supplemented  by  a  most 
attractive  tea  room  equipment,  where  lunclieonette  service 
was  offered.  The  foods  were  excellent  of  their  kind,  and 
were  prepared  in  the  kitdiens  especially  fitted  <iut  for 
this  purpose  on  the  second  floor. 

The  head  of  the  firm  had  been  op'.irnistic  that  with  the 
coming  of  prohiUitioii,  a  substantial  amount  of  business 
increase  would  be  noticeable.  It  is  true  that  at  previous 
tines  he  had  been  discouraged  and  had  even  tried  the 
cjcperinwnt  of  leasing  outright  the  fountain  and  tea  room 
departments,  tidoking  ther^  to  be  assured  of  a  fixed 
inoane  without  the  expense  of  operation. 

With  the  coming  of  prohibition,  he  once  more  took  over 
the  management  himself — and  then  the  next  step  was  the 
advertising  of  the  whole  layout  to  be  sold.  It  was  not 
diiiicult  :  1  read  between  the  lines  ami  an  intcr\ncw  with 
the  gentleman  in  question  proved  that  ihe&e  surmiMS  were 
correct. 

The  soda  fountain  department  showed  some  profit  to 
be  sure,  but  it  also  represented  a  tremendous  amoimt  of 
annoyance  and  loss,  due  to  incompetent  and  unreliable 
help.  This  getuiemau  was  frank  to  say  that  he  may  have 
been  playing  in  hard  luck,  because  now  and  again  he  had 
drawn  a  prize.  But  always  a  war  came,  or  something 
offered  more  money  that  he  could  afford  to  pay,  or  a 
reliable  helper  waa  taken  sick.  Anyway,  he  was  always 
left  in  the  larch. 

Chasing  Rettims  to  Cover 

Now  this  man,  and,  doubUess,  others,  is  perfectly  honest. 
He  acknowledges  tint  tfiere  is  good  money,  in  fae^  meet 
nttTMtive  returns,  in  the  soda  fountain  bwiness,  but  that 
he  has  grown  discouraged  trying  to  chase  those  returns 
to  cover  and  to  prevent  their  being  eaten  up  bgr  '^free 
boarders,"  or  %vastcd. 

W'c  might  igntire  tbis  contention  ami  >;et  rid  of  the 
argument  by  charging  inefficient  management,  unusual 
ctrcnmatances  and  loeatKm,  unfamiliarity  with  the  busi- 
sets,  etc,  etc. 

But  really  none  of  these  explanatbns  are  fair  because 

they  do  not  ai'p'v  Tl  i>  man  is  cxprriennM,  has  hern  earnest 
and  pcrsisten',  .ir.d  lur  reasons  whicli  seem  iteriectly  good 
to  him,  he  <  -  f  idcd  to  aliandon  t':ic  tnide  which  he  has 
built  up  through  eighteen  or  twenty  years  of  effort.  Is 
he  wise  or  is  he  foolish? 

Perhaps  it  is  not  worth-while  for  us  to  answer  or  to 
attempt  to  answer  that  question,  for  so  many  conditions 
will  ester  that  there  is  danger  of  unfairness.  However, 
it  is  certainly  timely  to  discuss  the  matter  of  hdp  <from 
the  standpoint  of  r//!<)i-Mi.y,  pcrmi]t\inc\  and  dividend- 
earning  capacity.  Wc  have  a  right  to  consider  these  mat- 
tera.  In  fact,  it  is  our  duty,  for  the  perpetuation  of  our 
bosbiess  depends  upon  the  sort  of  assistants  whom  we  are 
able  to  get 

During  war  times  everyone  was  short-handed  and  bore 
the  rituathm  cbeerftdly,  knowing  flut  it  waa  flcccssair 
and  hoping  that  it  waa  temponry.  Hdp  was  scarce  and 


naturally  high.  Now,  however,  eveiy  newspaper  regales 

us  with  aceotmts  of  large  numbers  out  of  worie  and 

depression  on  every  hand.  But  people  who  received  larg* 
wages  diiriiiK  the  war  find  it  unplca.sant  to  accept  less,  or 
to  adapt  tiit-nisclvcs  to  conditions  of  longer  hours.  We 
are  still  witncssii:g  strikes  for  shorter  periods  of  service 
and  more  pay,  so  we  begin  to  wonder  if  there  is  any  real 
rehef  in  sight,  for  so  many  who  need  work  want  to  pidt 
and  choose  and  are  not  ready  to  do  what  they  can. 
Difficult  Policy  to  Formulate 

The  man  who  makes  money  in  the  soda  fountain  busi- 
ness today  must  try  to  organize  a  policy  of  management 
which  does  not  force  him  to  live  from  hand  to  mouth  as 
far  as  his  help  is  concerned,  and  just  what  that  policy 
ought  to  be  is  difficult  to  determine^  becinse  can^tiooi 
vary  so  in  different  phces. 

But  a  few  foundation  principles  may  be  laid  down  with 
reasonable  "cr'ninty.  And  llio^e  principles  must  be  lived  up 
to  or  tlic  lountani  deparluur.t,  l;kr  any  other  doi)anment 
in  the  establishment,  will  beci'Uie  a:i  .lunoyanoe  and  wilt 
represent   scanty   profits  where  ample  ones  should  be 

forthcoming.   So  let  us  recogniae  that  we  have  probkoM 
and  be  ready  to  solve  them. 
Fini,  a  thoroughly  busincs«-!ike  system  of  btiying,  tdc- 

ing  care  of  supplies,  and  keqdag  track  of  returns,  which 
is  practic.il  and  reasonably  simple,  must  be  adopted. 

Second,  the  nietltod  of  CollcctinR  taxes  must  be  worked 
out  and  simplified  until  such  time  as  relief  is  obtained  by 
repeal  of  such  taxes. 

Third,  adequate  compensation  must  be  given  to  aoda 
fountain  workers  to  make  permaaencgr  desiraUe^  and  to 
insure  a  high  grade  of  service. 

Fourth,  each  employee  must  know  exactly  what  Ms 
duties  arc  and  some  one  person  must  be  in  power  with 
authority  to  see  tliat  these  requirements  are  carried  out. 

I'iflii,  n>.th;ntr  -'muM  be  left  to  Ix  taken  t'iir  ^:rantcd. 
The  rules  and  regidations  as  to  the  privileges  of  employees 
to  eat  and  drink  at  the  fountain  must  be  clearly  under- 
stood, and  these  rules  must  be  strictly  adhered  to.  If 
employees  have  the  right  to  eal  and  driide  and  treat  their 
friends,  let  there  be  an  understanding  to  this  effect.  If 
they  are  to  pay  cost  price,  Or  to  have  the  privilege  of  a 
<hsc<>n:n  <.n  what  they  take  for  iheir  own  nsc^  that  too 

nu:st  be  understood. 

Sirlii.  fountain  department  workers  must  be  imbued  with 
the  idea  of  the  imn  rt  uice  and  dignity  of  their  task.  They 
should  be  given  tl.'-  lot  literature  on  the  subject,  encour- 
aged to  read  and  study  it,  and  praised  where  praise  is 
merited. 

Seventh,  the  advertising  must  not  be  ^pumoHe.  It  must 
be  intelligent  and  regular. 

E\(jhth,  the  equipment  must  not  be  allowed  to  get  OOt 
of  date,  Init  kept  modern,  clean,  and  attractive.  . 

Ninth,  a  regular  inventory  must  be  taken  at  least  monthly. 
It  will  be  better  if  it  is  done  weekly,  and  comparisons  of 
results  worked  out. 

Tenth,  if  one  manager  of  the  fountain  cannot  produce 
results,  there  is  someone  else  who  can.  Find  him  I 
Adapted  to  Any  Busines* 

Now  there  is  no  one  principle  laid  down  among  the 
ten  which  will  not  ap^  wiUt  slight  adaptotion  to  any 
fuisiness,  provug  Oat  the  soda  ■founuin  is  not  peculiar 
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in  any  mbm,  but  is  tubfeet  to  meceH  or  failnre  according 
to  snrroitading  conditions.  When  on?  vic.vs  tbc  enormous 
tiinnl>er  of  soda  fountains  in  opcratior.  iiid  takeis  into  ac- 
count the  comparatively  lew  which  are  discontinued,  it  is 
encouraging  and  tends  to  [irovc  that  the  soda  founuin  in- 
dustry is  sturdy,  and  if  given  half  a  show,  wiU  thrive. 

One  of  the  times  when  employees  are  CdMvraged  to  do 
their  best  is  when  they  acttially  see  result*  and  appreciation 
oi  results.  For  this  icaaoq,  it  ia  deiindile  to  keep  the  head 
diqiaiaer  fai  toodi  with  what  the  feixntain  is  actually 
earning,  and  perliap5  to  add  a  Ijonus  to  his  reirulnr  silary, 
or  a  commission  on  all  business  done  over  a  certain  amount, 
or  to  provide  som^  other  incentive  wbidl  wiU  not  aUow 
him  to  fall  into  tnonolonous  ways. 

Think  about  it  and  you  will  agree  that  a  department  of 
business  which  can  be  oade  to  yield  aticb  wondcriul 
dividends  ought  not  to  be  lacrifiBed  wldioot  eiay  eiibrt 
to  keep  it  at  flood  tido. 


DIES  PROTECTING  FIRM'S  MONSY 
Frank  W.  CooneUy.  a  74  year  old  cripple,  with  ody  «ae 
kg,  was  shot  and  kiUed  recently  fia^tins  tw»  teaditi  «a 
tho  loadrng  platform  of  the  AndenoD  ft  ^rimfanii  lee 
Cream  Company  plant  in  Chicago. 

Connelly  sold  ice  to  peddlers.  He  had  more  tlian  $20D 
o£  liie  company's  money  when  the  holdup  men  sprang 
Upon  the  platform,  revolvers  pointed  at  him. 

Connelly  was  ak>ne.  Old,  infirm,  he  lacked  everything 
save  courage.  But  he  did  not  falter.  He  stmck  at  tht 
foremost  of  the  two,  then  reached  for  Us  revolver.  There 
-mu  •  abot  Cooodly  died  a  IttfelMr,  bsa  rewdrcr  In 
bis  haad  halfway  oat  of  hie  pocket,  iS>»  conwoqy*e  maucr 
safe. 

"They've  been  after  him  a  long  time,"  said  Connelly's 
daughter,  Mrs,  JoJm  C  Emery;  "they've  got  him  at  lasL 
Two  colored  men  tried  to  bold  Mm  up  aone  tlaie  afO. 
He  fought  them  off." 

Connelly  had  been  employed  by  the  ice  cream  eoaaptty 
twelve  ymn.  Despite  bia  age  aad  hia  wooden  lelt  hg, 
lie  waa  one  of  the  nMet  eneigetie  enpioyeea  of  Ae 
fina,  acoofding  to  Ua  aafariosa. 


OWBNS  BOTTLS  CO.  BBPOST 
The  Owens  Bottle  Company,  for  the  irst  qnarter  of 
the    corrent    year,    reports    surplus    income  after 

all  charges  and  Federal  taxes  of  $303,189,  which  after 
deduction  of  preferred  dividends  was  c(jual  to  76  cents 
a  .share  on  tlii  $ll,Oi7,575  of  common  stock  oi  S25  par 
value  issued.  In  tlij  first  quarter  of  last  year,  income 
available  for  the  c  >:ii:ni<n  stock  atDOOnted  tO  $t>17,<50, 

the  equivaloit  of         a  share. 
Gross  manufacturing  income  in  the  quarter  ended 

March  31,  1921,  amounted  to  $649,412.  while  other  in- 
come increased  that  amount  to  $933,869,  compared  with 
$1,421,093  in  the  same  quarter  of  1920.  Operating  ex- 
penses this  year  were  $365,660,  while  Federal  taxes 
called  for  $65,000,  leaviag  a  anrplna  of  |S03,189. 


BOSTON  BXi^ARTBNDBRS  lOZ  SODAS 

Opening  of  the  soda  fountain  season  finds  some  of 
Boston's  hest  known  e.x-bartet:dirs  mixing  ice  cream 
godiis  ami  other  soft  drinks.  lar^c  proportion  of  the 
former  attendants  in  the  saloons  seem  to  have  shaved 
off  their  mnstacbes  and  dived  into  the  "toft  drink" 
places. 

"Tht  soda  fotmtain  pay  is  good  and  the  work  ia 
pleasant,"  declared  the  fluin  who  formerly  mixed  diiaks 

at  a  hotel  bar;  "but  I  miss  the  sociabiltty.  In  the  eld 
days  men  came  in  for  a  glass  of  beer  or  a  highball,  and 
would  stop  to  discuss  politics  or  baseball.  But  nobody 
ever  leans  up  againit  a  loda  fonotam  to  foiaip  with  the 
clerk." 


TBN  WAYS  OF  PLEASING 

SODA  FOUNTAIN  PATRONS 

1.  Greet  the  patron  pleasantly  with  a  "good  mom* 
ing, "  or  "good  evening,"  aad  If  possible  use  Hw 
cuatomer's  name,  bat  be  sure  that  you  have  it 
correct. 


2.  If  the  customer  has  any  particular  flavor 
preference,  as,  for  instance,  strawberry,  try  to  ro* 
member  it  and  make  note  of  it  with  aticb  a  augtea- 
tion  as,  "We  have  some  Satt,  twtt  atiawbetries  this 
mornings"  or  "We  have  aoraedung  new  hi  peadi 
parfait  I  believe  you  would  like  itl" 

3.  Do  not  attenvt  to  hwry  a  patroa  la  making 
a  sdection,  although  a  bdpfnl  suggestion  is  in  order. 


4.  Remember  to  handle  glaues,  diabea  and  aervei* 
In  a  skilful  and  refined  maancr.  A  cumwaer  does 
not  like  to  have  her  order  skated  across  the  eounttr 
at  her  and  at  tiie  imminent  risk  of  some  of  it  beim 
slopped  over  on  a  new  aptiag  gown.  Pot  Urn  diabea 
down  silently. 

5.  If  the  costomcr  waata  a  beveraga  tweeter  or 
jbda  it  too  sweet;  of  renaiki  tiiat  it  is  iaiafidcatly 
chilled,  make  immediate  and  pleasant  atfort  to  oor* 

rect  what  is  wrong. 


6.  Give  proper  attention  to  apparatus  and  supplies 
so  that  soda  water  will  be  fully  carbonated  and 
thoroughly  chilled.  Have  everything  else  as  nearly 
right  all  the  tSrae  as  it  is  possible  to  have  it 


7.  Everything  about  the  soda  fountain  depart- 
ment should  be  so  clean,  orderly,  anri  n'.tractive  a>,  ;a 
inspire  confidence  in  quality  and  service.  And  the 
dispensers  themselves  shotdd  be  so  well-groomed, 
attentive^  and  basiness>like  as  to  mdce  it  a  pleasure 
to  be  served  by  ttiem. 

8.  Keep  everjthing  in  the  form  of  preparations, 

work,  material,  and  all  necessary  cleaning,  as  much 
out  of  the  sittht  of  the  public  as  possible.  The  public 
is  not  interested  in  the  machtlicry,  bot  ndNf  in 
what  the  machinery  produces. 


9.  Learn  to  see  and  to  bear  what  goee  oa,  oo 
the  otiier  side  of  dm  counter,  so  tint  yoa  can  learn 

at  oiKC  what  is  pleasing  and  what  is  failing  to  please. 
To  ignore  the  customers'  likes  and  dislikes  is  to 
lose  busbeaa. 


10.  Make  it  your  business  to  know  what  your 
COR^etitors  are  offering  and  their  points  of  superior- 
ity, then  be  ready  with  what  is  equally  good,  or  if 
possible  better.  Let  the  public  know  what  yon  have 
preparnl  for  its  enjoyment,  but  never  cbeapsa  yoor» 
self  by  knocking  tin  Mrviee  or  goods  of  aayooe  dac 


ICE  CREAM  UP  TO  STANDARD 
Testa  of  ice  cream  sold  in  various  places  in  St  Petera- 
burg.  Fla.,  are  being  made  by  Or.  W.  A.  A.  Wynn,  city 
food  inspector,  and  he  finds  that  the  product  being 

put  out  is  up  to  the  standards.  He  proposes  to  test 
all  the  ice  cream  sold  in  town.  One  lot  of  ice  cream 
tested  reccnti\'  showed  14  per  cent  which  is  coi.si Jerably 
above  the  standards  required  by  the  city  ordinance. 
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Hie  People  With  Money  to  Spend 

The  Soda  Fountain,  Formerly  Patronized  Chiefly  by  the 
Younger  Cicneration,  Now  Has  Opportunity 
to  Go  After  the  Trade  of  the  Adults 

By  FRANK  H.  WILLIAMS 


WHEN'  the  saloons  were  running  and  l)«iorc  the  $oda 
fountain  had  become  established  as  a  great  Amer- 
ieaa  instituiioii,  the  chief  patrons  of  the  fotuHain 
were  yomg  peopteii  But  now,  widi  prohiUlioD  in  vogue 
and  with  the  toda  founts  firinly  established,  the  patron- 
■Ce  has  readied  the  point  where  older  people  are  among 
tile  best  customers  that  a  fountain  has.  In  fact,  the  more 
older  people  who  patronize  a  fountain,  the  more  the  young 
will  feel  that  it  is  a  good  place  and  give  their  patronage 
to  the  fountain,  too.  So  it  is  a  good  thing  for  the  foun- 
tain to  secure  the  patronage  of  older  people,  not  only 
hecause  they  give  subilily  to  the  iouatuB  and  tend  to 
attract  the  younger  set,  but  also  because  they  have  plenty 
of  money  to  spend  and  wijl  sjKnd  it  freely. 

One  of  the  best  ways  of  attracting  older  people  is  by 
to  tStum  as  beinK  yomg  in  heart  and  sUying 
appearance.   And  a  way  of  getting  this  idea 
across  is  by  means  of  cards  in  the  store's  show  window. 

For  instance  the  store  might  tjse  a  card  reading  like  this : 

"THE  SODA  FOUNTAIN  IS  THE  FOUNTAIN  OF 
rOUTK. 

"At  the  soda  fountain  we  all  renew  our  youth. 

"Drinks  and  dishes  that  put  pep  into  people,  that  build 
up  the  nerves  and  that  make  folks  feel  fine  are  served  at 
oar  fonntatn  ia  gmt  qaawtitica.  Come  in  and  try  our 
•Yoadifal  P^*  a  nam  ItM  <lru^  YohH  Iftc  iL  It 
yon  are  yonng»  stay  yoon^  If  you  are  older,  he«p  fcdiag 
young." 

Would  Attract  Attention 
This  sint  of  a  card  wouhi  attract  attention  espccialty 
if  the  store  would  place  signs  in  its  show  window  bearing 

the  words  "YOUTHFUL  PEP"  in  large  letters  of  differ- 
ent  colors.  If  each  of  these  signs  contained  a  painted 
rci)ro<iuction  of  a  glass  of  "Youthful  Pep,"  the  advertising 
value  of  the  stunt  would  be  that  much  enhanced. 

In  emphasising  the  youthful  appeal  in  selling  the  soda 
fountain  s  wares  the  store  should  see  to  it  that  (bere  is 
always  a  youthful  tonch  to  its  advertising  and  to  its  diow 
windows.  In  addition  to  the  advertising  siurrc^tc  l  above, 
the  store  niitbt  arranpe  a  show  \viii<lo\v  coniaiiuni;  photo 
of  some  of  the  local  high  school  stiidcnts.  It  would  be  a 
simple  matter  to  secure  some  class  photos  or  individual 
high  school  pictures.  Then,  with  these  photos,  the  store 
might  use  a  sign  reading: 

"THIS  IS  THE  NEW  SENIOR  CLASS  AT  THE 
LOCAL  HIGH  SCHOOL. 

"Quite  a  snappy  looking  bunch  of  young  people,  isn't  it? 

"A  large  percentage  of  all  the  young  folks  who  arc  seen 
in  this  picture  are  patrons  of  oor  fotmtain. 

"And,  judging  by  previons  experience,  they  will  cootoue 
to  be  our  paferons  when  they  have  grown  np^  married, 
r^sed  ffnlHes  and  become  older  hi  ycus  If  not  older  in 
Wirit 


"We  say  this  bccau.^e  we  have  watched  other  hii:h 


rol 


classes  go  out  into  the  world  to  makr  their  way  and  we 
have  found  that  tiie  snappy  individua's  in  tlie  classes — 
Aoee  who  keep  yomg  in  heart  and  in  spirit— always  keep 


"Our  soda  fountain  is  the  fountain  of  youth,  apparently. 

"Come  to  it  ami  retain  your  youth." 

A  card  of  this  kind  should  make  some  of  the  older 
people  who  have  gone  through  the  local  high  school  feel 
like  coating  to  the  store  and  patronizing  Ae  fooBlain. 

List  of  Occiqiations 
Another  way  in  which  the  patronage  of  the  adults  could 
be  secured  through  an  appeal  to  their  desire  to  remain 
young  would  be  to  make  a  list  of  the  occupations  oi  some 
of  the  regular  customers  and  to  place  it  in  the  show 
window  or  on  the  mirror  4>ehind  the  fountain,  with 
the  following  caption: 

"WHAT  SOME  OF  OUR  PATRONS  DO. 

"We  made  a  list  of  the  businesses  of  some  of  our  older 
soda  fountain  patrons  die  other  day,  just  for  the  purpose 
of  seeing^how  widely  diversifie;!  .irc  the  o-t  r.pations  ol 
those  business  men  and  busincas  women  who  are  our 

rrciirtar  r-jstntncrs. 

"Here's  the  list  of  occupations  of  patrons  who  patron- 
ised our  fountain  during  «  single  dsy: 

"AiKli'.cir. 

"Automobile  salesman. 

"Architect 

"Barber. 
"Banker. 
"Broker. 

"Baseball  Manager." 

(The  list  might  be  continued  indefinitely.) 

Terhaps  YOUR  occupation  is  among  those  of  this 
single  day's  patrons  of  our  fountain. 

"If  your  occupation  is  here  you  will  know  titat  you  will 
fed  perfectly  at  home  at  our  fountain.  If  your  ocai]>a- 
tton  is  not  listed  here^  come  in  and  tell  us  about  it.  We 
want  to  get  patrons  from  ad  the  varlons  occupations  in 

this  city. 

"Of  course  there's  a  reason  why  so  many  different  and 
alert  business  men  patronize  our  fountain.  That  reas. in 
is  that  our  drinks  and  dishes  arc  right.  The  atmosphere, 
too,  is  the  youthful,  aestful  air  tfiat  makes  yon  fed  young 
and  enthusiastic. 

"Come  in  and  patronire  our  fountain.  You'll  find  that  to 
do  so  will  make  you  feel  young  again" 

Many  men  would  be  interested  in  stopping  in  front  of 
the  window  containing  a  long  list  of  this  character  and  in 
finding  their  own  particular  occupations  on  the  list. 

The  same  sort  of  a  list  might  be  used  in  the  stored 
newspaper  advertising  with  mnch  the  same  line  of  copy- 
and,  in  addition  to  thi^  tiie  store  might  ask  Ae  readers  to* 
check  off  their  own  particular  occupations  on  the  list  or 
to  add  the  name  of  their  occupation  if  it  is  not  listed.  In 
the  latter  case  the  readers  miirht  be  asked  to  come  to  the 
fountain  and  tell  3?x»ut  their  occupation  so  that  it  could 
be  listed  alon^r  with  the  nttiers. 

All  older  people  want  to  be  thought  young,  and  they 
will  patronize  the  store  which  has  the  reputation  for 
securing  the  patronage  of  all  the  youthful-spirited  and 
yeulfafiil-lobking  older  peo]tie. 
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I.OOO  "SOUR  BALLS"  A  DAY 

Philadelphia  ConiectioiMr  Sevive*  PapnlarUy  of  "All- 
Day  Suckers"— Plaaatd  to  Attract  AttnttiaB  fat  a 
Week,  Hia  CoitBiiicn  Rafuse  tQ  Let  Hin  Stop- 
orders  from  13  Stataa 

When  :;ic  owner  of  the  Rite  Candy  Shops  of  Phila. 
dclphi.-i  scarclurj  his  mind  for  something  new  to  feature 
he  finally  iciilcd  ui>i.n  someiliiiig  old.  The  delectable 
jaw-breaking  »our-balla  of  his  youth  he  remenbercd  with 
josr.  Peitaps  people  woaM  still  like  them.  He  made  a 
few  and  put  thetn  in  his  window.  Tho  ■  :r  id  week  he 
sold  7,800  of  them  at  ten  cents  apiece.  At  il.c  end  of  a 
month  he  is  still  selling  a  thousatxl  a  day,  <>,(,Xhi  a  wt  ck  ! 

"Novclt>',"  says  he,  "is  especially  important  in  llic  camij 
business.  The  sourballs  are  so  old  that  they  arc  nc\\  :o 
most  people.  I  thouglit  they  would  attract  attention  for  a 
wedc  or  ten  days  and  then  I  would  drop  then  and  tUak 
of  sotDCthiQg  els&  People  won't  let  ne  drop  them.  I 
hav«  orders  here  from  thirteen  States  to  send  sourballs 
by  parcel  post.  Some  of  them  are  orders  for  two  or 
three.  One  man  ordered  a  dozen  of  each  of  the  seven 
flavors.  Some  arc  sent  to  children  in  hospitah,  for  the 
candy  is  pure,  and  the  unusual  size  is  attractive.  Some 
of  them  are  sent  as  jokc^  but  At  j<Ae  is  on  the  sender, 
for  in  a  great  maay  cases  the  recipieot  likes  the  candy 
so  well  that  be  oooies  to  tfie  store  to  biqr  more. 

"Clerks  come  in  at  noon  to  buy  them  to  take  back  to 
the  office.  The  boss  sees  them  and  that  means  another 
order.  The  head  clerk  at  one  of  the  big  hotels  called  mc 
up  the  other  day  and  told  rac  I'd  better  come  over.  He 
had  something  to  show  me.  I  went  over  and  on  a  lounge 
in  the  main  lobby  were  two  girls  contentedly  suddng 
somtalls." 

To  re.iKy  .ii  ^ireciate  tliis,  you  should  see  the  sourlialls 
made  by  tlic  Kite  Candy  Shoji.  They  are  two  inches  in 
dtaiiK'tcr  and  weigh  two  and  a  half  ounces  apiece.  Some 
oi  tbcm  are  made  as  round  and  as  hard  as  cannon  balls 
and  some  of  them  are  battened  out  and  put  on  a  stick 
like  lollypops.  It  was  the  loUypop  variety  ^t  the  fashioo- 
able  young  ladies  were  sucldng. 

All  of  tliLin  are  made  of  pure,  cic.ir  candy,  flavored  with 
Icmun,  orange,  peppermint,  lieonce.  anise,  tcabcrry  or  lime. 

"Customers  would  buy  them  once,"  says  Mr.  Wright, 
"just  for  the  aovelly.  But  if  the  candy  was  not  of  good 
Quality  they  would  not  come  back  for  more.  They  have 
no:  only  sold  well  themselves,  but  they  have  helped  in  the 
sale  of  the  more  e.xpensive  candies  and  salted  mits  vpoo 
which  we  specialize.  People  come  in  for  the  tourbaUs 
and  see  the  other  things. 

"I  have  a  tray  of  sourballs  in  the  window  at  10  cents 
each.  Next  to  them  I  have  bags  of  salted  nuts  at  ten 
cents  and  fifteen  cents,  and  povnd  boxes  of  salted  pecans 
at  S2.50.  Otic  customer  may  be  a  man  in  overalls  who 
is  just  ofif  a  window-cleaning  job,  another  may  be  the 
man  who  owns  the  building  where  the  window  cleaner  has 
been  workinir.  Quick  service,  hish  quality,  fair  prices, 
appeal  to  both  of  them.  The  d->;ilay  Mf  ,ma'il  [.acka^cs 
tells  the  man  of  limited  means  that  we  want  his  trade 
The  quatrtUr  packages  sod  high  qnality  tell  the  rkli  man 
wc  want  bis." 


THAT  INVALUABLE  BUBBLE 
AU  hail,  CO.  carbonic  acid  gas  bubble,  friend  of  the 
soda  fottntain  mant  The  American  constitution  is  in  a 
fair  way  to  become  saturated  with  it  Not  the  document 
signed  hv  John  Hancock,  but  the  constitutko  whkh  gets 
run  d^>wn  e\cry  spring  and  has  to  lie  perkeJ  up  with  cod 
liver  oil  Carbonic  acid  gas.  as  every  fountain  man  prob- 
libly  laxows,  is  made  from  coke,  and  it  is  i)r<>l»ably  the 
»Mt  Tcrsatile  servant  that  mankind  has.  Besides  putting 
a       in  ice  cream  soda  and  lemoo  phoepbatc^  it  is  fmuid 


in  all  fire  cxti:iL;i.l  !urs;  it  is  used  to  harden  steel;  and 
it  is  used  in  niakini;  sugar,  to  remove  the  lime  from  the 
juice  of  the  cane.  It  is  a  refrigerating  agent  and  also 
IS  used  in  making  bicarbonate  of  soda,  the  substance  one 
takes  for  indigestion.  Finally,  it  forms  one  of  the  chief 
curative  agents  used  in  the  baths  at  such  resorts  as  Nau- 
lidm  in  Europe  and  Saratoga  in  Ms  ooiutry. 

Manufacturer's  of  carbonic  acid  gas  in  tlie  United  States 
say  that  they  have  doubled  tlieir  output  in  the  last  year 
1  "  •  "f  the  f;reat!y  increased  demand  for  carbonated 
beverages.  At  present,  in  round  numbers,  carbonic  acid 
gas  enters  into  375,000,000  gallons  of  beverages  .in  tkc 
United  States.  Figuring  on  16  drinks  to  the  galloo,  yov 
have  6,000^)00,000  soft  driaks  as  die  svproxtmate  coo- 
sumption  a  year  here.  That  makes  60  sodas  apiece.  One 
plant  on  Loan  Island  has  a  capacity  of  40,000  lbs.  of  gas 
a  day. 


BUILDING  BUSINESS  WITH  BUTTERMILK 

Dairy  Scene. of  Pspler-Madie  Cow  ud  naw— m  VRft 

Churn  Sells  80  Gallons  of  Buttemtlk  Daily  V«r 

cinnati  Luncheonette  Proprietor 

Buttermilk  has  never  risen  to  the  point  of  being  a 
universal  drink,/— such  as  milk,  coffee,  tea,  soda-water; 
and  with  all  bat  a  few  persons'it  is  stili  a  beverage  takes 

on  rare  occasions.  Because  of  tllis  element  of  novelty 
attaching  to  it,  a  high  grade  soda  and  luncheonette 
establishment  in  Cincinnati  tesolved,  act  long  agOi  to 

use  it  as  a  "leader." 

To  accomplish  this  aa  attracthw  window  display  was 

created  as  follows: 

A  worker  in  papier-mache  was  located  without  very 
much  difficulty,  and  he  built,  of  the  largest  size  to  fit  in 
the  window,  a  piebald  dairy  cow,  and  a  local  toy  store 
was  induced  to  loan  a  doll  of  such  size  as  to  make  a 
very  proportionate  milk-maid.  Then  the  handy  man  of 
the  place  built  a  diminutive  dUttn  from  odd  bits  o( 
wood,  and  meanwhile  the  char  woman,  who  cleans  np 
after  hours,  fashk>ned  a  snn  bonnet  and  gown  such  as 
one  niiKht  expect  on  a  Mid-Western  milkmaid.  From 
a  neighboring  feed  store  an  armful  of  hay  was  obtained 
in  exchange  for  a  container  of  buttermilk. 

The  window  trimmer  of  the  establishment  stood  pre- 
pared then  to  assemble  the  array,  and  now,  as  a  result, 
bossy  stands  in  the  hay  of  her  improvised  stall,  looking 
out  through  the  glass  of  the  window  while  the  milk- 
maid  stands  n<  ar,  plying  h 'r  'nittcr  churn.  .'\  hit  of  a 
placard,  attached  to  a  stick, —  much  as  signs  are  raised 
at  the  roadside  in  the  country,— <«nnonncea:  "QreaiOcd 
Buttermilk  <or  only  live  cents." 

People  attracted  by  this  display  drank  an  average  of 
sigbty  gallons  of  bnttenmnc  a  daj  all  the  days  the  dairy 
scene  held  the  window.  In  addition,  a  daily  average  of 
three  hundred  bottles  of  sweet  milk  was  consumed  by 
those,  who,  having  come  once  for  butteroiilk  and  re- 
marked the  service  for  the  other  beveiigcb  resolved  to 
return. 


ICE  CREAM  ENTICES  TO  THE  THREE  "R'S" 
Ice  cream  used  as  a  nutrition  test  has  increased  the  at- 
teodaoce  at  the  Cumberland,  Md.,  schools.  When  we  were 
yomig  peach  tree  limbs  had  the  same  effect  in  increasing 
school  attendance,  and  keeping  down  the  tax  rate. 


CANDY  JOBBERS  TO  ORGANIZE 
Fifteen  representatives  of  the  confectionery  indnstry 

net  ill  Cleveland,  recently,  to  form  a  national  organization. 
They  represent,  it  is  said,  more  than  4,000  jobbers.  Iverson 
C.  Wells,  editor  of  the  Csndy  Jobber,  of  Chkagoy  presided. 
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New  Twist  to  the  Dairy  Luncln 

Vancouver,  B.  C,  Firm  Catches  Public  Fancy  With  Novel  Store 
and  Advertising — Getting  4th  of  July  Trade 


By  W.  B.  STODDARD 


THE  dairy  lunch  is  no  longer  a  nwelty,  but  there 
is  a  firm  in  Vancouver,  B.  C.  which  has  given  a 
new  twist  to  the  sale  of  dairy  products  and  has 
caught  the  public  fancy.  It  is  rapidly  creating  a  name,  a 
reputation  and  a  competence  for  the  originator  of  the  idea. 

When  the  saloons  went  out  of  business  the  proprietor 
of  this  dairy  luncheonette  saw  a  splendid  opportunity  and 
leased  a  former  bar-room  located  in  the  heart  of  the 
business  district.  He  tore  out  the  entire  front  of  the 
building,  placing  at  the  entrance  in  summer  a  wide,  simple, 
fretwork  archway,  through  which  the  entire  interior  of  the 
store  could  be  seen  by  passersby.  The  bar,  with  its  back- 
ground of  mahogany  framed  mirrors,  formed  a  very  con- 
venient disi>ensing  counter.  On  the  walls  were  panel 
paintings,  showing  herds  of  cows.  Nothing  but  milk 
products  are  served  here,  and  despite  the  open  front, 
there  is  no  more  sanitary  spot  in  the  city.  Cheese,  eggs, 
and  butter  are  shown  in  glass  cases  at  the  end,  while  tlie 
ice  cream,  sweet  milk  and  buttermilk  arc  kept  in  large 
containers  beneath  the  counter.  A  cool  and  rustic  appear- 
ance is  given  by  the  hanging  baskets  and  vines  which 
partially  cover  the  front  of  the  "Milky  Way,"  as  the 
place  is  known.  All  along  one  side  of  the  shop  are  placed 
little  fables  and  chairs  for  the  convenience  of  hungry 
and  thirsty  patrons.  Everyone  steps  up  to  the  counter 
and  orders  what  he  wishes  from  printed  bill  of  fare, 
taking  it  with  him  to  one  of  the  tables  to  dispose  of  at 
his  leisure. 

Catchy  Signs  on  The  Wall 

One  of  the  greatest  factors  in  publicity  is  the  large 
number  of  catchy  signs  hung  on  the  wall  and  displayed  on 
bulletin  boards  at  the  entrance.  At  one  side  these  cards 
read: 

THE  MILKY  WAV  IS  THE  ONLY  WAY 
Plain  Milk  Shake  10c.  With  Ice  Cream  20c 

This  is  a  Meal— Egg  Xogg,  Malted  Milk,  2Sc. 
Milk  is  the  Ideal  Food. 
Sweet  Milk  5c  Half-and-Half  10c.  Cream  20c 

Fifty-Fifty,  10c  Per  Glass 
It  will  soon  he  our  National  Drink 


At  the  other  side  of  the  entrance  the  bulletin  read: 
GET  YOUR  DOWN  TOWN  DAIRY  IXNCH  HERE 
Cream  Cheese  Sandwiches,  10c 
EVERYBODY  LIKES  ICE  CREAM 
From  Baby  to  Grandmother 
Ice  Cream  Bricks,  2Sc.  Take  Some  Home 

BUTTERMILK— THE  HEALTH  DRINK 
Ask  Your  Doctor. 
These  signs,  printed  in  lx>ld  black  type,  catch  the  eye 
of  the  throngs  on  the  busy  street  and  suggest  the  dclicious- 
ncss  of  dairy  products  for  a  lunch  on  a  hot  day. 

Over  a  glass  case  in  which  butter  on  ice  is  displayed, 
there  is  a  card:  "If  Bread  is  the  Staff  of  Life,  Butter  is 
the  Golden  Knoh."  A  card  of  advice  to  parents  says: 
"Don't  skim  the  milk  for  the  children.  Let  them  have 
it  with  its  cream.  Plenty  of  it  makes  them  grow.  It 
gi%cs  them  rosy  checks,  bright  eyes,  strong  bodies  and 
active  brains." 

The  Milky  Way  is  an  all  year  around  proposition,  as 
milk  lovers  want  their  favorite  beverage  in  all  weathers. 
Then,  too,  the  sale  of  butter,  eggs,  cheese,  cottage  cheese 
and  ice  cream  is  equally  brisk  in  winter.  As  soon  as  the 
weather  begins  to  turn  chilly  big  glass  doors  arc  put  in, 
so  that  the  place,  wiiile  being  made  warm,  is  ei|ually 
light  and  imiting. 

Getting  the  Fourth  of  July  Trade 
E.  T.  Hyatt,  realizing  that  his  fountain  was  his  best 
summer  holiday  attraction,  prepared  for  the  F«nirth  of 
July  trade  by  having  slides  run  in  the  moving  picture 
theatres  of  his  town,  l)oth  preceding  the  day  and  at  the 
matinees  on  the  Fourth  itself.    He  showed  a  huge  glass 
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of  MMb  and  a  temptiag  looking  aondac;  witfi  the  caption: 

W  HEN  YOU'RE  WARM  YOU  WANT  TO  GET 

COOL. 

Get  a  big  dish  of  icc  cream,  or  a  delicioiu  fmtt  toodae 
at  HYATTS 

Try  our  special  Independence  Day  Sundae  on  July 
Fourth. 

Its  htg  and  cold,  and  sweet,  and  dainty,  and  altogether 
delicious 

On  ihtr  i-iii;rth  the  iiittn-  audience  was  urKCi!  ti>  "Try 
a  SiK'cial  Independence  Sundae  Today."  Tliis  sundae 
was  iif  siiTii'It"  construction.  The  originator  knew  tliat  the 
sweet  and  iloving  syrups  that  are  appreciated  in  the 
winter  would  not  make  nnicb  of  a  hit  in  July,  so  he  made 
a  base  of  fresh  peaches,  placed  on  this  a  cone  of  vanilla 
cream,  surrounded  it  with  fresh  strawberries  ami  stuck 
in  the  top  a  smalt  flag.  With  this  was  served  a  napkin 
Stami  td  with  a  flag,  a  pin  tor  fastening  the  little  flag  to 
the  coat,  and  a  >niall  ulass  <)f  (-,'/</  water.  None  ot  these 
cost  much,  but  it  was  the  attention  to  small  details  that 
got  him  the  trade.  A  man  that  would  go  to  SO  much 
trouble  on  a  busy  day  was  a  man  well  worth  pntronidng 
on  other  days,  was  the  consensus  of  opinion. 

"Of  course  a  tray  was  not  used  when  die  sundae  was 
served  at  the  counter,"  said  tht-  lu-ad  fountain-innn,  "that 
would  haVe  been  ridiculous,  an<l  umild  have  clulttred  up 
the  place  so  that  k-v\  could  be  Ni  r\<(l  to  advantam-— hut 
the  other  little  accessories  were  handed  out  just  as  to  table 
patrons  It  necessitated  careful  planning  in  advance,  ad- 
ditional help  both  in  serving  and  cleaning-^stacks  of  trays, 
napkins,  spoons,  glasses,  etau  where  we  could  put  hands 
on  them  at  a  minute's  notice.  In  this  my  and  by  keeping 
a  dish  washer  constantly  at  work,  we  never  ran  short  on 
any  of  the  accessories  of  a  good,  i-hjI.  sanitary  serving. 
Special  instruction  was  given  the  dtsli  washer  reKariiing 
tlic  ajipearaiKe  of  thi  l:I.i5?<'s  and  ihshc-s  he  turned  out, 
and  evcrvtliMijr  was  as  bright  and  shiny  and  dry  as  though 
one,  insic.i]  t  fifty  people,  was  waiting  to  be  served.*' 
It  is  to  be  hoped  that  the  words  of  this  fountain -nan 
will  he  taken  to  heart  the  merchant  who  thinks  *^ny 
sort  of  dishes  and  services  will  go"  on  a  busy  d.ny.  It 
will;  but  tile  law  of  diminishing  returns  will  surely  apply 
on  subsequent  (Liyv 

Special  Catering  for  ChiUfMi 
The  children  need  spectat  catering  on  the  Fourth  of 

July.  They  have  been  deprived  of  their  firecrackers,  .niid 
they  want  a  suiistitute.  The  love  of  candy  is  uni\ersal, 
and  by  giving  tliein  this,  put  up  in  a  novel  way,  it  is  easy 
to  win  their  trade.  Kratz,  of  Cliicago.  had  a  window 
display  preceding  the  Fourth  that  made  many  sales  for 
him.  The  window  was  arranged  in  a  series  of  steps, 
covered  with  red,  white  and  bfue  silk  In  the  rear  was 
a  large  saikv  doll,  holding  a  silk  flag,  and  on  cither  side 
were  pictures  of  U.  S.  I»attlcships  in  frames  of  red,  white 
and  blue.  Scattered  all  over  tlie  win<|inv  were  tjy  tele- 
phones, filled  vvitli  caiuly.  a  card  in  the  midst  .suggesting: 
"Hello  (iet  a  Telephone  Filled  with  Delicious  Candy 
for  Fourth  of  July"  .\nother  card  announced:  "When- 
ever you  see  one  of  thc-e  little  telephones  on  the  tabic 
you  are  reminded  uC  the  fact  that  by  teieidiontng  Krats 
yoa  can  secure  the  most  delicious  ice  cream  and  con* 
feetionery  in  the  city." 


PHILADELPHIA  SELLS  CREAM  BY  WEIGHT 
Philadeljiliia  has  a  nation-widc  reputation  for  slowness 
which  may  or  may  not  be  deserved,  but  in  the  matter 
of  selling  ice  cream  it  is  thoroughly  up  with  the 
procession.  Some  of  the  Philadelpba  stores  have  hcguo 
selling  ice  cream  by  the  pound  instead  of  by  the  pint  or 
quart.  The  change  was  made  at  the  suggestion  of  the 
Bureau  .  f  W  l  ights  and  ^fca5u^e5,  after  it  was  found 
that  certain  t\pt:s  of  pint  and  quart  measures  left  a 


hollow  core  at  Ae  bottom,  if  not  packed  with  gnat  ease 
Fourteen  ounces  constitute  an  official  pint 
Thb  change  suggested  by  the  Bureau  of  Weights  and 

Measures  with  the  idea  of  protecting  tlie  customer  should 
work  out  to  the  advantage  of  the  retail  seller  of  ice 
cream,  for  those  stores  which  are  selling  by  weight  will 
no  longer  be  obliged  to  worry  about  shrinkage.  If  the 
ice  cream  comes  into  the  store  weighing  112  oz.  to  the 
gallon,  it  will  give  the  full  eight  pints  when  sold  by 
weight,  barring  the  small  but  inevitable  lOiS  whlch  is 
sustained  in  weighing  out  the  eight  separate  portiona, 
each  of  which  is  sure  to  run  from  half  an  ounce  to  an 
ounce  over  weight. 


NEW  YORK  DRINKS  MORE  MILK 

Soda  Fountains  Cooperate  With  Department  of  Health 
in  Popularizing  the  Use  of  Fresh  Milk  as  Meat 
Healthful  and  Beneficial  Summer  Beverage 

Under  the  auspices  of  the  Department  of  HeaKh.  New 

York  observed  the  week  of  June  6th  as  Milk  Week. 
The  idea  of  The  Commissioner  of  Healtli,  Dr.  Royal  C. 
Co|H-Iand.  was  to  iiripulari^c  to  as  si'cat  an  extent  as 
[Kjssible  the  use  of  milk  as  a  licverage.  Its  use  was  urged 
on  the  ground  that  it  is  the  most  healthful  as  well  as 
most  nutritious  summer  beverage  and  that  nearly  every 
one  could  enjoy  better  health  if  they  would  drink  mure 
milk.  Children  especially  were  induced  to  drink  milk 
more  freely  and,  to  assist  in  the  piibUciQrt  Dr.  Copelan4 
and  tlu'  Mayor  ilrank  a  quart  of  milk  daily  St  ItUldl  tiflSe 
at  one  of  the  city  milk  stations. 

The  soda  fountains  were  important  agencies  in  the 
campaign  and  most  of  them  assisted  to  the  best  of  their 
ability  by  pushing  during  Milk  Week  the  numerous  fowl* 
tain  beverages  wbich  contain  milk  as  the  base  and  moat 
important  constituent.  A  pronounced  increase  in  the  con- 
sumption  of  the  milk,  drinks  at  the  fountains  was  noted 
and  there  is  reason  to  believe  that  the  results  of  the 
week  may  be  felt  thrnti|L;''ioiit  the  summer  in  the  form  of 
greater  popularity  for  milk  sliakcs,  malted  milk  drinks,  etc 

One  Interesting  result  of  tiie  campaign  In  favor  of 
malt  drinking  has  been  the  ectaUishment  fay  maiqr  parents 
of  credits  for  their  children  at  a  convenient  fotmtam. 
One  proprietor  stated  that  the  fathers  of  five  boys  living 
in  the  ncighlxarhoiHl  hari  been  in  and  handetl  him  a  dollar 
or  more  each,  witli  dirccti-  n  tl  .it  thrir  young  ho;K-fii!$ 
were  to  be  regaled  uiKin  demand  with  ail  the  milk  they 
cc'Uld  put  away,  and  an  occasional  doughnut  on  the  side. 
But.  alas  for  the  boys,  the  credits  are  not  elastic  enou^ 
to  cove-  ice  cream,  caltcs  or  candy.  It  is  to  he  expected 
that  Oiose  youngsters  will  be  earnest  advocMs  of  • 
financial  reform  leaiBng  to  flie  eslaliliiiiment  of  a  moct 
flexible  credit  system. 


IMPORTED  ICE  CREAM  TROUBLES  UTAH 

From  Utah  conie"-  llu-  comiilaint  that  great  quantities 
of  inferior  ice  cream  arc  bring  shipped  into  local  markets 
from  Cok>rado  and  California.  John  A.  Israelson,  of  the 
Dairy  and  Food  Bureau,  announced  that  this  foreign  tee 
ercam  is  flooding  the  I'tah  markets. 

I'tah  has  uiuisuallv  high  requirements  for  ice  cream, 
14  [irr  ccm  butter  fat  being  taken  as  the  standard  for 
straiglit  icc  cream  while  fruit  ice  creams  must  contain 
at  least  12  per  cent  butter  fats  In  other  states  the  re- 
quirements are  usually  between  8  and  12  per  cent  butter 
fat.  and  the  ice  cream  which  is  being  brought  into  Utah 
is,  aceording  to  Mr.  Isradson,  far  bdow  the  Utah  stamt* 
ard  Little  fault  ts  found  wHh  die  ice  cres 
in  the  state,  tlie  complaint  all  being  m  regaid  to  flw 
outside  cream. 
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Swsimer  Sense  for  Soda  Fountains 


Remember  That  a  Customer's  Temper  Is  50  Per  Cent.  Shorter 
in  Hot  Weather,  so  Plan  to  Give  50  Per  Cent.  Better  Service 


Br  HBNKY  V.  ALBKIOHT 


THE  slimmer  months,  with  the  temperature  trying 
to  knock  the  top  off  the  thermomeler,  always 
mean  increased  activity  at  the  loda  foontain.  Hot 
and  weary  humans  may  find  it  possible  to  do  without 
lieavy  food  during  warm  weather.  They  may  even 
reach  the  law's  limit  in  cutting  down  on  cloiiies.  But 
there  is  one  place  they  refuse  to  pare  their  budget  anrl 
that  is  on  the  item  of  cold  drinks  at  the  fountain.  More 
than  that,  they  want  the  soda  fountain  delicacies  not 
luke  warm,  btit  teed  to  the  proper  refreshing  degree  and 
neatly  served. 

This  means  worries  galore  for  the  foontain  man,  for 
after  all  the  fountain  dispensers  and  the  sales  peoplv 
arc  jubt  human  beings.  They,  too,  feel  the  hot  weather. 
A  natural  result  is  that  the  soda  fountain  workers' 
morale  tends  to  siump  a  bit. 

The  wise  fountain  man  does  not  wait  until  summer 
to  plan  his  campaign.  He  tries  to  develop  the  proper 
summer  sense  before  hand.  Important  factors  in  ac- 
quiring it  are  strict  scmtioy  of  the  items  of  ice.  elec- 
tricity, tables,  and  dishes. 

Electricity  has  been  a  first  aid  in  Kctting  speed  anil 
deftness  of  service  at  the  fountain.  Gratiti^  and  slicin  ; 
machines,  cream  whippcrs,  dish-washinK  cqinpmfrit, 
lemon  and  orange  juice  squeezers,  malted  in;lk  nii.\cr> 
run  by  electricity,  mean  a  quick  and  uniform  founlaiti 
service  that  it  is  impossible  to  duplicate  by  the  old  hand 
methods.  And  fortunately  machinery  morale  is  not  af- 
fected by  the  vagaries  of  the  themuwieter. 

So,  though  it  may  at  first  look  like  a  sizable  expend' 
iturc,  in  the  Inn^t  f.in  it  is  ;»  wise  ci-onon-.y  to  jn:t  in 
plenty  of  tested  labor  saving  dev:rrs  at  the  fountain.  It 
makes  it  pos-ilile  to  1;ike  eare  n:  the  erowds  of  the  riisli 
hours  in  rush  tempo  with  a  minimum  of  delays  and 
annoyances. 

Electric  fans  should  have  a  prominent  place  in  the 
store  equipment,  not  only  because  they  are  a  practical 

way  of  keeping  a  cool  store  temperature,  but  because 
they  have  a  good  psychological  effect,  if  yoti  please. 
The  sight  of  a  piece  of  ice.  a  cool  strip  of  lawn,  a  breeze 
from  a  fan — we  have  through  many  torrid  snmmerK  looked 
upon  these  items  as  promising  coolness.  We  even  fed 
more  comfortable  just  to  sic  them  in  the  distance. 

A  man  wilted  ag  to  collar  and  disposition  resents  pay- 
ing ten  or  fifteen  cents  for  a  drink  that  has  to  be  im- 
bibed in  a  hot,  stuffy  store.  He  would  rather  stand  for 
an  additional  tariff  of  a  few  cents  and  be  comfortable. 
A  few  electric  fans  judiciously  placed  are  more  than 
worth  their  keep  in  advertising  value. 

•Often  a  windcrw  or  two  cut  in  the  back  wall  of  the 
Store  will  provide  ventilation  that  makes  it  easier  to  air 
and  cool  the  store.  In  a  large  city  block  it  might  prove 
impracticable  or  imiKissiblc  to  do  this,  but  in  uio^t 
sniall  town  stores,  cross  ventilation  can  be  arranged  for 
in  this  way.  It  is  an  item  that  is  frequently  overlooked 
and  in  just  as  frequently  responsible  for  heavy  bills  for 
electric  fans.  One  would  not  attempt  to  air  a  house  and 
keep  it  ventilated  just  by  nprning  the  front  door.  The 
system  does  not  work  any  more  satisfactorily  in  a 
itorc 

The  next  item  holds  an  important  place  in  the  expense 
eolnmn  and  also  on  the  profit  side  of  the  ledger, — ice. 
The  free  use  of  ice  does  make  the  cost  of  doing  business 


total  np  to  a  Ug  sum,  yet  ice  and  plenty  of  it  is  indis- 
pensable to  the  aocGcssful  business  of  the  soda  fountain 
during  the  summer  months. 

That's  an  old  story  you  say?  Everybody  knows  the 
value  of  ice.  Yes  but  everybody  sometimes  knows  the 
old  story  so  well  that  he  forgets  to  keep  it  in  mind. 
Familiarity  breeds  contempt. 

Just  recently  we  ordered  >f:n^;er  ale  at  what  we  had 
always  considered  a  well-conducted  soda  fountain.  Per- 
haps the  ice  man  was  late  and  they  were  running  low. 
Possibly  they  thought  the  ice  item  was  the  place  to  be* 
gin  paring  expenses.  Anyhow  the  girl  brought  the 
bottle  of  ginger  ale  and  a  Rond-lookinfr,  thin  glass.  In 
the  bottom  of  the  Rlass  was  a  microscopical  piece  of  ice. 
It  melted  away  bcforo  the  xlass  was  half  filled  with  the 
lukc-warm  ginger  ale.  Pctvtd?  Sure  wc  were.  We 
are  human  too,  just  like  the  other  ninety>nine  per  cent 
of  the  run  of  customers  at  the  soda  fountain. 

It  is  profit-paying  summer  sense  to  see  that  the  order 
goes  forth  to  serve  coM  drinks  cold.  Don't  waste  ice, 
but,  in  the  name  of  business  wisdom  don't  skimp,  either. 
The  frosted  bottle  and  the  tinkle  nf  ice  in  the  gla.ss  ha\ 
kIooiii  dispensing  properties,  and  serve  to  eoax  addi- 
tional dimes  and  quarters  friun  closf-locked  pockets. 

Then,  too,  it  is  well  to  recall  that  people  arc  fmicky 
in  hot  weather.  A  slight  smear  on  a  glass,  a  sticky  table, 
syrup  running  down  the  side  of  a  tumbler;  these  are 
never  especially  pleasing  sights.  But  in  hot  weather 
they  become  doubly  ann<qring.  If  there  is  one  time  wc 
need  fountain  service  spick  and  span,  it  Is  in  June,  July, 
.\uKust  and  September. 

Wc  may  get  by  with  slip-shod  service  onrr  in  a  while 
I'.uririg  the  remainder  of  the  year,  but  the  hi  it  day^  bring 
an  impatience  that  finds  a  welcome  vent  in  kicking  on 
the  least  slip  in  service. 

The  experienced  hostess  give*  her  table  and  house 
a  close  scrutiny  before  the  arrival  of  the  expected  guests. 
The  fountain  man  mik'ht  well  take  a  tip  from  her.  Keep 
after  the  dispensers  to  get  the  habit  of  cleaning  up  as 
they  go  along,  being  especially  careful  that  the  tables 
arc  wiped  dry. 

Suggest  that  the  fountain  men  and  sales  people  keep 
an  eye  on  the  glasses  and  spoons.  And  while  it  is  not 
a  pleasant  subject  to  talk  about,  it  is  worse  to  have  to 
look  at  some  of  the  cloths  used  to  wipe  otT  the  tables. 
Use  cloths  that  are  dean  enough  to  sugKcst  that  it 
Isn't  so  very  long  since  they  saw  the  wash  tub 

Just  the  other  day,  we  saw  a  girl  wipe  up  a  Uble  with 
a  cloth  that  looked  as  though  it  had  done  service  since 
the  store  was  first  establishrd.  .V  well  dres.sed  woman 
at  the  next  table  eyed  the  pruetdurc  with  ,M  too  obvious 
ilisgust, 

Wc  get  used  to  anything  if  we  see  it  often  enough. 
Customers  might  get  used  to  the  sight  of  these  dis- 
reputable table  rags  if  the  customers  saw  them  often 
cnoiiRh    Chances  are,  though,  that  the  customers  won't 

conn  bn  .  k  They  decide  that  one  look  is  enough,  Wo- 
men especially  will  appreciate  the  evidence  of  plenty  of 
soap,  hot  water  and  clean  cloths  at  the  soda  fountain. 

Doubtless  few  fountain  men  nowadays  need  to  be  re- 
minded of  the  necessity  of  furnishing  tight-fitting  screen 
doors  and  screened  windows  in  the  store.    But  there 
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are  still  a  goodly  number  who  nttd  to  be  reminded  that 
it  i$  well  to  be  generous  with  screens. 

Flies,  cats,  dirty  aprons  and  sticky  tables  are  bad  ad- 
vertisements for  the  fountain  trade  at  any  time.  They 
are.  during  >uninu-r  days,  sure  fire  death  for  business. 

After  all,  suninicr  sense  lo  a  large  extent  is  based  OB 
an  observance  of  the  ordinary  nivctit-s  of  living. 

Keep  the  stori'  t<|ui;iuunt  clean.  Give  as  speedy  ser- 
vice as  i)ii--il)Ic. 

Ha\c  the  >tor<.  wel;  aired  and  plenty  of  tltctric  fans 
goin^. 

He  generous  with  ice  and  stingy  with  flics. 

Bear  in  mind  that  customers  are  fifty  per  cent  more 
finicky  in  summer  than  other  seasons,  so  give  them 
fifty  per  cent  better  service. 

Tliive  are  the  rules  for  siiniitur  S(.n>e  at  the  suda 
fountain.  At  tliat,  with  »light  variations,  they  would 
do  well  for  all-thc^ycar-round  gospel. 


CANADA'S  NEW  TAXES  POPULAR 

Changes  Announced  By  Mintotar  «f  FlnainM  FnvenUy 
Regarded  By  ConiectioMH  Bay  Bnnvtiatt  ol  Food- 
stuffs Containing  Sugar  WSl  Caut  20  Per  Cent  Cut 

In  Price  of  Candy 

Iii)l>nr!;mt  chaiiKC^  in  l'"i-!li-r;il  l  axuthiii  lia'.  e  liteii  an- 
nounced in  the  Canadian  Parliament  by  Sir  lieiiry  Draytuu, 
Ifinister  of  Finance.  The  business  protits  tax  and  the 
remainittg  luxury  taxes  are  abolished.  The  sales  tax  ap- 
plkaMe  to  manufacturers,  wholesalers, -jobbers  and  import- 
ers* not  to  retailers^  is  retained  and  increased.  Sales 
within  Canada  bear  a  tax  of  1'^  per  cent  payable  by  both 
manufacturer  and  wliole.salcr.  If  sales  arc  made  Iiy  the 
manufacturer  direct  to  retai!cr>  the  lax  is  .?  ]>er  cent.  Uu 
imports  tlie  tax  i>-  J'j  i  it  ci  iu,  Init  retailers  imi»orting 
direct  must  pay  4  per  tent.  There  is  a  Lng  list  of  articles 
exempt  for  the  tax,  mainly  foo<lstuf!s  including  sugar. 

The  diange  is  favorably  regarded  by  the  confectionery 
trade,  which  was  scrioudy  arippled  by  the  uperatioo  of 
the  hixuiy  tax.  It  is  expected  to  result  in  a  20  cent 
decrease  in  the  price  of  candy  and  a  general  revival  of 
businc^-;  activity  A  number  of  chaiv's  have  liccn  made 
in  the  tantl  uii  iriiiKinud  groods.  '1  iiu  duties  on  cocoa 
and  chocolate  have  been  iticreasci.  (ira|>e  truit  is  made 
dutiable  at  SU  cents  per  UN)  lbs.  under  the  preference  and 
%l  per  100  lbs.  under  the  general  taritT.  The  duty  on 
cocoanuts  has  been  raised  from  25  cents  to  50  cents  per 
1(10  under  the  preferential  tariff  and  from  75  cents  to 
$IJOO  under  the  other  tariffs.  When  imported  direct  from 
the  place  of  growth  they  remain  on  the  free  list  tmder 
the  British  preference.  On  desiccated  cocoanuts  the  pre- 
ferential tariff  IS  raise<l  from  3' j  rents  lo  5  cents  per 
lb.  and  under  other  tariffs  the  rate  i  ..I.  ?  cents  Lime 
juice,  raw.  remains  free  umler  the  preferential  tariff  but 
IS  taxetl  15  cents  [wr  gallon  under  the  general  tariffs.  The 
heaviest  increases  arc  on  spirits,  the  customs  duties  being 
raised  to  $10  per  gallon,  and  the  excise  OH  Spirits  made  in 
Canada  to  $9.  Corresponding  increases  are  made  in  the 
duties  on  essences  and  extracts  mixed  with  spirits,  frait 
ioiees  fortified  by  spirits  and  fruits  preserved  in  s^ta. 


VITAMINE  CANDY 
The  vitaniine  cra/e  has.  a>  miKht  iunc  ^ee:i  aiilicipatctl, 
struck'  llie  canih  imhi'^try.  One  of  the  large  caii  K  ni.inii- 
faoturers  i»  le.-itiirmg  a  chocolate  bar  which,  acconimg 
to  their  statement,  is  simply  loaded  witli  viiamines.  "&>ch 
chocolate  bar  is  e<itimate<l  to  contain  many  times  the  amotmt 
of  vitamines  in  a  yeast  cake."  It  may  be  that  this  choco> 
late  bar  will  fill  a  long  felt  want.  We  look  now  for  the 
appearance  on  the  market  of  a  vttamtne  tooth  paste. 


BANK  SELLS  MAPLB  SYRUP 

Wddon  National  Bank  llakea  Novel  Effort  to  Airiat 

Clients  by  Marketing  Their  18i21  Symp  Crap  For 

Them  at  Retail 

Banks  h.ive  varied  tu!Ktiiiri>  at  the  prevLir.  liay  so  it 
is  not  surprising  to  hear  that  the  We  I  don  ?<,iti.inal  Bank. 
!>i  St.  Allans,  Vermont,  has  gone  into  the  business  of 
srlliug  miyde  syrup.  The  hank  stepped  into  the  syrup 
tilling  game  as  a  result  of  low  offers  frmn  buyers  wlio 
notified  Franklin  Cotuity  prodtioers  that  4ey  would  pay 
only  75  cents  a  gallon  for  No.  1  quality  and  (0  cents  for 
Ko.  2  t|uality.  According  to  the  producers,  the  produC" 
tion  cost  is  $1.25  a  gallon  and  f2M  n  galton  b  only  * 

fair  price. 

Under  these  circumstances  the  Weldon  National  Bank 
decided  that  it  was  tU  duty  to  help  out  the  Franklin 
producers.    Bruce  R.  Corliss,  its  cashier,  describes  the 

Work  of  t!ie  bank  as  fo'lnw?: 

"The  maple  syrup  tnf-ii.tss  oi  I  raiikhn  County,  which 
brought  into  that  scctim  last  year  more  than  $4tKi.iJ(J0 
was  in  imminent  peril  of  being  wipc<l  olT  the  map.  There 
was  considerable  syrup  left  over  from  last  year,  and  this 
fact  created  the  fear  that  the  market  was  glutted.  Because 
of  this  and  seasonal  dBfficulties  not  more  than  two-thirds 
of  the  mature  maple  syrup  trees  in  Franklin  Cotmty 
were  tapped  this  year.  The  resulting  short  crop  encow- 
aged  11^  t..  lielieve  there  was  a  way  in  which  it  and  the 
carry-over  from  last  year  couM  be  moved  at  prices  that 
would  give  the  farmer  a  chance  t^'  back  the  money  he 
had  expended  in  producing  it  and  also  give  him  a  fair 
marfl^n  of  profit. 

"That  the  producers  were  sadly  in  need  of  assistance 
was  obvious.  To  attempt  to  get  rid  of  their  syrup  by 
their  own  elT.  rts  they  would  be  obliged  to  hny  can^  and 
to  employ  additional  lalxir.  'Hicn.  after  the  expense  that 
they  could  not  atTord.^  they  might  not  be  able  to  move 
their  crop  at  all.  They  could  not  hope  to  sell  to  wholesale 
Imyers  cither  than  those  -who  have  <iperated  in  Vermont 
for  years,  and  those  buyers  had  already  fixed  an  impossible 
price.  The  producers  haTC  no  satisfactory  means  of 
rrarlitilg  the  consumers  directly :  consumers  are  suspicious 
of  4he  small  producing  farmer  and.  I  am  sorry  to  say, 
sometime!  with  good  cause. 

"We  graded  the  syrup  into  three  qualities,  taking  a 
very  large  quantity  of  tiie  commodity,  as  grade  1,  and 
h»ning  75  cents  a  gallon  on  it  The  buyers,  wc  estimate, 
were  not  accepting  more  than  5  or  10  per  cetit  of  the 
whole  as  grade  1.  Our  purpose  in  grading  so  generously 
is  to  encourage  the  production  of  this  high  grade  syrup 
which  in  eolnr  and  ta--te  is  ideal  for  table  use,'' 

The  bank  is  attempting  to  market  the  syrup  at  retail 
by  letters  to  approximately  5.000  lianks  throughout  the 
cowitry,  offering  the  syrup  in  galktn  lots  at  attractive 
prices. 


TWO  HINTS  TO  CANDY  SELLERS 

Make  it  A  ix>int  with  your  CUStOmCTS  that  candy  will 
be  delivered  wherever  they  may  wirfi  or  wrapped  for 
mailing  to  a  distant  point.  Be  ready  to  mail  packafes  if 
desired  by  the  cnstomer.    Of  course  the  expenses  of 

:ta:i>portation  will  be  home  by  the  customer. 

Kecoynize  that  certain  candie^  liave  a  seasonable  appeal 
an<I  pn-b  tfiese  when  they  arc  most  likely  to  please.  Do 
not  ..veri.H.k  the  candy  likes  and  dislikes  of  grandma, 
who  still  relishes  peppermint  drops,  or  those  of  the 
chitdrcn,  who  roust  have  stmpte.  wholesome  sweets.  It 
takes  all  kinds  of  customers  to  build  up  a  well-roonded 
trade. 
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Fountaio  Produicts  for  Home  U 


Proprietors  Are  Nej^lccting  Opj>ortunity  by  Not  Pushing  Sale  of 
Their  Wares  to  Take  Home — Ice  Cream,  Flavors,  Nuts,  and 
Bottled  Sodas  and  Fruit  Drinks  Among  the  Possibilities 


By  WILU8  REED 


SO^^^;  :'me  ago,  ill  an  almost  forgotten  era  of  our 
lustufy,  >cvcrai  states,  incitcfl  thfrrtu  by  the  stern 
moratist?  ot  the  period,  pas>iirl  what  were  thfU 
known  a$  the  "Bar  and  Bottle  Bills. '  Under  the  pro- 
visions of  these  bills,  saloons  were  debarred  from  selling 
•Icoholic  liquor  for  home  'Coanimption,  the  require- 
ment being  that  alt  liquor  bought,  of  whatsoever  variety 
or  amoi:nt,  must  be  consumed  on  the  premises.  This 
was  rL;;;arded  by  the  saloon-keepers  as  a  more  or  less 
nnwarr.intcd  invasion  of  their  rights  and  legitimate 
profits. 

Now,  so  far  as  I  am  aware,  there  have  been  no  similar 
laws  passed  placing  a  like  prohibition  on  soda  foun- 
txm  bnd  their  products.  No  one  can  with  certainty 
predir!  the  future,  hut  so  far  as  the  present  is  concerned 
it  is  sl:ll  legitimate  for  the  soda  louiitain  to  sell  any  of 
its  products  lor  humc  coii--;iin;i!ioii.  Vet  a  careful 
study  cf  the  manners  and  hal)its  oi  soda  faunt.iins  would 
almost  lead  anyone  to  the  belief  that  they  were  placed 
under  the  blight  of  some  restriction  of  thi«  practice. 
Scarcely  a  fountain  takes  anything  like  full  advantage  of 
the  opporttmities  to  build  up  a  large  and  profitable  trade 
in  its  products  for  home  use.  It  seems  perfectly  obvious 
that  if  p'.ople  'ike  certain  drinks  at  the  fountain  they 
would  a^so  like  them  at  hoinc,  and,  in  cases  where  it  is 
practical,  will  require  Very  little  encouragement  to  Suy 
them  for  home  use.  Vet  the  average  soda  fountain 
maku  no  effort  to  develop  this  kind  of  bnsuiess. 


Pvoducts  of  Home  Demand 
There  nre  many  products  sold  at  the  fountain  which 
««  of  sueh  a  nature  tiiat  an  active  home  demand  for 
them  can  be  buUt  up.    Candy  can  be  left  out  of  con- 

aideration.  Nearly  if  not  quite  every  soda  fountain  has 
a  candy  counter  and  di  -  ^  .i  j-yood  business  in  that  line, 
but  candy  is  a  side  Knc  and  not  a  true  fountaiti  proiluct. 
Luncheonette';    have    special    products  tli(';r  <nv:i 

in  which  they  can  do  a  profitable  semi-delicatessen  busi- 
ness, but  that  deserves  special  treatment  and  it  out- 
side the  scope  of  this  article. 

Ice  cream  is  an  obvious  candidate  for  bulk  sale  and 
nearly  all  fountains  except  in  the  downtown  >ections  of 
large  cities  do  a  considerable  business  in  it.  L'ndoubt- 
edly  a  large  proportion  of  the  ice  creatn  sold  for  home 
consumption  is  distributed  by  the  soda  fountains,  hut 
even  if  this  is  s  .  :  a  nece  ssarily  a  fact  that  the  business 
annot  be  expanded  to  a  much  larger  volume?  It  is  not 
anlBeient  merely  to  have  a  product  in  stock  in  order  to 
do  a  good  business  in  it,  but  this  is  all  many  fountains 
do  to  build  up  this  trade.  The  retort  may  be  made  that 
there  is  no  money  to  he  made  in  scHn's'  '•^'t  cream, 

that  the  shruikaKe  is  sufficient  to  cat  up  all  prolits.  The 
only  answer  needed  to  this  is  that  people  will  l)uy  it  and 
can  be  induced  to  buy  it  in  larger  and  larger  amounts 
by  a  little  effort  and  they  arc  willing  to  pay  a  price 
which  will  give  the  distributor  a  legitimate  profit.  Many 
people  prefer  the  brick  form  anyhow,  and  in  handling 
this  there  is  no  possibility  of  shrinkage  nor  is  there  any 
inconven:ef.ce  except  the  slight  one  of  wrapping  up  the 
brick  and  rin^'-ng  up  the  sale  on  tl-.e  cash  register. 
Don't  forget,  however,  that  it  is  impossible  to  build  up 


<i  real  trade  in  ice  cream  or  any  oth'  r  article  unless  it 
i>  kept  consistently  in  stock,  .Some  etiort  must  'ic  made 
to  make  sure  that  adequate  atnounts  of  several  v,ir:v:t;es 
;irc  always  on  liand.  Customers  unaccountably  become 
tired  of  remarks  like:  "W'e  are  just  out,"  or  "we  have- 
n't a  thing  left  but  a  little  vanilla."  II  the  business  is 
worth  going  after  at  all  it  is  worth  going  after  right. 
Too  many  fountains  treat  this  business  as  an  uncon- 
sidered side  line  and  make  no  ctfort  to  keep  up  stock. 

bonceotraw  on  roanng  iipicMiia 

The  fountains  v\hich  make  a  real  pli^r  for  this  trade 
are  careful  to  liave  a  fair  varnty  of  flavors  always  on 
Itand  and  in  aildition  [ni;  a  ^^ood  deal  of  effort  iiUii  push- 
ing specials.  The  holiday  and  Sunday  trade  is  always 
good,  winter  or  summer,  and  by  advertising  and  recom* 
mending  the  special  mixtures,  much  business  is  brought 
in  which  would  otherwise  be  entirely  lost 

The  selling  of  ice  cream  for  home  consumption  is  an 
obvious  function  of  the  fountain  but  there  are  other 
products  susceptible  of  the  same  treatment  which  arc 
less  often  pushed.  One  wide-awake  fountain  man,  and 
possibly  others  as  well,  saw  that  if  people  were  willint; 
to  pay  a  little  extra  for  the  sake  of  eating  their  ice  cream 
with  syrups  or  prc-erv.  s  on  it  at  ,thc  fountain,  tht 
same  would  apply  when  they  took  it  home.  He  has  cap- 
italized this  idea  by  building  up  a  good  trade  in  choco- 
late syrup,  preserves,  and  ground  nuts.  Nearly  every 
one  of  his  customers  who  takes  home  a  box  or  brick  of 
ice  cream  aceomi)anies  it  with  a  little  bottle  containing 
some  of  his  favorite  dressing.  It  is  surprising  how  the 
idea  has  caught  on  and  not  only  led  to  good  sales  of  the 
dressings  but  has  also  boosted  the  sales  of  the  ice 
cream. 

Another  no  less  up-to-date  fountain  proprietor  decided 
to  see  what  could  be  done  in  the  way  of  educating  his 

p.i'rons  in  the  use  of  carbonated  beverages  at  home. 
He  >.ivv  too  much  business  going  to  the  sellers  of  bottled 
soda  which  he  felt  should  come  to  him.  and  concluded 
that  the  way  to  get  it  was  to  show  people  how  to  get 
better  drinks  at  home.  His  campaign  was  begun  by 
personal  suggestions  to  several  of  his  best  customers 
that  they  try  buying  fruit  flavors  and  siphons  of  soda 
and  so  have  a  refreshing  drink  available  at  all  times. 
It  might  seem  that  this  was  an  excellent  way  of  killing 
a  perfectly  vjoml  foctr.ain  trade  by  inducing  customers 
to  mix  their  own  dr:nks  at  home  at  a  fraction  of  the 
price  they  ct)st  at  the  fountain.  Hut  he  figured  differ- 
ently; he  counted  on  the  probability  that  people  who 
were  accustomed  to  mixing  their  sodas  at  home  would 
be  none  the  less  likely  to  patronize  the  iountain  when 
they  were  downtown  and  would  be  more  apt  to  turn 
to  the  more  expensive  and  elaborate  dishes  than  under 
normal  conditions. 

Started  a  "Home-Brew"  Fad 

As  things  turned  out,  he  was  right.  His  idea  caught 
on  with  exceptional  rapidity  and  before  long  was  a 

decided  fad  in  the  town.  The  trade  which  he  succeeded 
in  buiblinn  up  in  syrups  and  siphon  soda  bids  fair  to 
over-halow  his  regular  fountain  patronage,  notwith- 
standing the  fact  that  this  has  grown  satisfactorily 
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Candy  Store  AdYertismg 

Business  Is  No  Different  from  Other  Retail  Stores,  yet 
Confectioners  Think  They  Need  Not  Do  as  Other 
Stores  Do,  and  Lose  Money  Thereby 

By  MANTHEI  HOWB 


A MAX  bent  over  the  desk  scribbling  busily.  H« 
wrute  a  second  or  two,  then  used  a  ruthleM  blue 
pencil   and   started   all  OVCf.     Evidently  he  ««S 
having  rather  rough  going. 

A  visitor  la  the  doorway  paused  a  moment,  taking 
m  the  picture. 

'^Vhat't  the  idea,"  he  called.  "Figuring  up  your 
income  tax  or  trying  to  take  advantage  of  a  3%  dis- 
coant?" 

"Trying  to  get  up  a  good  ad,"  explained  the  t'lrst. 

"That's  a  lu-w  one  on  me,"  grinned  the  stranger. 
"Never  thought  of  a  candy  store  advertising.  Looks 
Jtke  wasting  perfectly  good  money.  Doesn't  seem  ne- 
cessary.   Du  yuu  think  it  pays?" 

"I  don't  think/  retorted  the  other.  "I  know.  The 
tmable  with  us  fellows  in  the  retail  candy  stores  has  been 
that  we  thought  our  business  could  be  run  a  litilc  liif- 
fercnt  than  other  retail  stores.  \Vc  agreed  that  ali  the 
other  fellows  in  business  should  advertise,  but  not  the 
candy  store.  We  were  dilTerent.  And  to  be  ditferctit 
irom  any  one  else  usually  costs  money.  It  has  cost  us 
xnoney  in  decreased  sales  and  goods  remaining  in  stock 
an  aaneceMarily  long  time." 

"How  long  have  you  been  advertising?" 

"About  tlirte  years.  The  l)est  three  years  I've  ever 
had  since  I've  been  in  business. 

"Well  it's  a  novel  slant  to  me.  I've  always  shied  away 
■from  advertising.   So  naturally  I'm  carious  about  your 

■rxpcrin7rnl  M  nd  telling  mc  about  what  you  set  aside 
as  an  advcni.>iiig  appropriation?"  ' 

Qnadraplca  Hia  Appropriation 

"Startci!  on"  with  one-half  jier  cent  <jf  the  yearly  sales 
as  an  advtrsijing  fund.  Last  year  I  raised  the  sum  to 
■one  and  a  iiali  per  cent.  This  year  I  plan  lu  place  two 
per  cent  a.s  the  advertising  (luota.    And  1  think  that 

about  where  I  shall  keep  it.' 

"That  mounts  up  to  quite  a  pretty  penny/'  corn* 
wwilcd  the  other,  "in  a  store  thi«  slse." 

**It  does,  but  that  prc;t>  penny  invested  in  advertising 
aMans  pretty  dollars  in  proht.  I  don't  make  anything; 
on  my  im  r r  handise  until  I  sill  it.  Tin-  longer  it  stays 
on  the  shelves  the  less  profit  for  me.  W  ell,  advertising 
is  one  of  the  best  niethoiN  1  know  of  to  get  a  speedy 
and  profitable  turn-over  ot  merchandise.  Vou  are  too 
(ood  a  business  man  to  need  to  he  eonvcrted  to  the 
valoc  of  quick  turnover.  You  know  u  well  as  I  do 
4at  R  is  the  basis  of  success  in  die  caady  store." 

"Oh,  I'll  grant,  right  off  the  bat,  the  business  wisdom 
of  doing  everything  possible  to  accelerate  turnover " 
the  other  a^^ured.  "The  thing  I  am  ^ne^;ion;;•.L;  n  av, 
is  what  the  higli  lirows  call  the  modus  operandi.  How 
do  you  jinHced?  Do  you  confine  your  advertising  to 
■ewspapers  only?" 

"Why  no.  I  do  just  what  other  retailers  in  other  ImM 
■do.  My  advertising  consists  of  newspaper  ads,  win- 
dow displays  and  advertising  through  the  mails.  Ill 
gTLini  VOU  that  the  bulk  of  the  advertising  ordinarily 
would  be  in  the  form  of  window  di>i»la>?.  but  last  >''ar 
I  got  some  of  my  best  advertising  from  the  direct-I)y- 
toute.   The  maiiufaciurers  of  a  nationally  known 


ni.tkt  of  isliinL.'  machine  adv<rti>r  it  in  the  household 
iiiagazine.s  with  the  largest  circulation  likely  to  reach 
prospective  buyers  of  wash  machines.  The  retail  ready- 
to-wear  merchant  down  the  street  advertises  his  stock 
by  means  of  a  carefully  selected  mailing  list.  Well  my 
store  is  located  in  a  college  town.  I  took  a  leaf  from  the 
book  of  business  experience  of  another  candy  store 
man  in  a  town  about  this  sixe.  Hi|  town  also  is  a 
college  town." 
"So  is  mine."  cut  in  the  other. 

Christmas  Cards  to  Students 

"Welt  this  chap  at  Christmas  time  decided  to  mail  a 
Clir:-ln;as  card  to  all  the  normal  school  students  who 
Wire  his  customers.  Me  got  the  list  of  names  and  home 
arlilr>s-c5  and  stii:  to  each  a  card  of  the  regulation 
Christmas  type  with  this  message:  'Our  business  rela- 
tionship has  been  most  pleasant  and  we  take  advantage 
of  the  present  season  to  extend  to  you  our  most  cordial 
Christmas  greetings  and  sincere  good  wishes  for  the 
New  Year.*  In  one  corner  appeared  the  slogan  which 
this  retailer's  advertising  had  made  familiar  to  every 
one  ill  town^'DOXCKERS,  MARQUETTE.  TALK 
OK  THF.  TOW-\.'" 

The  speaker  handed  over  the  card  from  which  he  bad 

been  reading. 

"That's  the  card  Donckcrs  sent  out,"  he  remarked. 
"I've  forgotten  whether  it  was  three  hundred  or  five 
hundred.  Anyhow  he  received  replies  from  seventy-five 
per  cent  of  the  cards  sent  out  How's  that?" 

"Pretty  blamed  good." 

"I'll  tell  the  world  it  is.  Kspecially  when  you  con- 
sider that  those  replies  came  in  the  form  of  visits  to  the 
stiire  a>  snoti  as  the  st  nii  nU  returned  from  tlieir  va^-.i- 
tions.  Each  customer  made  a  purchase  at  the  foun- 
tain or  candy  counter,  to  say  nothing  of  orders  by  mail 
or  telephone.  The  recipients  of  the  cards  appreciated 
the  remembrance  enough  to  come  to  the  store  to  trade 
and  tell  the  proprietor  so.  A  seventy-five  per  cent 
response  is  a  good  proof  of  the  business  pulling  ad.  I 
tried  out  a  somewhat  similar  Card  for  Easter  and  it 
worked  just  as  well. 

"It's  all  right  to  have  the  buying  public  'say  it  with 
flowers,'  but  it  means  more  profit  to  us  if  we  educate 
them  to  "say  it  with  candy.'  Selected  mailing  lists,  and 
well  planned  advertising  is  a  good  way  to  educate  them 
to  the  possibilities  ot  the  store." 

"Let's  take  the  card  for  a  few  days,**  suggested  the 
other.   "It  will  serve  as  a  suggestion  for  me." 

"You're  coming,"  laughed  the  proprietor.  "You'll  be 
as  much  a  convert  to  the  idea  as  I  am.  The  store  has 
a  good  location  and  wiri  inv.  -  i  am  proud  of,  so  1  maki 
it  my  business  to  sec  that  the  window  space  is  always 
used  to  carry  window  displays  that  are  worth  while. 
One  wouldn't  pay  for  advertising  space  in  a  newspapa 
and  then  fill  it  up  with  a  hit  and  miss  hoi^podge  ad. 
One  wouldn't  if  one  had  any  business  sense.  Well 
in  my  scheme  of  advertising  I  consider  my  windows 
just  as  profitable  and  valuable  in  their  way  as  news- 
paper spare.  I  make  them  carry  a  definitely  thought 
out  ad  " 

"How  far  ahead  of  time  do  you  plan  your  windows?" 
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The  lint  man  reached  into  the  desk  drawer  and  drew 

oat  a  ruled  ■.'i  . « t  n-  paper. 

Plans  Displays  3  Months  Ahead 

"There  are  my  window  display  plans  for  the  next 
three  months,  "  he  pointed  out  "Of  coarit  it  pcroiits  of 
variations.  For  instance  if  we  luve  a  drcua  in  town  on 
August  17,  then  instead  of  having  the  Kiddie  Kandy 
window  on  August  4  I'll  shift  it  to  Circus  day  and  tie 
it  up  with  a  circus  window  display.  But  except  for  a 
neces.>ary  minor  change  ot  that  sort,  I'll  follow  the  win- 
dow display  schedule  as  I  have  it  outlined." 

"Must  be  a  lot  of  work.  It  would  require  aome  p]an< 
ning  to  Kct  this  schedule  worked  out  ahead  of  tjme." 

"Not  half  as  much  work  aa  working  your  brain  to  a 
Jell  trying  at  the  eleventh  hour  to  get  an  idea  for  a 
window  di.splav  that  h.is  •.(■.  no  in  the  next  day.  Be- 
sides that,  a  CiTLi  lily  ;;l,inncd  window  proKram  keeps 
you  within  the  bounds  of  your  advertising  appropria- 
tion and  gives  you  uniformly  attractive  displays,  not  a 
rip-snorter,  splendifcrou.s  window  one  time,  and  a  worst 
than  mediocre  one  the  next  time.  It  permits  other 
work  in  the  Store  to  be  SO  arranged  that  window-decor< 
ating  day  does  not  come  on  an  especially  busy  day  in 
the  store.  More  than  that,  when  the  windows  are  made 
attractive  and  appear  with  regularity,  the  .shoppers  get 
in  the  haliit  of  looking  for  them.  I've  even  had  custom- 
ers Comment  on  tlie  fact  when  once  or  twicC  it  WtS  im- 
possible to  change  the  windows. 

"Once  last  summer  we  had  such  a  rush  day  that 
we  could  not  dmnge  the  window  according  to  schedule 
After  one  or  two  comments  I  put  a  bulletin  in  the 
window  staling — "We  got  off  our  window  schedule. 
Yesterday  was  one  of  the  heaviest  days  in  the  store's 
history.  We  could  not  change  the  window.  We  shall 
tomorrow  if  we  have  to  sit  up  all  night  to  do  it." 

"Killed  two  birds  with  one  stone  that  time,"  com- 
mented the  stranger. 

"We  did.  It  made  a  lot  oi  good-natured  talk  and 
brought  one  or  two  people  into  the  store  to  inquire  what 
all  the  rush  was  about  the  day  before.  We  ttse  news- 
paper ads  once  in  a  while  (in  conjunction  with  a  win- 
dow bulletin)  to  advertise  special  sales  or  the  raee^ 
of  shipments  of  especially  line  or  unusual  candy.  I  have 
several  additkmal  advertising  stunts  in  mind  for  the 
summer." 

"Darned  if  I  don't  believe  I'll  try  out  a  two  per  cent 
appropriation  for  this  year.  This  store  looks  like  a 
hammer,'*  commented  the  stranger  as  be  walked  away. 

8HIPPINO  FRUIT  VIA  PANAMA 

Department  of  Agricubnre  to  Stndy  CondHioaa  Under 

Which  California  Products  Can  Come  East  by  Water 
As  a  result  ms  i,Lins  worked  out  in  c<>o[)eration  with 
the  Bureau  of  Markets,  I'n.tcd  States  DeparUnent  of 
Agriculture,  Uie  Atlantic,  Gulf  &  Pacific  Steamship  Co. 
a  now  contenqilating  arrangements  to  equip  the  stenmship 
Charles  H.  Oamp  and  adapt  it  to  use  as  a  practical 
laboratory  in  which  the  shippbig  of  citrus  fruits  and 
apples  from  the  Pacific  coast  to  eastern  markets  by  way 
of  the  Panama  Canal  can  be  studied. 

Every  p  -  I'  le  effort  will  be  made,  it  -s  sai  l,  to  C(i\iip 
the  ship  with  up-to-date  aiijjaratus  frr  the  thorough  >tudy 
of  the  problems  ari'iinK  •rum  this  method  of  traii^pi na- 
tion. The  cargo  space  will  he  <livide<!  into  different  rr.m- 
partments.  in  which  varintis  sct^  ■  t  cwnduious  can  be 
produced  and  controlled.  It  will  also  be  possible  to  make 
records  under  variable  transit  conditions.  Some  factors 
that  enter  into  the  transportation  of  fruits  and  vegetables 
throngh  the  canal  are  temrcrature.  ventilation,  humidity, 
and  ntlirr  air  cnn.Iil !.  .ti  -  Wir'cus  degfCeS  of  Veiltifaltion 
and  refrigeration  will  be  studied. 


Oranges,  lemons,  and  apples  will  be  the  principal  fruits 

to  be  transjiorted  in  the  Charles  11.  Cramp,  which  will 
operate  between  the  Pacific  and  .Atlantic  coasts  while  the 
tests  are  beitig  made  Several  i-:  the  .American  steamship 
lines  are  interested  in  the  economical  fitting  out  of  ships 
to  engage  in  the  transportation  of  perishable  fruits  and 
Tsgetablea  bjr  way  of  tfie  canal  to  AUaatie  coast  ports 
and  to  Europe. 


ANOTHER  ILLUSORY  HOPE  AROUSED 
Everybody  knows  that  the  possibility  of  beer  ever 
being  sold  at  the  soda  founuin,  under  Attorney  General 
Palmer's  ruling,  was  too  slight  to  consider.  It  now  ap- 
pear., that  there  is  not  going  to  be  any  demand  for  beer 
at  the  soda  fountain  or  anywhere  else.  .According  to  ncws- 
j)apcr  rejvorts.  Professor  Frank  M.  Keith  of  Tufts  Col- 
lege has  devised  a  little  cube  containuiK  various  and  un- 
identified ingredients  which  is  about  the  size  of  a  bouillon 
.  uhc  and  is  .said  not  only  to  contain  a  great  food  value, 
but  to  have  all  the  strength  and  the  kick  of  new  made 
com  whiskey. 

The  cubes  do  not  even  have  to  be  dissolved  in  water, 
and  can  be  eaten  ag  is,  or  fn  any  other  form  which  the 
recipient  desires.  It  is  only  rei Mnin-iided  that  they 
be  chewed  slowly  in  order  to  get  all  the  goodness  out. 
then  followed  with  a  drink  of  spring  water.  Professor 
Keith  is  naturally  a  little  reluctant  to  explain  just  what 
the  ingredients  are,  but  it  seems  perfectly  plain  that 
they  do  not  in  the  remotest  way  come  under  the  pro- 
visions of  the  Volstead  act  and  it  nay  be  expected  that 
every  well  equipped  soda  fountain  will  sooo  have  large 
piles  of  the  cubes  stacked  on  the  counter. 


N.  Y.  ICB  CKBAM  TO  BE  INSPECTED 
At  least  one  person  in  New  York  thinks  that  ice 
cream  prices  in  the  city  should  be  lower  and,  inasonich 

as  !iL  ;^  a  person  not  without  authority,  her  opinion 
may  iiave  some  weight.  Mrs.  Louis  Reed  Welzmiller. 
Deputy  Commis^iioner  oi  Markets,  declares  that  there  is 
profiteering  in  ice  cream  and  that  the  price  must  come 
down  or  the  quality  go  up,  or  both.  Back  to  a  pre-war 
basis  is  her  motto  and  she  proposes  to  see  what  can  be 
done  to  make  it  come  true. 

Another  of  her  activities  is  to  be  the  making  of  a  tm- 
vey  of  all  the  ice  cream  manufacturing  plants  in  New 
York  City.  Inspection  of  lihin'-,  machinery,  raw  ma- 
teriaU  ■mil  proces.^  i>  to  be  ri^';  ]!y  enforced  and  all  po.s- 
sible  sanitary  prccatilions  insisted  ui)on.  This  is  not  to 
stop  with  the  manufacturer.  The  distribution  of  the 
ice  cream  also  COmes  under  her  .^way  and  so  far  as  pos- 
sible the  ice  cream  is  to  be  carefully  guarded  from  all 
chance  of  contamhuition  until  it  passes  from  the  coun- 
ter into  the  ultimate  consumer. 

Watching  over  the  ice  cream  of  New  York  is  no 
small  undertaking,  for  the  city  consumes  ll.OOO.OOfl  g.il- 
lons  of  the  frozen  sweet  yearly.  These  figure.^  are  the 
estimate  of  the  Bureau  of  .Markets  and  if  correct  indi- 
cate that  the  per  capita  consumption  of  New  York  is 
about  eight  quarts  yearly.  This  is  surprising,  for  the 
average  consumption  of  the  country  as  a  whole,  as 
nearly  as  can  be  estimated,  is  in  the  neighborhood  of 
twelve  quarts. 


NEWBURGH  REGULATES  ICE  CREAM 
Xewburgfi,  N.  V.,  proposes  to  strictly  regulate  the  sell- 
ing of  ice  cream  and  other  milk  product  s.  All  persons  sell- 
ing these  products  must  recei\e  a  license  to  vend  the 
same  and  must  furnish  the  Health  Department  of  New- 
burgh  with  information  regarding  their  source  of  ^upply. 
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Coodocttd  bf  EMMA  OARY  WALLACB 

A  Lesson  from  the  Cafeteria 


IT  IS  nn  art  to  caier  to  the  public  Ustc.  day  after  day, 
and  to  arranKc  foods  which  appeal  to  the  eye  and 
please  the  ustc.  It  is  an  art  at  any  time  of  yeat-t  and 
csperially  so  when  the  weather  is  warm  and  the  ap^Mite 
not  quite  as  keen. 

At  the  present  time,  there  is  a  marked  popular  trend  in 
favor  of  cafeteria  service.  High  prices  and  general  condi- 
tioas  have  made  it  expediait  for  most  people  to  save,  and 
tbe  cafeteria  permits  people  to  choose  just  what  tfaey  want 
and  to  pay  for  that  and  nothing  elae.  This  advantage  is 
snpptemented  by  tbe  priTikgc  of  fanaMdhte  iCTriee  without 
teriio-js  drlav.  and  the  two  have  made  a  wionhig  eoBibiaatiaa 
which  the  luncheonette  must  not  overlook. 

In  many  places,  rooms  hands: mcly  decorated  and  con- 
veoieotly  located,  which  were  formerly  used  for  the  sale 
of  spirituous  liquors,  have  been  made  over  into  cafeterias. 
In  fact,  it  is  quite  the  proper  thmg  for  hotels  now  to  run 
diis  in  conjtmction  wiA  tlie  regtdar  dining  room  service 
for  those  who  wish  to  diminnte  pnrt  of  Hie  delay  and 
expense  of  such  dining  rooms. 

In  a  hotel  recently  visited,  there  were  three  distinct 
efforts  to  win  different  classes  of  trade.  First,  there  was 
a  handsome  dining  room  with  an  orchestra.  Next,  there 
was  a  regular  luncheonette,  with  a  soda  founuin,  located 
in  a  room  easy  of  acce«  from  the  ttfcet  Candy  and 
cigars  were  sold  and  patrons  could  have  anything  front 
an  ice  cream  soda  to  a  jiiece  of  pie  and  a  cup  of  coffee. 
Beyond  tlie  luncheonette  was  a  cafeteria,  and.  as  this 
room  was  not  very  large,  there  was  still  a  fuurth  room 
the  cafeteria  dinins  roi.ni,  .irraii>;cd  with  tables 
covered  with  table  linen,  and  here  patrons  could  take 
thdr  trays  and  eat  in  peace  and  comfort.  It  was  surpris- 
ing how  constantly  these  rooms  were  full— all  exc^t  the 
main  dining  room,  and  fliat  too,  hi  the  face  of  Uie  naqy 
other  eating  places  all  around. 

AppeH^Bg  to  Look  At 
Now  location  alone  h  a  vnlvable  asset,  bat  tiie  type  of 

food  must  appeal  as  weU,  and  the  luncheonette  moM 
display  tni'!  food  in  part  at  least,  in  order  to  attract 
Cel. v.riMCM-ly  ri:..-  Muds  mi:5t  )h-  appetizinit;  to  look  at, 
in  (^rdcr  to  make  people  feci  "I  would  enjoy  that  for 
my  noon  meaL" 

back  to  the  cafeteria  a  moment  to  learn  a 
vihiable  lesson  in  connection  with  the  profitable  operation 
of  such  establishments.  You  will  notice,  if  you  take  pains 
to  observe,  that  the  individual  service  is  ino<lcrate  in  size 
and  amount.  For  examjile.  a  snl.id  n  not  a  large  sal.id, 
but  it  is  very  dainty  iu  appearance.  Cold  meat  has  every 
appearance  of  bring  properly  cooked,  cooled  thorouRhly, 
and  sliced  attractively  with  a  sharp  knife.  Pies  are  cut 
in  pieces  of  ttaaooMt  aiie,  but  not  so  large  as  to  make 
the  patron  feel,  "Why,  a  hrnik  of  that  pie  would  be  a 
whole  meal  in  Hself."  The  pats  of  butter 
small  and  the  servings  of  hot  foods  are  only  enough  fOB- 
a  person  of  modest  appetite. 
Thh  fact  h  of  greater  significaDce  tiuut  would  at  first 


appear,  for  people  going  in  arc  of  all  classes — those  of 
large  appetite  and  those  of  small ;  those  who  arc  hungry, 
and  those  who  are  only  eating  because  it  is  meal  time. 
People  of  small  s^ipetite  a^c  sickened  many  times  by  an 
uver-bountiful  helping.  The  sight  of  too  much  food  takes 
away  the  edge  of  wliat  little  appetite  they  have.  And 
those  of  large  appetite  rather  welcome  the  opportunity 
to  get  a  taste  of  a  numicr  of  different  things  all  of 
which  look  good.  The  result  is  that  botJi  the  person  of 
small  and  large  appetite  eat  more  than  they  would  other- 
wise, and  consequently  the  pay  check  is  larger,  the  satis- 
faction is  greater,  and  the  appeal  of  the  food  service  is 
Strong. 

A  college  stndent  who  talees  moat  of  his  meats  in  dif- 
ferent cafeterias  was  recently  heard  to  remarl^  *Yon 

kiiuw,  when  I  am  home  I  am  considered  rather  a  small 
cater,  but  .surely  the  cafeterias  do  get  a  fellow  going,  for 
things  look  so  good  that  you  say  to  yourself,  "I'd  like  some 
of  that,  but  I  know  there  i?n't  enough  to  make  much  of 
a  meal  on,  .so  I  better  get  a  couple  of  kinds  of  vegetables 
and  a  salad  to  fill  out,'  and  the  first  thing  I  know,  I  have 
bought  more  than  I  ean  possibly  eat." 

The  Secret  of  the  Cafeteria 

This  is  the  great  secret  of  the  api-eal  of  the  cafctena, 
backed  up,  of  course,  by  the  quality  oi  the  viands  offered. 

So  the  luncheonette  can  learn  this  lesson  at  least  from 
this  sistw  type  of  service:  Make  the  sample  displays  of 
foods  of  modeinte  amounts,  so  artistic  and  plcasmg  m 
appearance  that  ft  will  Intrigue  ^  »  »« 

prepared  atid  seasoned  as  to  give  SOlid  satufaction. 

It  goes  wiUiout  saying  that  almost  every  V^ovnOm 
is  satisfied  with  his  or  her  own  ' ' '^''f'*.™, "5^^ 
But  the  point  is  whether  or  not  tb.c  public  is 
You  know  there  are  ;.eople  who  eat  soggy  brc.id  all  tlieir 
Uvea  because  they  do  not  know  how  dehc-.ous  and  whok- 
good  brcwl  can  be,  and  there  are  others  who  are 
sodosely  tied  up  at  home  by  their  own  cares  and  re- 
Son  S5estiia7*ey  do  not  r«^«  that  the  p.e  crust 
they  serve  is  tough;  the  soft  pie  fiUingl,  fooey;  the  vege- 
tables unattractive  to  the  oe  ;  and       f^'J^^^  ... 

If  these  '.aiiie  p-xiple  couUl  «o  around  the  WOrU  a  Olt, 
they  would  learn  hy  observatimi,  but.  under  the  orcum- 
^e«.  they  do  not  see  why  they  arc  not  doing  as  well 
aa  need  be  done.  Exactly  tlie  .a,ne  is  true  of  many 
luncheonette  people.  They  are  so  close  to  their  own 
problems  and  fanltt  that  they  do  not  recognue  thcm^ 
So  take  time  to  examhie  yourself  and  be  honest  enough 
to  measure  up  your  service  beside  Others  which  are  above 
,,ar  Here  arc  a  lew  practical  suggestions  00  making 
ii.nds  look  attractive. 

In  the  springtime,  green  is  very  grateful  to  the  ey^ 
also  bright  TCil  and  the  rich  yellow  of  fresh  fruits.  Salads 
are  incomplete  without  dressings  of  the  right  kind,  and 
a  salad  dressing  is  either  a  French  dressing  which  only 
moistens  without  changing  tiie  appearance  of  what  is 
beneath;  or  a  yellow  mayonnaiae  which,  however,  must 
be  mild  in  taste;  or  a  cream  mayonnaise,  paler  in  twt 
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and  ri<':i  -.vi:':i  '.shi^rpcJ  crcdRi;  Of  ft  boikd  drCSHlW  filWl} 
flsivorc<l  but  much  thuuier. 

Moulded  Salads 

For  many  salads  the  straight  mayonnaise  c^inuit  be 
duplicated,  and  if  you  want  to  make  an  attractive  :n- 
dtvidual  salad  of  salmon,  shrimp,  or  crab  meat,  pack  tlie 
•afaid  pircpBfatton  into  suitablt  loolda.  and  »et  in  the  re- 
frifcntor  to  ^1  tborooi^.  Wkcn  wanted,  run  a  thin 
spatula  around  the  edge  of  fhe  salad  and  unmold  1900 
cold,  fresh  lettuce.  Then  add  a  dressing  of  mayoonaiae 
and  spr^nklr  frtciv  v.lth  paprika.  If  you  chance  to  add 
any  furliier  garnish  like  a  slice  of  h.\rd  boiled  egg  or  a 
rose  radish,  drop  this  on  Vi;<  It  is  surprising  how  many 
more  salads  of  this  type  will  sell  than  the  same  mixture 
taken  out  fiy  a  sfMOofol  and  put  on  die  aante  leaves  of 
letttKe. 

One  luncheonette  place  known  to  tiie  writer  audiee  a 
^edalty  of  molded  nlads,  bdicvhiff  that  tiie  oeatness  of 
tlicai  and  tiie  effect  of  tSe  dressing  has  a  stronger  appeal 
fliaa  any  other  form. 

As  a  rule,  chicken  salad,  lobster  salad,  fruit  and  vege- 
table salads,  arc  iKttrr  on  the  other  hand  when  no  nttrmpt 
at  molding  is  made.  For  example,  a  straight  tomato 
salad,  or  a  tomato  and  cucumber  salad,  can  scarcely  be 
more  attractive  than  when  the  slices  are  laid  t^oa  lettace 
and  dressed  with  the  majroonaise,  bat,  even  so,  there  ii 
all  the  difference  in  the  world  between  putting  the  ma- 
terials cardesilr  on  ^e  salad  base  or  arranging  the  separ- 
ate portiom  daitttily  w:th  the  right  garnish  to  liniib. 
Should  Tomatoca  Be  Peeled? 

Many  caterers  and  loncheon  peopte  are  mI  pedbic 
tomatoes  for  salads,  as  used  to  be  thoogbt  absohtfedr 
necessary.  There  seems  a  good  reason  for  tfiis.  In  the 
first  place,  tomatoes,  to  [jc  peeled,  must  have  boiling  water 
turned  over  them  and  this  softens  the  portion  next  to 
the  skin.  If  the  totiiaioes  are  rather  green,  they  have  to 
stand  in  the  hot  water  and  this  seons  to  draw  the  juice 
If  the>-  are  over-ripe,  it  is  hard  to  slice  them  neatly.  In 
any  event,  if  tbey  are  peeled  they  ntnt  be  pat  upon  the 
Ice^  OBtil  they  are  ditlled  throogb  and  tfaMoi^.  Even  so 
it  is  hard  to  slke  the  tomato  neatly  in  even,  red  slices. 

Many  have  solved  the  problem,  to  their  own  satisfac- 
tion at  least,  by  selecting  sound,  ripe  tomatoes,  washing 
them  in  cold  wafer,  and  wiping  them,  and  then  with  a 
very  sharp  knife,  slicing  dnnly.  The  appearance,  at 
least,  is  very  pleasing. 

Sometimes  salads  are  molded  by  means  of  gelatine 
Gelatine  mtut  be  used  to  oiake  them  firm,  bnt  without 
the  sdathie  being  tough.  The  transparent  portion  most 
be  well  seasoned  or  the  patron  is  apt  to  resent  the  dish 
as  "one  looking  like  the  picture  in  the  magazines,  but 
not  tasting  as  it  prLrni^cs  to  taste." 

An  asparagus  salad  made  of  the  boiled  asparagus,  car- 
ni>'iciJ  witii  stni'S  id  sucrt  pinicnto,  cm  he  bound  toRctlier 
witli  a  ring  of  rip«  red  pepper  or  just  laid  u|K>n  the 
lettuce.  A  French  dressing  with  ft  touch  of  the  nmyoa- 
naise  is  most  satisfactory. 

At  several  hmchconettes,  recently  visited  however,  three 
skimpy  stalks  of  asparaifiis,  flabby  and  warm,  were  offered 
on  a  dejected  looking  lettuce  leaf  without  a  single  thing  on 
them,  and  called  a  salad.  This  is  nothing  more  or  las 

than  an  imi*u!>i:iL>n. 

A  cabbage  salad  is  neve;  i;i;iic  s  >  nund  as  with  a  boiled 
dressing,  and  the  appearance  is  improved  by  adding  some 
finely  diopped  green  ix-pper  and  a  touch  of  mayonnaise 
im  top,  or  creamed  mayonnaise.  Some;  however,  prefer 
the  boiled  dressing  with  a  third  of  Its  own  bntk  of  whipped 
cream.  Cabbage  salad  should  not  be  made  in  large  quan- 
tities, for  the  dresMng  lirpiifies  and  the  cabbage  darkens. 
It  is  lietter  ;o  mix  onI\'  \\;i,.'  would  be  UMi-d  within  a 
couple  of  hours.  Cabbage  salad  is  better  served  in  a 
•nuill  nest  of  lettuce. 


Potato  Salad  a  Favorite 

Potato  salad  is  always  a  summer  time  favorite.  Here 
again,  we  do  not  want  a  molded  dish,  but  one  lightly 
tossed  together  and  attractive  because  aveiy  small  cube 
Is  evenly  coated  wifli  tiie  dressing  (Freodi  or  hdlad) 
and  flecked  with  chopped  parsley,  flavored  wilb  OfUoo, 
and  j;ari:ishcd  with  mayonnaise. 

Take  time  to  study  the  actual  appearance  oi  the  salads 
served  by  the  very  best  hotels,  caterers,  and  luncheon 
places  in  your  neighborhood,  and  you  are  sure  to  get  some 
pointers.  Learn  to  be  observing  and  take  pride  that  what 
you  offer  or  display  is  worthy  in  every  way. 

Never  display  but  one  dish  of  a  kind  A  whole  counter 
nr  shelf  of  pieces  of  pie  just  alike,  or  of  salads,  are  no 
better  than  one.  Besides,  these  foods  should  be  kept 
where  they  will  be  hot  or  cold,  as  their  nature  demands. 

There  b  n  teal  art  hi  makfag  loft  pies  so  that  they 
are  not  squaslqr  or  inclined  to  run.  They  should  stand 
up  without  having  that  disagreeable  texture  sugRcstive  of 
an  over-stiff  corn-starch  pudding,  or  a  pir-cc  of  liver. 
The>  ouk'ht  to  be  tender,  well-flavored  and  dehLious,  and 
s:ill  l;::n  cMOUgh  to  cut  into  nr.it  Iri.mglcs  or  to  carry  to 
the  mouth  without  lieing  in  the  least  sloppy.  Soft  pies, 
which  are  made  late  and  used  soon,  are  never  satisfactory. 
If  th^  stand  too  long,  the  crust  soaks.  Tbqr  should  be 
made  to  be  eaten  as  soon  as  tfiey  are  thoreugMy  set  and 
well  diiUed. 

Specialty  of  Vegetables 
Make  a  BpedaHy  of  vegetables  in  season,  and  take  pains 
that  thqr  are  pnepwed  so  as  to  be  at  their  veiy  beat. 
Young,  tender  green  peas,  for  example,  seasoned  with 

butter,  a  little  cream,  salt  and  pepper,  arc  a  dish  fit  for  a 
king.  New  potatoes,  dipped  in  cream  gravy  and  sprinkled 
with  chopjK-d  parsley,  are  attractive  and  good  to  the  taste. 
If  the  potatoes  are  rather  small,  all  the  better,  for  yoii 
will  get  more  to  the  peck,  and  too  much  starchy  food  is 
not  desirable.  In  fact,  the  old  meat  and  (xitato  diet  with 
the  stardi  of  bread  added,  is  now  claimed  to  be  one  of 
the  cansea  of  hardening  of  tiie  arteries,  high  blood  pressure, 
and  nervousness. 

Farmers  who  wish  to  attract  city  boarders  in  the  sum- 
mer, always  stress  fresh  fruit,  vegetables,  mslk  and  eggs. 
Serve  these  at  the  luncheonette  and  serve  them  at  their 
very  best.  Fresh  eggs  mean  strictly  fresh  ones,  not  those 
which  have  been  on  the  market  as  eggs  for  some  time 
and  have  stood  in  ft  warm  store  until  the  flavor  is  spoiled. 
Fresh,  purr  milk  should  be  rich  and  sweet  and  clean,  and, 
moreover,  it  should  be  ice  cold. 

Fruits  should  be  sound.  Even  a  tiny  spot  which  has 
softened  towan!  ikx:ay  will  ruin  Hie  flavor  of  a  whole 
dish.  Use  powdered  sugar  when  that  is  the  proper  ma- 
terial. It  iao^t  the  expense  of  these  things  which  counu 
or  debars  most  people  from  serving  the  best  It  is  Ae 
trouble  and  thottgjit  necessary. 

Get  tfao  Beat  of  Cakes  and  Breada 

Better  to  have  one  moist,  rich  sponge  cake  than  a  <balf 
a  dosen  different  kinds  of  tasteless  food.  Perimps  there 

is  someone  in  your  neighborhood  who  can  make  good 
cup  cakes,  or  a  superior  quality  of  nut  bread,  or  sugar 
cookies  which  are  toothsome.  Or  if  there  is  someone  who 
can  make  delicious  doughnuts,  serve  these.  If  the  trade 
on  tlicni  is  n.it  very  brisk  at  first,  watch  when  a  {Wrty 
of  young  people  come  in,  break  a  doughnut  in  three  parts, 
and  ask  them  to  sample  it  If  the  doughnuts  are  right, 
a  few  such  demonstrations  will  be  sufficient. 

Serve  fewer  hot  foods  in  the  summer,  but  do  not 
eliminate  tiiem  entirely.  On  the  other  hatxl,  have  them 
piping  hot  if  that  is  their  form.  Clam  chowder  and  other 
sea  j(^->di  are  appreciated  in  warm  weather,  but  be  sure 
that  each  and  every  offering  is  of  the  best.  Keep  00 
hand  lemon*,  fresh  bard  bdled  eggs,  radiabe*,  ptaaenlo- 
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stuffed  oKvcs.  sweet  gherkins,  chives,  and  ofher  raitaUs 

garnisiies. 

If  you  are  going  to  serve  fruit  salad,  do  not  attempt 
to  display  a  dish  of  it,  for  it  will  soon  lose  its  appetizing 
appearance,  but  keep  the  ingredients  ready  to  prepare  it 
ifiSdtfy.  It  is  not  desirable  to  mix  the  fruit  even  if  it 
is  put  on  the  ke.  lor  it  will  get  ov«r-j«icy  «nd  the  beauly 
of  a  fmh  rnlad  is  to  htm  every  piece  of  fruit  phmpb 
fresh,  and  full  of  juieCL  Have  the  l«tttice  freah  and  iee 
cold,  the  dressing  ready,  and  then  it  takes  but  a  moment 
to  iirt;i:ir<-  the  iruit  itself.  The  dressing  melts  very 
quiLkl%  when  mixet!  with  acid  of  citrus  fruits,  SO  put 
this  oil  dt  tl-.c  l.i5t  ininnti-.  Onc-tl.ird  mayonnaise  and 
two-thirds  -iweetencd  whipped  cream  makes  a  delicious 
salad  dressing. 

Do  not  forget  to  feature  iced  tea,  ked  coffee,  mint 
IcHioiiidci  and  hulls  luilk;  Adfcrllie  jonr  wami  weather 
service  aad  festare  your  frwh  foods.  Do  this  oooaisteaidiir 
and  yon  iriO  not  lade  for  ample  patrooage. 


A  YBLLOW  PERIL  TO  AMBRICAN  HBNB 

CaHfomia  Poultry  Industry  Alarmed  Over  X<arge  Im- 
pqrtatioaa  of  rhinratr  Bgga  and  Bgg  Powder  at  Low 
Prices  Urge  Dvty  to  Proteet  The  Hoau-Laid  Prad- 

uct 

Petaluma  is  cackling  with  anxiety,  The  chicken  ranchers 
c>!  this  (.  alifornia  egg  tov.f.  ;iie  JL'u.ai'.dnig  a  new  Chinese 
exclusion  act  to  protect  the  poultry  industry  of  the  United 
States  fron  a  newer  fom  oi  ydlow  peril— powdered  eggs 
from  China. 

H.  W.  Kerrigan,  Secretary  of  Petalnnui's  Chamber  of 
Cc'tnrnerce,  in  the  role  of  P.iul  Revere  irocsing  the  coun- 
trysidc,  sfHike  recently  at  the  New  ^  rk  .Mercantile  Ex- 
change. His  mission  was  to  persuade  t'lc  members  tO  Cgg 
oo  their  representatives  in  Gmgress  to  action. 

In  China  when  a  hen  feels  diat  way  she  just  sits  dowB 
and  lays  her  egg.  In  Petaluma  it  Is  different  Bells  ling. 
Oiicken  nurses  dash  about  with  thermometers  and  re- 
atorativL-:.    With  this  in  mind  Mr.  Kerrigan  said: 

"Only  la.<it  month  China  shipped  $5,550,000  worth  of 
egg  products  to  United  States  poMS^  and  more  is  coming 
despite  the  fact  that  their  eggs  are  produced  under  the 
lowest  living  standards-^or  diidcens  and  humans.  t!»o— 
and  landed  in  this  country  at  less  diaa  IS  cents  a  dosco, 
to  compete  with  an  industry  maintained  under  real  Ameri- 
can standards  and  ideals." 

When  a  Jersey  member  of  Congress  is  working  in  the 
interests  of  a  faitl  1^  constituents  desire  passed,  he  wins 
votes  for  it  by  approaching  other  Congressmen  with  a 
proposal  of  rectprocity,  to  cast  a  ballot  for  soine  pet 
nicjis  IT  ->{  theirs  in  exchange  for  a  vole  for  his  WIL  In 
VVaslungton  this  is  called  log  rolling. 

Now,  however.  Washington  is  to  be  treated  to  the 
spectacle  of  members  of  Congress  engaged  in  egg  rolling. 
The  Petaluma  producers'  owners  have  sent  sfxici.il  rcprc- 
senbitivcs  to  Washington  to  request  the  California  delega- 
tion to  work  for  a  tariff  on  imported  cgga. 

Mr.  Kerrigan  did  not  charge  in  SO  many  words  that  some 
of  the  eggs  coming  to  .\merica  in  powder  form  are  the 
otT'^-.jring  of  hen  contcmporariw  of  Confucius,  but  he 
hinted  strongly  that  there  was  a  wide  field  of  interesting 
Mscavcb  woiic  open  io  this  dircctkm. 


Push  the  idea  of  p.itrons  having  ginger  ale>  jr»P« 
juice,  and  mineral  water  in  the  Ice  chest  at  home.  There 
U  no  reason  why  they  will  not  be  all  the  better  custom- 
ers at  the  fountain  counter  for  having  these  things  at 
ygonuf.  The  drinking  of  soft  beverages  is  largely  a 
inatter  of  habit.   Help  people  to  get  the  habit. 


A  Fettf  /fetef  Sandttfiches 


Onion  and  Cucumber  Sandwiches 
Ifinoe  a  sound  Spunsh  or  Bermuda  onion.  Fade  it  into 
a  bowl,  cover  it  with  a  li^dd  made  of:  one-third  of  a 

cup  of  vinegar,  two-thirds  of  a  cop  of  watet,  a  tcaspoonftd 
of  salt,  and  two  tcaspoonfuls  of  sugar.   Let  stand  in  a 

cool  place  an  hour  or  so.  (Turn  off  the  '.iquid  .md  save 
this,  for  it  is  excellent  to  use  in  making  boiled  saUd  dress- 
ing.) Mix  the  miiKed  onion  with  one-half,  the  same 
amount  of  chopped  cucumber.  Mix  either  with  mayon- 
naise or  boiled  salad  dressing.  Spread  between  battered 
slices  of  fresh,  white  bread. 

Tomato,  Celery,  and  Egg  Sandwiches 
Chop  a  dozen  hard-boiled  egRs.     Mi.<   with   this  an 
equal  quantity  of  crisp  celery,  alj  j  chopped.    Season  with 
three  tablespoonfuls  of  melted  butter,  salt,  and  pepper, 
anl  four  talilespoanfiils  of  thick;  wdkOavoied  tomato 


Currant  and  Almond  Sandwiches 
Crack  one-half  pound  of  almonds.  Chop  the  nut  meats 
fine.  Turn  one-half  pint  tumbler  of  currant  jelly  into 
a  bowl  Work  the  chopped  abnonds  into  this  until  a 
smooth  mass.  Spread  between  butteied  dices  of  iredi 
gnliam  bread, 

Han  and  Egg  Sandwiches 
Take  the  parts  of  boiled  ham  difficult  to  .slice  and  put 
through  tlic  food-chopper,  having  at  least  one-third  of 
faL  Chop  sufficient  hard-boiled  eggs  to  make  one-half 
the  qnanti^.  Mix  and  add  one-half  a  tcaspoonful  of 
minced  onion.  ICbiiten  with  a  very  little  boiled  dressing, 
to  which  a  dash  of  horseradish  has  been  added. 


Ham  and  Jelly  Sandwiches 
Chop  or  grind  the  ham,  using  part  fat  and  moisten  with 
a  little  currant  jelly  broken  up  with  a  fork.  Spread 
between  slices  of  iriiite  brsad. 

CUdna  Loaf  Sandwtdies 

Procure  a  fowl,  prepare  and  boil  until  very  tender.  Plan 
to  reduce  the  liquid  so  that  there  will  be  not  more  than 
a  quart  of  it.  Cool  the  fowl  and  remove  the  meat  from 
the  bones.  Chop;  Have  reai^  one  minced  onion,  or  two 
minced  pimento-stuffed  olives,  one  ublespoonf  ul  of  chopped 
green  pepper  and  three  chopped  hard-boiled  eggs.  Mix 
with  the  fowl  and  pack  in  a  greased,  oblong  tin  which 
will  permit  slices  of  the  right  sise^  to  be  cut  from  tiie 
end  of  the  loaf. 

Dissolve  tsvo  rounding  tablcsi>oonful.'i  of  granulated  gel* 
atin  in  the  hot  chicken  stock.  When  thoroughly  dissolved, 
pour  over  the  loaf,  letting  it  run  down  at  the  sides  so 
that  it  will  make  the  whole  mass  solid.  Set  in  a  cool  place 
to  harden.  Unmold  and  with  a  sharp  knife  trim  off  thin 
slices.  Flrapare  two  slices  of  bread,  one  spread  witii  butter 
and  the  other  with  salad  dressing.  Lay  a  tettuce  leaf  on 
one  and  a  sSce  of  tiie  diickcB  loaf  on  the  other.  Fold 
together. 


Lobster  Salad  Sandwiches 
Orvu  a  freshly  boiled  lobster.  sCinoe^  aad  mix  with  four 
chopped,  hard-boiled  eggs.    One-half  cup  of  diogped 
celery  and  mayonnaise  to  moisten.    Spread  between  un- 
battered  slices  of  freah  white  bread. 


Liver  and  Onion  (hmdwkiMs 

Parboil  calves  liver  and  fry  in  hot  fat  Do  not  cook 
too  hard.    Chop  very  fine.    Mix  with  enough  chopped 
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onion,  prepared  as  (lirectc»l  tor  onion  and  cucunil)cr  sand- 
wiches, and  season.  Spread  between  slices  of  buttered 
white  bread 


Liver  and  Bacon  Sandwiches 
Prci>are  tlic  liver  as  directed  above.  Fiy  sUccs  of  bacon 
so  that  there  will  be  aix  of  these  slices  to  each  cap  of 
chopped  liver.  Blend  and  notiteii  with  a  litde  boiled 
tfressiRg  and  some  of  the  buaa  fat  Sfiread  between 
fUeea  of  white  bccad. 


PEANUT  OUT  TO  WIN  Micn4T^ 

Inherent  Virtues  of  Formerly  Derpiscd  Subterranean 
Fruit  Are  Winning  For  It  Honor  and  Renown 

The  crack  of  the  peanut  Is  heard  in  the  land.  Once  it 
was  a  shy  goober,  of  no  particular  importance  and  almost 
Wttbont  value.  Pigs  and  cWIdrcn  were  its  only  friends, 
while  adiiJts,  with  less  robust  stomachs,  looked  askantc 
at  the  gustatory  feats  of  the  circus-day  urchin  and  the 
elephant  which  shared  in  Ae  debauch. 

Somehow  the  peanut  was  «  social  outlaw.  In  former 
dar*  *  side  whisikered  gentleman  would  no  sooner  thioik 
of  eating  peanuts — excepting  on  the  sly — than  he  would 
of  smoking  a  corncob  pipe  in  the  lobby  of  the  Fifth 
Avenue  Hotel  or  of  standing  ttp  at  the  Hoffman  House 
bar  in  his  shirt  sleeves. 

But  the  peanut  had  inherent  virtues  which  have  brought 
fame  and  renown  to  it  The  AflNricaa  peanut  crop  meas- 
ures SOliOOOjOOO  bushels  and  is  vahied  at  ^00^000,000  a 
year.  A  thing  that  is  worth  a  hundred  million  dollars  is 
probably  worthy  of  social  recognition  even  in  New  York, 
where  everybody  is  wfwth  a  million  or  more— or  talks 
like  it. 

All  the  possibilities  of  the  peanut  have  not  been  realised* 
The  eoatusst  of  the  earth  which  tht  pouto,  the  banana, 
the  tomato  and  tobacco  have  made  Is  nothing  compared 

with  the  conquest  the  peanut  will  register.  You  will  be- 
come its  slave  and  anti-pcanut  societies  will  be  formed  and 
cranks  and  cri>oks  and  nuts  will  get  offices  in  thi m,  raid 
they  will  hire  agents  to  fool  around  the  Capitol  at  Wash- 
ington for  the  purpose  of  making  some  money  thenudvet 
and  saving  your  soul  from  perditiou  and  peanuts. 

Small  patches  of  peanuts  were  raised  in  tontheastem 
N'irK'inia  and  eastern  Xorth  farniiria  before  the  civil  war. 
The  pea  or  nut  was  introduced  to  the  Union  armies  and 
it  made  many  converts  Its  fame  spread  lo  New  Jersey, 
New  York  and  New  England,  where  it  is  probable  the 
people  eat  more  peanuu  than  Vlq^oians  and  North  Caro- 
linians. 

Several  varieties  of  peanuts  are  (rrown  in  Virginia, 
North  Carolina  and  Tennessee,  \\\w:h.  arc  the  qreal  peanut 
States.  Georgia,  Alabama  and  Texas  have  gone  in  for 
peanuu  and  each  year  are  deroting  e  large  acreage  to  t^ia 
crop. 

American  peanuts  under  analysis  will  average  a  little 
aS^vr  50  per  cent  in  fat,  about  30  per  cent  protdo,  2  per 

ccsit  ii' re,  from  3  to  12  per  cent  water,  3  to  4  per  cent 
ash,  and  about  5  per  cent  nitrogen. 

In  India,  Europe  and  Brazil  and  to  some  extent  in  the 
United  States  peanut  oil  is  used  medicinally  in  place  of 
olive  oil.  Peanut  oil  is  used  throtighout  Europe  as  a  salad 
oil  and  in  nuking  margarine. 

In  aihliti'  n  to  it'-  rir.rcly  c .iiuvnTtial  attributes,  the  peanut 
has  the  distinction  of  bein«  alKnit  the  only  edible  matter 
tliat  tastes  like  a  nut,  acts  like  a  vc  tctablc  and  really  is  a 
fruit  There  is  no  argument  about  it— botanicalty  a 
peanut  Ut  «  fruit  which  grows  under  ground.  Where  it 
gets  its  histrionic  talent  for  impersonation  nobody  has 
ever  been  aUe  to  find  out. 




T/fe  "Business  Veople's  Lunch 


Business  people  will  often  Sippreciate  a  little  different 
type  of  lunch  than  the  student  or  flie  shopper.  Here  are 
a  few  simple  suggestions  as  to  inexpensive  luncheonette 
service  for  business  people,  which  will  meet  with  appcwvaL 

I«uncheonette  Noi.  1 

Creamed  Bgg>  mi  Toast 

Hashed  Brown  Potatoes  Stewed  Peaches 

Sponge  Cake  Coffee 


Luncheonette  No.  2 
Individual  Chicken  Pie 

Fried  Sweet  Potato  Egg  Plant  in  Qptter 

Graham,  Bread  Cocoa 
Vanilla  loe  Cream 

Londieoaetto  Na  9 

Potato  Pancakes 
Lettuce  Salad  Rolls  Tea 

PunvUn  Pie 


Luncheonette  No.  4 
Lobster  Chowder 
Waffles  and  Syrup 
Cup  Custard  with  Coffee 


Luncheonette  Na  5 
Fish  au  gratin 
Fresh  Rolls  with  Butter 
Beet  Salad 
Baked  Apples  with  Cream 

Lmidieaaette  No.  < 

Hot  Trin:.itM  Risque 
Re-!ieated  Stufled  liakcd  I'ei)[)crs  with 
Cheese  Sauce 

French  Fried  Potatoes  Onion  and  Pepper  Salad 

Stewed  Pears  with  Whipped  Cream 
Drop  Cakes 
Tea 


A  light  Ituch  of  this  type^  with  portions  of  modest  use, 
wiQ  not  ovoload  the  stonmdi.  and  will  send  workers  back 
to  ettesB  mid  stores  more  alert  mentally  than  would  a 
heavy  meal  of  soup,  fish,  roast,  potatoes,  vegetables,  salad, 

and  a  hearty  dessert.  Tlie  relation  of  proper  food  to 
mental  energy  is  now  being  l>etter  understood  than  ever 
before.  Be  a  leader  by  offering  what  business  people 
want 


PERHAPS  THEY  WERE  VITAMINES 
Twelve  hundreil  Iwxes  of  candy,  hoiight  by  a  Yakima, 
Washington  merchant  from  an  eastern  manufacturer,  were 
eondemaed  by  Mrs.  Jessie  Pcrcells,  city  food  inspector. 
*Eaeih  box  averaged  six  compressed  flies."  she  said. 


SHURTLEFF  COMPANY  CHANGES  HANDS 
The  Sburtleff  Company,  Ice  cream  rtunufacturers,  JaneS- 
vilk*  Wis.,  founded  in  1878  by  &  A  Shurtleff,  has  under- 
gone  a  change  of  ownership.   H.  G.  Sfaurdeff  has  sold 

his  interest  to  C.  P.  Touton,  who  is  now  the  sole  owner. 
The  plant  li.is  rtvcufly  been  remodeled  and  enlarged  and 
the  nanc  ri  .u  gc<I  to  the  Shurtleff  Ice  Cream  Co  Tlie 
new  oflScers  arc:  Chas.  P.  Toulon,  president  and  secretary; 
Belle  U.  Touton,  vice-presideat  and  treasurer. 
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For  the  Fickle  Summer  Palate 

Some  Candy  Displays  With  Outdoor  Atmosphere 
to  Catch  the  Eye  of  Vacation  Planners 

By  BKNBST  A  DSMCH 


CANDY  sales  fake  a  decided  slump  during  the 
warm  months,  but  it  the  jaded  appetite  is  ap- 
pcaicd  to  in  an  enticing  nnliner,  more  candy 

will  be  sold. 

Let  the  window  display  take  on  some  of  the  real 
ontdoor  atmosphere,  for  candy  is  often  found  very  ac- 
ceptable  on  outing  trips.  Suggestions  in  tCCOrd  with 
tbc  season  will  seldom  be  considered  in  an  unrespon- 
sive manner. 

The  Apollo  Shop,  Brooklyn,  \  Y.,  enclosed  the  rear 
oi  one  oi  i'.s  show  windows  with  the  painted  pan;l 
of  a  cnv.  'Aading  through  a  stream  in  a  rurul  pasture. 
A  curtain  efiect  was  achieved  at  each  side  oi  the  panel 
witli  cretoone  of  a  "blue  and  brown  floral  design.  A 
glass  sbdf  suspended  from  the  ceiling  to  half-way  down 
the  window  held  numerous  boxes  of  butter  chocolates, 
some  of  tbc  boxes  being  open  aiHl  the  others  dosed. 
The  metal  chains  by  which  the  shelf  was  suspended  were 
covered  with  silver  tinfoil  paper,  with  sprays  of  piiarh 
blo.ssoms  inserted  in  tlic  notches  of  the  chains.  A  pai^ier 
machc  tree  trunk,  with  pcaeh  blossoms  projecting;  from 
the  hollow  top,  was  stationed  on  the  floor  at  each  center 
side.  At  the  exact  center  came  a  tub  oi  imitation  but- 
ter, with  an  open  box  of  butter  chocolates  placed  to  the 
middle  of  the  tub.  Artificial  grass,  studded  with  ox- 
ejred  daisies,  covered  tf»  window  floor.  A  card  down  in 
front  heralded: 

"The  Apollo  Butter  Chocolates.  Kuts 
with   cream   and   walnut  mallow." 
That  Lahe  VacatfoD 

Hahn,  Charleston,  S.  C,  represented  a  lake  on  the 
window  floor  with  the  aid  of  a  large  mirror.  Sailing 
acros!;  the  lake  were  little  Indian  canoes,  each  .steered 
by  a  Red  Indian  doll  and  containing  a  cargo  of  candy. 
Cellnloid  swans,  ducks  and  geese  were  floating  along 
die  lake.  DoU  mermaids  peeped  oat  of  the  artificial  bul- 
rushes which  bordered  the  lake,  toirether  with- little  girl 
dolls  gathering  water  lijie.";.  A  hint  of  Florida  wa$ 
suggested  by  a  celluloid  crocodile  that  lurked  in  the 
buLrushes. 

A  Summer  Candy  Garden 
Schiaderressi's.  Charleston,  S.  C,  laid  out  a  window 

display  as  a  fantastic  garden.  A  screen  was  formed 
across  t!ie  rear  with  clusters  of  Rraiies,  peaches  and 
pears,  green  leaves  being  iised  to  produce  the  effect  of 
growing  fruit.  .-^  suiTirner  house  was  built  of  piuk  and 
cream  candy,  while  the  garden  walks  were  blocked 
otit  with  blocks  of  Turkish  delight.  Chocolate  lions 
guarded  tbe  summer  house.  Down  in  front,  a  lake 
was  formed  with  a  circular  mirror.  Artificial  pond  li- 
lies were  planted  on  the  lake,  with  celluloid  swans  swim- 
ming here  and  there. 

The  Purity  Comparison 
Curry's  Confectionery  Store»  Wichita,  exhibited  a 
vase  of  real  white  roses  in  the  middle  of  their  candy 
display.   A  small  card  in  front  of  the  roses  stated  that— 
"Our  Confection,  ar<-  just 
as  pure  and  fragrant." 
The  Kewpie  Bathors 
Mitchells,  Bath,  Me.,  pu.shed  bo.xed  chocolates  by  a 
seasonable  window  setting.   The  effect  of  a  pond  wis 


obtained  on  the  floor  by  covering  it  with  a  large  mir- 
ror.   The  "pond"  had  artificial  grass  banks,  on  which 

.several  kewpie  bathing  dolls  were  grouped.  Other  dolls 
were  just  preparing  to  plunge  into  tiie  water.  The 
center  of  the  "pond"  was  occupied  Uy  a  birch-bark 
canoe,  loaded  to  capacity  with  one-pound  boxes  of  cho- 
colates. 

Camp  Fits  BnjoyiMBt 

The  Haselwood  Confectionery,  Portland,  Ore.,  had  a 

campfirc  setting.  Thick  clumps  of  moss,  bark  and 
leaves  covered  the  floor.  The  camp  fire  at  the  left  was 
erected  with  small  logs  and  bark,  lighted  in  the  middle 
with  camouflaged  red  electric  light  bulbs.  To  the  right 
was  an  exhibit  of  boxed  candy,  packed  for  mailing, 
with  an  open  box  here  and  there.  '  A  card  behind  the 
exhibit  announced: 

"For  the  Vacationer." 
At  the  Beach 
The  Cal'n'  Fiddle,  Portland,  Ore.,  confined  its  dis- 
play to  a  beach  setting.  The  effect  of  a  beach  was  ob- 
tained by  liberally  sprinkling  the  floor  with  white  sand, 
with  a  fair  number  of  shells  and  pebbles  to  further  en- 
hance the  atmosphere.  The  center  of  attraction  re- 
vohred  around  two  batiung  kewpies  who  sought  relief 
from  the  sun  under  a  small  untbrella.  A  large  open  box 
of  candy  was  placed  in  front  of  the  dolls.  The  back- 
ground was  provided  by  a  painted  scene  of  a  calm 
Ifid-Snmmer's  day  on  the  ocean. 

In  tfaa  Woodland  DeU 
The  Pex  Candy  Store,  Berkeley.  Calif,  mingled  fact 
with  fancy  in  a  forest  setting.   A  miniature  forest  was 
reproduced  by  sprigs  of  cedar,  varying  in  height  from 
ten  to  eighteen   inches.     These  siirigs   were  then  in- 
serted in  rock-like  colored  and  mo<leU-d  plasticine  and 
arranged  in  little  groups,  as  in  a  forest.    Hovering  be- 
neath the  trees,  in  conversation  with  each  other,  were 
little  goblin  and  kewpie  dolls.   Boxes  of  vacation  candy 
were  there  to  the  extent  of  half  a  dozen  or  so,  arranged 
in  different  parts  of  a  dull-green,  doth-oovered  floor. 
A  Drive  on  Fruit  Chocolates 
Albert  Cohn,  Los  Angeles,  Calif.,  introduced  a  rear 
painted  drop  of  an  orange  grove,  with  mountains  tow- 
ering in  the  rear.   The  central  exhibit  comprised  a  large 
toy  automobile,  steering  wUdi  was  a  ten-inch  doll  in 
a  blue  dress.   Several  one-pound  cans  of  fruit  choco- 
lates reposed  on  the  seat  at  her  side.  Another  doll  in 
a  pink  dress  rode  fearlessly  on  the  running  board.  Over 
tbe  red.  plush-billowed  floor,  cans  of  the  chocolates  were 
exhibited,  backed  up  by  the  following  framed  card: 
".•\n  encrnious  sale  has  been  developed  for 
these  fruit  chocolates  because  of  their  known 
purity,  wholesomencss  and  delicious,  natural, 
fruit  flavor.  Packed  in  1-lb  tins  at  Just 
the  thing  for  auto  trips  " 

A  Cactus  Candy  Exhibit 
.^nothcr  attractive  display  by  .Mhert  C  Im  ioanitcd 
cactus  candy.    Placed  on  a  bed  of  sand  in  the  middle 
was  a  cactus  trunk,  two  feet  high  and  eighteen  inches 
in  diameter.   A  sign  on  the  trunk  announced  that— 
This  is  the  kind  of  cactus 
our   candy    is    made  of." 
(Ail  Rights  Reserved) 
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P.  P.  HOWARD  RETURNS  TO  BUSINESS 


Assumes  Presidency  of  Combination  Fountain  Company 
After  Absence  of  Over  a  Year — Built  First  of  Finn's 
Products  In  An  Old  Bam  in  1898 
In  1898  Caleb  Smith,  who  was  then  selling  sweets  for 
a  confectionery  house,  persuaded  his  friend,  F.  P.  How- 
ard, who  was  in  the  insurance  business,  that  he.  Smith, 

had  an  idea  that  was  worth 
exploiting. 

In  those  days  the  soda 
fountain  was  a  marble  box 
set  against  the  wall  with 
syrups  displayed  in  bottles, 
and  Mr.  Smith  conceived 
the  idea  of  a  patent  swing 
door  in  front  of  the  box 
with  ihc  syrup  containers 
fastened  to  the  inside  of 
the  door.  This  happy 
combination  of  swing  door 
and  ice  box  made  possible 
the  icing  of  the  syrup  con- 
tainers, with  coils  in  the 
box  to  make  more  room 
lor  bottles  without  dis- 
•  -rSint?  the  fountain  top. 
P  p  „  It  proved  to  be  a  success 

D      K:    t,^"^^,  .  and  this  was  the  beginning 

01    the  well-known  Com- 
bination Fountain  Company  of  Decatur,  111. 

The  return  of  Mr.  Howard  to  the  presidency  of  the 
company,  after  an  absence  of  one  and  a  half  years,  re- 
calls the  early  history  of  this  business  concern  which  is 
typical  of  many  manufacturing  enterprises  in  the  United 
States. 

The  first  few  fountains  were  built  by  these  pioneers  in 
an  old  barn,  Mr.  Howard  supervising  the  manufacturing 
while  Mr.  Smith  went  out  to  take  orders.  This  con- 
tinued for  a  year  or  two  until  the  experiment  had  been 
vindicated,  then  a  small  store  room  was  leased  and  a 
lumber  company  given  the  contract  to  build  the  boxes. 
Mr.  Howard  still  continued  to  assemble  the  several  parts 
and  attended  to  the  shipping  and  business  of  the  enter- 
prise. 

A  year  later  an  entire  floor  of  an  old  factory  in  the 
north  end  of  Decatur  was  leased  and  a  few  carpenters 
and  a  tinsmith  engaged  to  build  the  fountains.  The 
business  rapidly  extended  and  soon  a  factory  was  se- 
cured with  railroad  switching  facilities  and,  in  1903,  the 
Combination  Fountain  Company  was  incorporated  for 
$30,000  with  ^fr.  Howard  as  president  and  Mr.  Smith 
as  vice  president. 

A  little  later  Mr.  Howard  purchased  the  majority  of 
the  stock,  which  was  increased  to  $50,000  then  to  $200,- 
000  and  last  year  its  capital  stock  was  raised  to  half  a 
million  dollars. 

In  1905  the  company  began  manufacturing  a  counter 
service  fountain  and  in  1912  it  added  the  exposed  porce- 
lain syrup  jar  scaled  by  the  pump  top,  which  has  since 
proved  popular  in  the  trade.  In  1914,  it  changed  its 
selling  policy  by  marketing  its  fountains  through  the 
jobbing  trade,  a  step  which  has  proved  beneficial  and 
which  has  materially  increased  the  company's  sales. 
It  now  has  jobbing  representatives  in  all  important 
cities  of  this  country  and  is  shipping  many  fountains  to 
foreign  countries. 

Mr.  Howard  has  been  the  moving  factor  in  this  busi- 
ness from  its  infancy  and  through  his  close  application 
to  its  affairs  has  been  primarily  responsible  for  its  suc- 
cess. E.  E.  Smith,  who  started  with  the  company  in 
its  metal  work  department  twenty  years  ago  is  now  at 
the  head  of  the  sales  department. 


"POPCORN  KING"  DIES 
LcwHs  M.  Potter,  known  in  the  Coney  Island  section 
of  New  York  City  as  the  "Popcorn  King,"  died  recently 
in  his  home  in  Brooklyn.  Mr.  Potter,  a  former  member 
of  the  Board  of  Aldermen,  was  one  of  tlie  leading  btisi- 
ness  men  at  Coney  Island,  and  for  many  years  was  th« 
owner  of  candy  stands  and  popcorn  concessions. 

Born  in  the  Gravesend  section  in  1863,  Mr.  Potter  was 
a  .son  of  Capt.  Samuel  Potter,  one  of  the  best  known  of 
the  old  Sandy  Hook  pilots.  He  was  a  member  and 
former  president  of  the  Coney  Island  Board  of  Trade 
and  a  director  of  the  Coney  Island  Bank.  He  was  prom- 
inent in  Masonic  circles,  being  a  metuber  of  Kedron  Lodge 
of  Brooklyn.  Surviving  him  are  his  wife,  three  sisters  and 
a  brother. 


RETURNS  FROM  AUSTRALIA  FOR  VISIT 

Among  the  recent  arrivals  in  this  country  from  Aus- 
tralia is  Martin  Hirsch,  who  went  to  the  Antipodes  in 
the  employ  of  the  J.  D.  Williams  Amusement  Company. 
 Mr.  Hirsch  has  the  dis- 
tinction of  being  one 
of  the  first  persons  to 
introduce  ice  cream  so- 
das, egg  drinks  and 
sundaes  to  the  Austra- 
lians, and  during  hig  9 
years  there  he  hat  seen 
the  soda  fountain  and 
ice  cream  business 
grow  to  the  point  where 
their  products  are  u 
popular  as  they  are  in 
the  United  SUtes. 

Mr.  Hirsch  is  now 
employed  by  the  Cri- 
terion Theatres,  Ltd,  of 
Melbourne,  owners  of 
the  Criterion  soda  foun- 
tain, which  is  one  of 
the  leading  establish- 
ments in  that  city.  Dur- 
ing his  three  months' 
stay    in    this  country 


Martin  IIirscb 


Mr.  Hirsch  will  inspect  many  of  the  leading  stores  in 
order  to  get  ideas  for  a  new,  large  shop  which  Criterion 
Theatres,  Ltd.,  is  planning  to  open  with  the  latest  pos- 
sible equipment. 

In  speaking  of  Australia,  Mr.  Hirsch  says:  "It  is  a 
wonderful  country.  It  is  a  nice  place  to  live  in;  there  is 
plenty  of  business;  and  everyone  going  there  is  assured 
good  treatment.  I  would  not  advise  anyone  to  go  there 
if  they  are  looking  for  a  job,  but  for  a  man  with  capital 
it  holds  many  possibilities.  I  shall  visit  my  home  in 
Chicago,  visit  all  my  old  friends  and  return  to  Australia 
in  July." 


Senaker's,  Peoria,  III.,  placed  a  large  plate  of  decorated 
mints  in  the  center  of  the  window.  A  small  doll,  repre- 
senting Cupid,  stood  in  the  middle  of  the  dish  with  ribbon 
reins  in  his  hand.  The  ribbon  reins  found  their  destination 
on  the  window  glass,  where  silver  stars,  quoting  the 
various  flavors,  were  posted. 


A  PERFECT  LADY 

I  went  to  a  fountain  with  Mary 

And  met  with  an  awful  mishap; 
For  I  awkwardly  emptied  a  glassful 

Of  grape-juice  all  o\'er  her  lap. 
But  W^ry  was  gentle  and  gracious 

(For  none  is  so  tactful  as  she.) 
.\nd,  smiling  with  perfect  composure. 

Said  sweetly;  "The  drinks  are  on  me." 
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Conducted  by  AUFKED  C  FKASER 


When  Is  Ice  Cream  Not  Ice  C 


Battle  Is  On  Over  Relative  Merits 
as  Sources  of  Fat  Content,  D 

RECENT  dcvdofMnnits  in  ctMinection  with  ice  cream 
legislation  in  New  York  and  New  Jersey  have 
brought  into  renewed  prominence  tbe  controveny 
regarding  the  mcrtts  or  danerit*  of  coeotmrt  oil  u  a  ntb' 
itittte  for  a  portkn  of  Oe  butter  fat  in  Ae  cream.  The 
bilb  introduced  were  for  the  purpose  of  tnalnnK  illegal 
the  use  of  fats  other  than  l)iittcr  fat  in  ice  cream.  As 
might  have  bcpn  expfctcd  ♦lic\-  were  cnthiisiasiicilly  sup- 
ported :  Dair)men'i  Leat'iie  and  other  milk  producers 
and  bitterly  opposed  by  the  manufacturers  of  cocoanut  oil 
ice  cream  and  of  die  mitk'eoooamit  oil  emulsions  used 
Uierein. 

The  New  Jers«gr  bill  was  allowed  to  die  a  natural  death 
bgr  Got.  Edwndi»  who  was  mmMdlatelr  amiled  for  Us 
action  or  inaction  bgr  Ibe  editor  of  the  Dairymen^s  League 

Nevk's.  Tlie  manufacturers  countered  wth  a  puid  ailvertise- 
ment  in  the  Jersc>'  City  Journal  claiming  that  tiicir  t-mu!- 
sion  was  equal  to  heavy  cream  in  every  rcsjiect  and  that 
the  dairymen  were  actuated  only  by  the  desire  for  a 
monopoly  of  the  business,  when  they  opposed  the  substi- 
tutioo.  In  the  heat  of  controversy  many  statements  of 
doiiMfel  aflcwacy  have  been  made  and  it  would  seem  worth 
while  to  consider  impartlallly  tbe  rdatlve  food  values  of 
cocoanut  oil  and  butter  fat  ?n  so  far  as  we  know  them. 
Bnttrr  Fat  More  Digestible 

Tlie  usual  it.Ltiuatu  for  ice  cream  is  the  pcrccuiage  of 
butter  fat  which  it  contains.  The  (|uestion  is  whether  the 
substitution  of  a  portion  of  this  by  cocoanut  oil  detracts 
from  the  value  of  the  ice  cream  as  food.  It  is  a  difficult 
poiat  to  decide  with  absolute  certainty  without  long  and 
tedions  dietaiy  ejqieriiiicnts.  We  can  judge  with  some 
aBearacy  however  feom  what  is  already  known  of  the 
chemical  nature  of  the  two  fats. 

Ruttcr.  or  '■•ifi-'  •'r^t  which  is  the  same  tliintf,  is  Viki 
aii  the  other  i.it..  .i  jflyceride.  a  coi^ipoiind  of  i^hccriiic 
with  a  fatty  acid,  I"!ut  in  this  ca^c  of  butter,  tlie  I'atty 
acid  is  butyric  acid  whicli  is  not  found  in  any  other  common 
fat  Butter  fat  or  glyceryl  tril'ityrate,  to  give  it  its  chem- 
kal  name,  is  known  to  be  readily  digestible,  much  more 
tmiHf  than  the  fats  of  the  type  found  in  beef  fat.  lard, 
cottonseed  oil,  oltve  oil.  etc  It  is  not  claimed  that,  weight 
for  weight,  it  possesses  any  more  energy  value  than  Aese 
other  fats,  merely  that  it  may  be  diccstcd  more  easily  and 
that  con5c<nHntly  its  food  value  is  more  easily  available. 
In  this  respect  it  stadds  in  a  class  liy  itself  as  oompared 
with- other  fats. 

Cocoanut  oil  is  likewise  a  tnie  fat  but  in  its  chemical 
composition  it  resembles  ckMdy  not  butter  but  the  fats 
of  the  oNve  said  cottonseed  wl  class.  It  is  not  abaolntely 
identical  with  any  of  these  but  in  its  general  dtaMCtcristics 
it  approaches  these  much  more  closely  than  ft  dots  butter 
fat.  .Srunins;  fri-';ii  analogy  it  appitars  luKhly  probable 
that  its  digestibilit>-  is  more  comparable  with  these  fats 


ream 

of  the  Cow  and  the  Cocoanut  Tree 
r.  Copeland  Upholds  the  Cow 

than  with  that  of  butter.  In  absolute  food  value  it  is 
doubtless  equal,  pound  for  pound,  to  butter  fat  and  to 
that  extent  its  advocates  are  instificd  in  thdr  efforts  to 
pilaoe  it  on  a  parity  wtOi  the  fat  of  cream  bat  inflwritias 

on  dietetics  are  no  longer  content  to  Judge  fcods  OB  the 
basis  of  their  energy  producing  power. 

Another  angle  on  the  subject  is  obtained  by  injecting 
info  the  discussion  the  recently  discovered  but  exceedingly 
important  vitamincs.  It  aMtears  that  it  is  not  sufhcieni 
to  consume  food  value  or  calories.  Unless  the  diet  pro- 
vides substances  containing  vitamines  the  food  eaten  can- 
not be  assimiJated  by  the  bodily  organism  and  we  die  of 
mal-nutrition.  This  is  not  theory  or  ooajecture.  ft  is  fact. 
Now  it  k  also  proved  that  milk  contains  these  vitamines, 
in  fact  it  Is  the  only  known  food  which  contains  all  the 
Three  classes  which  have  been  identified.  Cocoanut  oil 
according  to  present  information  is  deficient  in  these 


Real  Cows  Milk  Beat 

Wherefore^  say  the,  advocates  of  cream  made  from  milk 
alone,  if  we  pot  ooobaout  oil  in  ice  cream  the  milk  will 
not  contain  as  maay  vitamines.  This  is  trngnestionab^ 
correct  but  no  one  has  yet  shown  how  mudi  vitamine 

suhstancc  is  needed  to  maintain  perfect  health.  Tt  is  ex- 
ceedingly active  and  apparently  a  minute  amount  is  suf5- 
cicnL  Nor  has  it  been  shown  that  vitamines  in  excess 
of  the  required  amount  would  be  of  any  value  to  the  body, 
prolwbly  nut  So  the  vitamine  argument  is  something  of  a 
stand  oiT.  Ice  cream  containing  cocoanut  oil  will 'contain 
ies.s  vitamines  to  the  dish  but  this  will  probaUy  have 
absolutely  no  effect  one  tvay  or  die  other  on  tbe  consmnm 
of  Hdd  Ice  cream.  As  regards  dtgeatibnity  the  champions 
of  tbe  cow  alone,  unassisted  by  the  cocoanut  palm,  cei> 
takily  appear  to  have  the  best  of  the  dispute. 

The  stTon[;est  argument  aKainst  legalizinR  the  t:se  of  a 
certain  proportion  of  cocoanut  oil  in  ice  cram  is  that  it 
would  be  distinctly  unfair  to  the  public  unless  such  prod- 
nets  were  sold  under  a  different  name  which  plainly  dis> 
tinguidied  them  from  true  Ice  cream.  To  everyooci  ice 
cream  means  a  frozen  product  made  with  milk,  cream, 
butter  or  a  mixture  of  any  or  all  of  these.  To  sell  any 
other  product  uikIct  the  same  name  would  be  misbranding 
and  would  tend  to  destroy  the  confidence  of  the  public 
ill  nil  ice  cream.  This  mailer  Iras  been  clearly  staled  in 
the  various  statutes  and  court  decisions  dealing  with  the 
analagous  case  of  oleomargarines  or  iMKar  substitutes. 

Another  difficulty  in  dealihg  with  ice  creams  hiade  with 
cocoamt  oil  is  the  practical  impossihni^  of  holding  Hbt 
manufacturers  to  any  definite  proportion  of  the  cocoanut 
oil,  since  it  is  almost  impossible  for  the  chemist  to  deter- 
mine the  reiati%e  amoonts  of  thc  two  fsts  in  sampica  sid>* 
nutted  for  aiulysis. 
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The  attitude  of  the  New  Yofic  Citjr  Department  ol 
Health  on  the  atAjcct  was  well  set  forth  in  a  letter  ad- 
dressed bjr  the  CiNmnistiaaer,  Dr.  Copeland,  to  the  Dairy- 
men's League  News  and  rtipnnted  in  the  DepMtauQt'a 

Bulletin  of  May  28. 

"Repl>ii)g  to  your  commiinicati  ii  r.f  March  18th,  COn- 
cerning  the  proposed  legislation  in  the  State  of  New 
Jersey,  with  special  reference  to  the  use  of  cocoarut  oil 
in  milk  products.  I  wish  to  inform  you  that  the  Depart- 
ment of  Health  of  the  Ci^  of  New  York  U  v^porou^y 
oppoacd  to  die  tubstttutkn  of  eocoanut  oO  for  Imtler  fat 

'^t  takes  this  poshko  for  the  reason  that  ooeoanut  oil 
does  not  ik)>sc5s  the  food  value  that  butter  fat  :io.:=f<;ses 
and  the  suhstitutioii  ol  the  same  fur  any  miik  (  r:  ihict 
would  utvfoubtetlly  be  reflected  in  the  heallli  of  the  ciii'.ilrLi: 
of  this  city.  Cocoanut  oil  does  not  possess  the  same 
growing  qualities  found  in  the  butter  fat  of  milk,  and  any 
legislation  which  would  permit  the  addition  of  eocoanut 
oil  to  any  milk  product  would  be  opposed  to  the  best 
iDtereits  of  the  paople  of  tbe  dtjr. 

"Under  the  laws  oi  tbt  State  of  New  Yak,  ft  u  a 
vintation  to  mix  butter  fat  With  cocoantit  oil  in  the  semb- 
laiice  of  cream. 

"The  Board  of  Health  of  this  city  has  adopted  a  stand- 
ard for  ice  cream,  in  which  the  use  of  eocoanut  oil  or 
vegetable  fats  is  prohibited.  To  |iermit  tlie  use  of  VCge* 
laWe  fats  or  coooanot  oil  in  any  standard  for  ice  cream 
would  result  In  making  the  standard  unenforceable:,  bccaaii 
it  is  impnsMhie  for  the  dhemical  laboratory  to  determkie 
the  exact  pr<>;iortiom  of  each,  when  eocoanut  oil  and  buttet 

fat  are  included  in  a:i\  -'r-xluct. 

"The  government  st.jntl.irci'i  for  ice  cri-uiu  arc  opposed  to 
the  additi'sn  of  C'-coamit  oil  to  a  product  winch  is  sold  as 
ice  cream,  and  a  tiuutbcr  of  otlier  states  in  the  Union 
haire  taken  a  similar  position.    .    .  . 

"I  cannot  put  sudicient  emphasis  on  the  fact  that  thei* 
is  no  substitute  for  milk,  and  that  the  addition  of  coconnnt 
oil  ia  any  milk  prodnct  would  be  a  menace  to  the  children 
of  the  dty. 

"Very  truly  yours. 

"K.  S.  C0PE1.AND, 
"Health  Commissioner  of  New  York  Ctty." 


SCHOOL  CHILDREN  ON  ICE  CREAM  DIET 
Ice  cream  used  as  a  ninri  i-  u  test  in  Cumberland.  Md., 
has  been  responsible  for  a  100  per  cent  attendance  in  the 
second  grade  at  one  of  Oe  sclioola  where  43  pupib  get 
MX  ounces  of  vanilla  ice  cream  every  day  at  3  o'clock, 
donatetl  by  a  local  factory. 

The  test  covers  nine  weeks.  The  children  were  weighed 
when  they  began  and  are  being  weighed  weekly  during 
the  test.  This  foUows  a  milk  test  recently  made  in  the 
schools. 

Later  a  test  with  cheese  and  other  dairy  ]>r  i  hicis  will 
be  made.  The  eating  tests  seems  to  have  been  a  cure 
for  tardiness  and  truancy. 


REFUSES  TO  PERMIT  PRICE  CUT 
Carl  G.  Tonu'kiii-i,  who  runs  a  restaurant  and  sida 
fountain  in  Norwich.  H.       recently  attempted  to  uke 
a  fall  out  of  the  hiffh  cost  of  living  by  reducing  the 

price  of  ire  cream  wliich  regularly  retails  at  60  cents  a 
quart  to  50  cents  a  quart,  but  met  with  opposition  when 
The  N'.>rwich  Ice  Cream  Company  notified  him  that  he 
must  maintain  the  regulation  price  under  penalty  of  a 
raise  in  the  wholesale  price  to  him  or  forfeit  his  privilepe 
of  selling  their  product.  Mr.  Tompkins  has  raised  the 
retail  price  under  protest  and  says  that  he  will  enter  com- 
plaint to  the  Federal  authorities  if  he  ia  discriminated 
airainst.  He  is  of  the  opinion  that  the  attorney  general 
ucuM  decide  that  the  cominn-.s rrf  i^nl  to  furnish  him 
ice  cream  would  be  an  act  in  rcstramt  of  trade. 


THE  R08B  OF  NO  KAMV  LAND 

W.  O.  Hamilton,  dispenser  at  the  tittle  Gcfll  Drug 
Store,  Dallas,  Texas,  has  concocted  a  new  Sundae  wllicft 

!u-  calls  "The  Kosc  of  Ko  Man  s  I^and"  and  which  he 
describes  as  being  very  popular  with  his  customers.  He 
permits  the  poUlicatioti  of  his  recipe  for  diebciMfitof  Otfaor 
dispensers.    The  formula  is  as  follows: 

Into  the  bottom  of  a  lily-top  sundae  dish  put  1  ounce 
of  rose  syrup.  1  number  10  dipper  of  vanilla  or  strawberry 
ice  cream,  and  over  this  pour  a  large  ladle  of  honey  dew 
dressing.  Top  with  whipped  cream  and  a  cherry.  To 
make  the  honey  dew  dressing,  take  1  cup  of  white  marrii- 

mallow,  using  a  few  drops  of  r olrrinj:  to  (T'vc  it  a  deep 
rose  color.  1  ounce  of  pure  houcy.  1  ublcipuun  of  ^ronnd 
nuts,  a  little  shredded  eocoanut  an  i  a  few  jec<licss  ra/  . 
One  or  two  cookies  should  be  served  with  tlie  sundae. 
It  sells  for  30  cents. 


PIGS'  FEET,  POT  PIE  AND  PICKLES 

Say  soup.  Say  it  languidly,  please,  with  a  protraction 
of  the  final  consonant  sourvl.  Now.  before  you've  let 
the  word  go,  look  in  your  mirror.    Observe  your  lips. 

Do  you  see  why  N'orthwcstcrn  Univci  iiy  Coeds  at 
Chicago  have  been  urged  to  shun  such  words  as  soup 
and  pie  and  pickles,  when  dioiag  widi  men?  Do  yea 
notice  the  vamping  pucker? 

In  these  free  and  easy  times,  the  coeds  have  been  warned, 
a  padcered  mouth  is  too  kiesable  to  be  safe.  Does  a  pretty 
coed  say  "please  pass  the  pickles."  thus  forming  diree 
alluring  pouts  in  succession.  s!ic  is  a  ^jium!  kisser. 

The  warning  leaves  llie  [xjor  thit!>;s  rather  up  against 
it.  They  can,  to  be  sure,  ask  for  [xnilllon  instead  of  soup, 
but  what  if  she  doesn't  want  bouillon?  If  roast  pork  is  on 
the  menu,  the  coed  who  doesn't  believe  in  kissing  must 
pass  it  up.  She  must  have  roast  beef  or  scrambled  eggs. 
As  for  pigs  feet  or  pot  |rfc^  impossible ! 

The  identic  of  the  disooverer  of  this  new  reason  wby 
girl  leave  home  has  not  been  revealed,  atthougrh  some 
campus  wit  attributed  it  to  Dean  Mary  Ross  Pi  t tor  .\ny- 
way.  the  warning  has  been  delivered  aiul  careful  coeds 

now  eschew  the  fatal  soood.  Loncheonette  proprietors 
should  be  on  their  guard. 


TO  KBBP  ICE  CREAM 

If  there  is  ice  cream  left  o%'er  and  you  wish  to  keep 
it,  soak  an  envelope  of  gelatine  in  water  a  few  minutes. 
dis.solve  it  in  boil;m;  water  an<I  when  coo),  heat  it  into 
the  ice  cream.  Turn  into  a  mold  and  put  it  on  the  ice 
to  cbiU. 


BOOKLET  ON  ICE  CREAM  PLANT 
"A  4(XK!alton  Per  Day  Ice  Cream  Plant"  is  the  name 
of  a  new  20  page  booklet  published  by  the  Davis-Watldns 
Dairymen's  Manufacturing  Company.    Tiie  subfect  b 

handled  in  simiile  laniiuaKe  and  is  illustrated  with  pictures 
of  the  ciuipnient  ncedeil  and  an  architect's  drawing  for 
the  layout  of  such  a  plant.  The  book  is  Intended  lor  the 
in.structioii  of  tlie  man  who  is  intending  to  enter  the 
busines.s,  hut  it  is  also  designed  to  lie  of  value  to  aqy 
person  in  the  business. 
The  booklet  goes  into  details,  telling  about  proper 
ani!  mixing;  how  to  heat  and  cool  for  proper 
pasteurization  :  how  and  why  it  is  proper  to  homoiionire; 
and  how  to  ireere  and  i;  inlt  i;  t!io  jiroduct.  It  als  i  ric- 
scrilfcs  brine  freezing  and  tlirect  ammonia  ex)>an.sion ; 
explains  refrii;erat;nis'  methods;  and  lists  the  cans,  tubs, 
moulds  and  all  other  equipment  needed  to  make  the  plant 
complete. 

There  is  no  char.:.-  for  the  booklet,  which  can  be  bad 
by  applying  to  the  nearest  office  of  the  company. 


Digitized  by  Google 


Jmat,  1921] 


THE  SODA  FOUNTAIN 


tfl 


Ice  Cream  Wa^r  in  Comiecticut 

Frozen  Sweet  Interests  Make  Own  Ice  so  Ice  Interests  Plan  to 
Make  Own  Ice  Cream,  Say  Reports  from  the  Front 


UNDER  the  title.  The  Great  ke  Cream  War  Is  On," 
the  newspapers  of  Connecticut  and  other  New 

England  cities  are  giving  much  space,  many  big 
headlines,  and,  it  must  iic  admitted,  much  arKumciit  not 
unmixed  witli  delight,  to  reports  of  wliat  is  termed  a  bitter 
Struggle  between  the  "Ice  Tru^t '  and  the  "Ice  Cream 
Trust"  over  the  fact  that  the  latter  is  making  its  own 
icc^  in  retaliation  for  which  the  former  plans  to  make 
Its  own  icc  cream. 

The  story  goes  that  Frederick  \V.  Arnold,  president  of 
the  Trout  Brook  Icc  Company,  whose  name  is  linked  with 
that  of  Hetiry  Walker  of  Brid>;cport,  one  of  the  most 
imjiortaot  oi  Connecticut  ice  dealers,  is  transforming  the 
1^  Aetna  Brewery  plant  at  Hartford  into  an  Ice  crcam 
factory,  with  all  the  latest  inventions  and  processes. 

Quoting  from  one  of  the  reports:  "Mr.  Arnold  has  been 
to  Philadelphia  studying  up  the  best  methods  of  tickling 
the  appetites  of  the  soda  fountain  habitues  and  he  is  going 
to  make  the  brewenr  turn  out  the  mrcetett  tinff  it  aver 
brewed. 

"The  why  and  Ihe  wberefore  is  not  far  to  scdc  The 

New  Haven  Oaifjr  and  its  Hartford  ally,  Bryant  &  Chap- 
man, make  their  own  ice,  and  this  isn't  doing  Hartford's 
leading  ice  man  any  good.  If  the  ice  cre;i:ji  truit  can  make 
its  own  ice,  the  ice  trust  can  make  its  own  ice  crcaxn. 
So  Aeie  jroa  artw 

Upects  The  Farmers 

"Now  when  two  old  forces  like  an  ice  trust  and  ice 
cream  trust  get  to  battling,  the  atmosphere  becomet  MT* 
charged  with  electrici^.   Non-combatants  are  hit 

"lo  this  case  the  farmers  of  Connecticut  and  New 
York  are  the  oon  vitally  iotercitdL  On  the  result  of  Out 
war  may  depend  who  boys  fhdr  milk. 

"Bryant  &  Chapman,  who  are  linked  up  with  the  New 
Haven  Dairy  Company,  are  the  king  pin  dealers  of  Hart- 
ford, if  not  of  Connecticut.  They  handle  30,000  quarts 
of  milk  a  day.  They  furnish  the  New  Haven  Dairy 
Company  of  Hew  Haven  with  the  milk  ingredients  for  it> 
ice  cream.  Alt  tBadcrstawding  is  supposed  to  exist  tetween 
them  by  whidi  the  New  Haven  company  keeps  out  oS  flie 
dairy  field  and  the  Hartford  company  keeps  out  of  tiie 
ice  cream  field.  Working  togetiier  they  furnish  by  far 
the  largest  part  of  the  icc  crcam  consumed  in  Connecticmt. 

"What  the  result  of  the  war  will  be,  time  will  tell. 
Whether  it  results  in  cheaper  milk  and  cheaper  ice  crcam 
dw  public  wilt  find  out  some  day.  Meanwhile  the  milk 
prodoeers  are  woodcrinff  about  thdr  immediate  future. 
The  riuning  skirmish  in  the  war  is  the  free  distribntion 
of  milk  to  the  poor  children  of  Hartford.  This  diarltaUe 
act  is  arousing  great  interest  and  is  so  unprecedented  that 
curiosity  is  aroused  as  to  the  reason  lying  back  of  it. 

"The  story  of  the  underlying  reasons  and  the  manner  in 
which  the  cfaaritiMc  act  is  connected  with  the  ice  cream 
war  are  these: 

".\rnold  expected  to  have  his  i.c  crtarn  plr.nt  ready 
May  1,  but  delay  m  getting  machinery  caused  [.«ji:,'o:icmcnt. 
Meanwhile  he  h.id  c-ii.ttiictcd  for  considerable  ni;lk  Rather 
t^Ml  have  it  go  to  waste,  he  is  giving  it  away  to  Hartford's 
poor.  The  cause  of  the  gift  and  the  huBWrOMS  dant  to 
the  whole  situation  is  another  Story. 

■  'Ihe  milk  is  skimmed  milk.  But  nobody  says  a  word 
aN-iiit  It  This  is  the  time  of  the  y-.iv  v.I,en  there  is  a 
great  deal  of  sur|^us  milk  among  the  farmers.   The  cows 


give  more  milk  than  asual  in  April,  May  and  June.  New 
Britain  and  Bristol  and  other  ''hard  time"  cities  cannot 
afford  to  buy  the  amount  of  milk  tiicy  u^ed  to  buy.  The 
cnnscnucncc  is  that  big  ijuantitics  of  milk,  not  being  mar- 
ketable, are  skimmed  for  butter  or  cream,  and  the  skimmed 
milk  is  thrown  away.  Whole  streams  of  skimmed  milk 
are  tvrned  into  the  sewers  these  days,  and  fhit  is  a  secret 
that  farmers  know  very  wdL 

"Another  secret.  Skimmed  miflc  is  used  in  the  matm* 
facture  of  ice  cream.  The  skimmed  milk  is  united  with 
butter,  is  homogenized  and  the  combination  constitutes 
the  basis  of  what  is  known  as  ice  cream. 

"But  although  the  farmers  know  these  secrets  well,  the 
city  dwellers  do  not  understand  them  as  sympathetacaUy, 
and  when  they  read  of  skimmed  milk  being  used  for  ice 
oretm  and  of  milk  of  any  kind  being  thrown  down  the 
sewer  they  rise  np  in  indignation,  especially  when  tiiqr 
hear  of  milk  being  tfirown  down  the  sewer. 

Everybody  Keeps  Mum 

"Skammed  milk  can  be  made  into  cottage  cheese  which 
has  a  food  value,  but  the  market  for  cottage  cheese  is  not 
great,  and  it  is  cheaper  and  easier  to  throw  the  milk  down 
the  sewer.  Farmers  think  there  is  no  real  value  to 
sidmmed  miUc  as  a  food  but  there  is.  The  mUk  bfooght 
down  to  Hartford  to  the  Salvation  Army  barradn  is 
pasteurized  and  taster  Kood.  The  only  tro-iWe  with  it  is 
that  it  has  no  butter  fat.  It  looks  good.  Here  ,ire  some 
reasons  why  nobody  has  even  whispered  iliat  the  milk 
was  skimmed.  The  Salvation  Army  said  nothing  because  it 
wished  to  distribute  the  milk,  and  if  it  said  'skimmed  mlll^ 
the  crow4  might  not  come.  It  merely  said  'milk.' 

"Bryant  ft  Chapman  and  other  milkmen  say  nothing, 
whatever  they  may  think.  I  rcausc  they  know  that  the  gift 
in  these  hard  times  is  making  a  favorable  impression  and 
if  thry  said  'skimmed  m:lk'  it  wnulrl  only  call  attention 
to  the  fact  that  dealers  are  in  the  habit  of  throwing  away 

*X3M  New  England  farmer^  would  think  that  they  were 
insulted  if  offered  sicimmed  milk,  bnt  not  so  with  Hart- 
ford's East  Side,  which  is  tfiankfol  enough  to  get  aoytfaiag 

if  it  comes  free. 

"Arnold,  by  his  knowledge  of  human  naturi^  has  pulled 
a  good  joke  on  his  competitors  and  woo  public  favor. 
The  only  ones  who  are  sore  are  the  dealers  and  fanners 

who  did  not  think  of  the  idea  themselves  and  are  being 
criticised  for  throwing  milk  down  the  sewer  during  the 
'flush'  spring  months. 

"llius  is  explained  the  almost  incredible  story  of  a 
milkman  gi\nng  away  a  thousand  quarts  of  milk  a  day. 
It  is  the  opening  note  in  the  ozcfaestial  fanfare  whkh 
tnaugnratcs  the  ke  cream  war  of  Coonecticat'* 


ST,  PAUL  CONTKACTS  FOR  ICS  CRBAM 

Contracts  have  been  approved  by  the  St.  Paul,  MiOn.* 
council  iur  the  ice  cream  supply  for  the  city  parks.  The 
Crescent  Creamery  Company  gets  the  privilege  of  sup- 
plying 7,000  gallons  at  $1.15  for  Como  Park  and  Harriet 
Island,  while  the  J.  C.  Vanderblc  Cun-.pany  i:jrnishcs 
the  other  5,000  gallons  required  at  the  same  price.  Some 
comment  was  occasioned  by  the  fact  that  the  contract 
price  is  the  same  as  laat  year*  despite  the  drop  in  the 
prices  of  milk,  sugar  and  oUwr  bgredlenta. 
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8C0RBB  VBTO  OF  PURB  ICS  CKBAII  BILL 

Daicymen**  Lwgne  Vbm  Anodut  Salvo  at  Action  oF 

CSovernor  Edwards  In  Fight  to  Prohibit  Substitution 
ot  Cocoanut  Oil  for  Butterfat  in  Frozen  Food 

The  •torm  which  wat  aroused  in  New  Jcrtejr  recently 
over  the  attempt  to  pass  1»ills  excluding  coooanitt  o9 
from  the  manufactnre  of  fee  cream  and  other  milk 

products  has  not  yet  hubsidid.  The  most  recent  thun- 
derbolt has  ju^t  liccn  hurkd  hy  Fred  A.  Hoar,  of  the 
Dairymen's  League  \eus,  at  the  head  of  Govemor 
Edwards,  who  vetoed  the  bills. 

It  will  be  remembered  that  New  Jersey  has  alwajra 
permitted  the  aobstitotion  of  cocoannt  fats  for  batter 
fats  with  certain  restrictions  and  limitatiotis.  With  the 
eonvcninK  of  the  leKislaturc  this  spring  a  bill  to  stand- 
artlize  ire  crcrtni  and  to  prohibit  the  use  of  cocoanut 
oil  was  iiitrodueed  by  Senator  Kunyon.  When  this  bill 
wa$  reported  from  committee,  it  was  discovered  that  a 
clause  had  been  inserted  to  permit  adulteration  with  co- 
coanut oil,  a  bitter  fight  ensuing  with  the  result  that  the 
offending  clause  was  stricken  out.  In  this  final  shape 
the  bill  was  then  passed  by  both  houses,  only  to  receive 
the  veto  of  Governor  Edwards. 

liackiiig  the  vrtnerl  bill  were  dieticians,  department  o! 
health  otlictais,  mothers'  clubs,  dairy  associations  and 
the  ice  cream  manufacturers  themselves.  Mr.  Hoar's 
letter  to  Governor  Edwards  reads  in  part  as  follows: 

"I  am  sorry  you  killed  Senate  Bill  No.  101  and  Assem- 
bly  liir.  N'li.  S2<K  winch  were  passed  by  both  Houses 
with  (.veru  lu  hning  majorities,  by  'filing'  them  in  the 

public  library  without  your  signature  after  the  Legisia* 
turc  adjourned  sine  die. 

"The  Senate  measure  provided  that  ice  cream,  mami- 

factured  or  sold  in  our  State,  should  contain  8  per  cent 
butter  fat.  The  Assembly  bill  prohibited  the  distri- 
bution, manufacture  and  sale  of  milk,  cream,  skimmed 
milic,  condensed,  evaporated,  concentrated  milk,  etc., 
to.  or  with  ^s  hich.  bas  been  added  cocoanut  oils  or  other 
vegetable  fats. 

"l  regret  you  could  not  Indorse  the  opinions  of  lead'* 
ing  du  1:  i.i!i  and  food  experts  that  cocoanut  oil  never 
was  and  never  can  be  a  substitute  lor  butter  fat.  Hut- 
ter  fat,  as  you  know,  contains  the  vitamines  so  es'-tntial 
to  the  growth  ot  children.  Cocoanut  oil  contains  no 
vitamines.  Are  the  pocketbooks  of  imitation  food  manu- 
facturers more  to  be  considered  than  the  health  of  the 
people? 

"In  a  Utter  fded  with  Bill  No.  1f>l  yo;i  ..i;,  :  M  am 
una  lie  to  approve  this  n:ea>ure  lor  tSie  reason  that  i  re- 
gard it  as  unwarranted  interi'irence  with  established 
business.    It  seems  to  me  too  drastic' 

"Surely,  Govemor,  you  do  not  call  a  bill  'too  drastic' 
that  prohibits  the  foisting  upon  the  public  of  a  cheap 
imitation  food  deficient  in  the  nutritive  properties  of  the 
food  for  which  it  is  '.nUl  as  a  substitute.  It  is  common 
knowledge  that  eiiu>-uincrs  often  are  coriipeiied  to  pay 
the  same  price  for  the  inntaiion  that  they  pay  for  the 
real  thing.  Why  should  not  the  State  interfere  with 
the  business  of  making  a  so-called  icc  crcam  that  isn't 
ice  cream,  but  merely  a  cheap  fake  ice  cream? 

"Dr.  Royal  S.  Copeland.  Health  Commissioner  of  the 
City  of  New  York,  says  tlia:  ice  cream,  containing  co- 
coanut oil,  made  in  New  Jersey  cannot  be  sold  in  New- 
York.  He  declares  he  will  detail  inspectors  to  keep  it 
out.  The  substitution  of  cocoanut  oil  for  any  milk 
product,  the  Commissioner  recently  said,  'will  undoubt- 
edly be  reflected  in  the  health  of  the  children  of  the 
city.' 

"It  was  still  more  important  to  maintain  a  high  stand- 
ard for  other  milk  products  by  making  it  impossible  to 


prevent  the  substitution  of  cocoanut  oil  for  bntterfat, 
but  you  killed  the  opportunity  to  protect  the  public's 

supply  of  milk  compounds. 

"In  a  letter  filed  with  Assembly  Bill  No.  526.  you  said: 
'For  years  our  State  has  recognised  modified  milk  and 
the  Revision  of  the  Pood  Act  expressly  authoriBa  the 

modification  of  milk  by  the  addition  of  lime  water,  oiilk 

sURar,  oils  and  other  substitutes,  except  for  infant  and 
invalid  feeding.'  This  bill  apparently  overlooks  the  pro- 
tection of  the  manufacturer  of  modified  milk  for  sue'* 
liur;it)se.  Moditied  milk,  I  am  informed,  is  rated  at 
substantially  lower  prices  than  the  full  milk  product, 
and  its  wholesomeness  and  food  VSlue  have  never  been 
questioned.  The  policy  of  reqniring  food  products  to 
be  labelled  showing  their  true  ingredients  and  prevent- 
ing deception,  as  provided  by  the  Revised  Food  Act 
of  1917,  constitutes  adequate  public  protection. 

"'Dr.  [■'..  \'.  McColIum.  of  Johns  Hopkins  I'niversity, 
one  of  the  leading  experts  on  food  nutrition  in  the 
United  States  said  at  a  public  hearing  on  Assembly 
Bill  No.  526  at  Trenton,  the  labels  on  cans  containing 
milk  imitations  "do  not  protect." ' 

"Storekeepers  often  sell  the  imitation  withou;  cx- 
plainini;  th.»t  it  is  not  the  real  thing.  Some  have  been 
known  to  tell  customers,  that,  although  costmg  less, 
"the  imitation  is  just  as  good  as  regular  canned  milk.' 
Many  mothers,  through  ignorance  or  carelessness,  give 
these  milk  substitutes  to  their  children. 

"Representatives  of  one  concern  which  makes  a  milk 
compound  out  <'f  skiniiued  milk  and  cocoanut  oil,  em- 
phasized at  the  hearing'  the  fact  that  eocoanut  oil  never 
should  be  fed  to'ch:ldrcn.  and  pointed  with  pride  to  the 
label  on  their  can:  'Do  not  use  in  place  oi  milk  for  in- 
fanU.' 

"Cans  of  other  imitations  exhibited  before  the  com- 
mittee did  not  bear  this  very  important  and  necessary 

warning. 

"Even  though  your  decision  has  made  it  impossible 
for  the  State  of  New  Jersey  to  protect  honest  milk  pro- 
ducts, mothers  are  beginning  to  imderstand  that  if 
their  children  are  to  grow  normally  and  have  sound 

bodies  they  must  be  fed  milk  and  milk  products  from 

which  the  vitamines  have  not  been  removed. 

"Dairy   farmers   are   joining   with   health  authorities, 

food  experts  and  others  in  condemning  your  policy  of 
vrelcoming  cocoannt  oil  as  a  snbstitnte  for  btrtter  fat 

"If  cocoanut  oil  is  permitted  to  push  honest  milk  com- 
pounds out  of  the  market,  there  will  be  less  need  for 
cows.  If  tlic  herds  diminish  in  great  numbers,  how  are 
you  going  to  pet  an  adequate  supply  of  milk  for  future 
generations?  Vou  cannot  separate  this  question  of  pub- 
lic health  and  an  adequate  milk  supply. 

"As  an  ingredient  of  soap,  paint,  vamiih,  hair  oil,  rub- 
ber substitutes  and  linoleum,  cocoanut  oil  plays  a  use- 
ful part.  It  never  should  be  placed  as  a  substitute  for 
bntter  fat." 


ICE  CREAM  PRICES  ATTACKED 

Ice  cream  prices,  in  certain  sections  of  Ohio,  are  be- 
ginning to  receive  undesirable  and  unfavorable  atten- 
tion from  the  authorities.  John  King,  prosecutor  of 
Franklin  County  seems  to  feel  that  ire  cream  has  been 
overlooked  in  the  mad  rush  back  to  normalcy.  He 
claims  that  the  manufacturers  are  selling  ice  cream  to 
the  retailers  at  ^IJO  a  gallon,  while  the  retailers  dole 
it  out  to  the  consumers  at  $2M  a  gallon.  He  proposes 
to  investigate  this  matter  and  discover  why  ice  cream 
does  not  come  down  faster.  Incidentally  he  may  ac- 
quire some  new  information  in  regard  to  shrinkage  and 
Other  price  factors  ii  he  goes  into  the  subject  thoroughly. 
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HEAD  OP  BARTH  ft  SON  DIES 

LcorK^ild  Harth,  }iead  of  the  firm  of  L.  B»rth  wai  Son, 

f'talcrs  in  hotel  supplies  with  t,\\M<.  at  .^2  Cooper  Squire. 
New  York,  died  June  4  at  his  lionic  at  50  E.  %th  St. 
Hi-  is  -i!rvuc<l  liy  hii  widow.  N[r5.  Mina  Harth,  f)ne  sotv 
Harry  Barth  and  two  daughters,  Mrs.  Flora  Lauchheimer 
and  Mrs.  Elsie  Goldmith. 


FRANK  L.  GANGEWER  DIES  SUDDENLY 

Frank  L.  Ganttewcr,  sales  representative  of  Cran- 
dall,  Pctttc  Ciiinpany  lor  the  Ohii)  and  Pennsylvania 
territory  and  one  ol  the  best  liked  men  in  the  soda  foun- 
tain trade,  died  June  8th.  He  was  taken  ill  at  Coshoc- 
ton, Ohio,  white  on  hia  trip  and  died  after  a  short  illness. 


PLEASANT  ODOS  GAINS  CUSTOIIBRS 

The  Hobartifcr,  house  organ  of  the  Hobart  Mann- 
faeturing  Company,  carries  a  story  of  a  man  who  has 
made  practical  u.-se  of  the  principle  that  the  sale  of  food 
products  is  stimulated  if  the  surrounding  atmosphere 
carries  a  pleasant  and  suggestive  odor.  Mr.  Dern  of 
Colorado  Springs  sells  coffee  and  be  has  cleverly  capital- 
ized the  delicate  aroma  of  his  specialty  to  build  up  a 
trade  of  150.000  pounds  a  year  in  this  product.  The 
odor  front  the  roasters  is  a  little  too  acrid  to  possess  full 
attrattiveiusN  so  hi-  prefers  to  use  that  from  tiic  grind- 
ers which  is  more  delicate  and  pleasing.  I'his  is  drawn 
from  the  grinding  room  on  the  second  floor  by  an  elec- 
tric blower  and  conveyed  through  a  pipe  to  a  small  ven- 
tilator opening  on  the  street  at  the  sidewalk  level.  AU 
passerslqr  are  mooientarily  surrounded  by  the  delicate 
odor  of  frertily  ground  coffee  and,  judging  froin  dw 
volume  of  his  business,  this  novel  plan  of  mental  sug* 
gestion  works  perfectly. 


BEET  SUGAR  BECOMING  POPULAR 

War  Has  Helped  to  Remove  Distinctions  Between  the 
Two  Sugars  Aceoidfaig  to  Ae  Wdilgaii  Wholeiale 
QNcats  Aiaociation 

The  prejudice  which  has  long  existed  in  this  country 
against  the  use  of  beet  sugar  is  passing,  according  to  a 
bulletin  issued  by  the  Michigan  Wliolesale  Grocers 

Association,  which  sUtes  that  consumers,  retailers,  job* 

bcrs  and  manufacturers  of  all  kinds  used  beet  sugar 
through  the  war  with  the  same  results  previously  at- 
tained with  cane  sugar.  Beet  sugar  is  identical  in  com- 
position with  cane  sugar  but  when  it  was  first  intro- 
duced into  this  country  a  belief  grew  up  that  it  was 
inferior  for  many  purposes  to  the  better  known  product 
of  the  sugar  cane. 

The  following  interesting  .arguments  on  the  subject 
are  quoted  from  the  bulletin: 

"In  all  territory  west  of  Chicago  beet  sugar  is  sold 
twelve  months  in  the  year. 

•The  State  wliieh  is  most  vitally  interested  in  whether 
beet  sugar  can  Ho  tised  for  tanning  purposes  is  Cali- 
fornia. That  .'^tatc  appoitr.ed  a  rnmniission  to  invcsti- 
ga'.i-  tht  rt'.ativc  merits  of  Ijctt  1  •■  a:  x  vwunT  lor  can- 
ning purposes.  The  commission  took  eighteen  months 
for  its  investigatfOB  and  then  stated  in  its  report  that 
fbr  canning  purposes  it  considers  cane  and  beet  sugar 
of  equal  value. 

"Prior  to  the  late  war  il  r  rountry  which  led  the 
world  in  the  production  oi  tine  wines,  fine  confections 
and  tine  canned  goods  was  France.  AU  sugar  used  in 
France  was  -beet  sugar. 

"The  country  which  led  the  world  before  the  war  in 
production  of  fine  jellies,  jams  and  preserves  was  Eng- 
land. Two-thirds  of  all  sugar  used  in  England  during 
th«»e  years  was  beet  sugar. 

"The  English  manufacturers  of  soft  drinks,  jellies, 
jams  and  preserves  are  on  record  as  saying  that  they 
consider  beet  sugar  wholly  as  good  as  cane  sugar  for 

their  purpose. 

•"It  is  inttrosting  "o  note  that  in  England,  where  two- 
thirds  of  the  sugar  used  has  been  beet  stijrar,  the  preju- 
dice of  the  housewives  against  cane  i  tor  canning 
purposes  is  even  stronger  than  is  the  prejudice  in  this 
country  among  the  housewives  against  beet  sugar." 

Apparently  the  popular  prejadice  in  the  nutter  is 
based  on  the  same  logical  grounds  which  make  white 
eggs  sell  at  a  premium  in  New  York  while  Boston  is 
willing  to  pay  fancy  prices  for  the  brown  ones. 


BBAOLB'S  SODA  FOUNTAIN  OUIDB 

\  copy  of  the  second  edition  of  Beadle's  "Soda  F< 
tain  Guide,"  published  by  the  Hull  Printing  Company, 
Winnipeg',  Canada,  has  reached  t'u'  I'liitor's  desk.  It 
contains  about  150  formulas  for  various  foimtain  special- 
ties, sundaes,  parfaits,  frappes,  hot  drinks,  ice  creams, 
water  ices,  synips,  drcniags,  etc,  interspersed  with  ad- 
verttsemeata  of  a  mraiber  of  Canadian  namifactnrers 
suptdyiaf  fountain  operators  in  the  Dominioo.  The  author 
is  S.  C.  Beadle,  236  Marion  st.  Norwood,  Man. 


NBW  OATALOGUS  IWJKD  BT  PICK 

Albert  Pick  and  Company  introduce  their  new  catalogue 
with  the  statement  that  it  is  indicative  of  their  attitude 
towards  business  and  business  conditions,  that  they  have 
increased  the  size  of  their  catalogue  about  one-third, 
General  Catalogue  E  23,  it  gives  a  complete  list  of  the 
soda  fountain,  luncheonette,  restaurant  and  hotel  supplies 
carried  by  Albert  Pick  A  Gwnpany,  oaiong  altogelber  a 
book  of  nearly  400  pages. 


FROSTED  STRAWBERRIES 

An  twnsual  and  attractive  way  of  serving  strawberries 
at  the  fountain  is  by  frosting  them.  This  is  accom- 
plished by  washin.t:  the  berries,  with  or  without  the 
hull-',  on.  and  tlien  dipping  in  a  soft  boiled  frosting. 
.■Xftcr  dryini:  on  wa.xed  paper  the  hcrrtcs  are  lightly 
frosted  and  may  be  used  with  fancy  sundaes  or  splits 
and  other  of  the  mora  expensive  dishes. 


"Is  your  Ixsy  in  favor  of  daylight  saving?" 

"I  reckon  he  is,"  replied  Farmer  Coriitossel.  "If  he 
goes  on  stayin'  out  o'  nights,  pretty  soon  he  won't  be 
usin*  any  daylight  at  alL"— Washington  Star. 

Mother— *Poor  Jimmy  is  so  unfortunatr." 

Callur  -"How's  tbat'" 

Mother — "During  the  track  meet  he  broke  one  of  ths 
best  records  they  had  in  college." — ^Tar  Baby. 


"I  gave  that  beggar  a  penny,  and  he  didn't  thank  me." 
"No.  You  can't  get  anything  for  a  p«mny  ao«r " 

— Karikaturen,  Chrlstiania. 


He~-"If  I  were  to  die  you'd  never  get  another  hus- 
band like  me." 

She— "What  makes  you  imagine  I  ahoald  ever  want 
another  like  you?" — London  Mail 
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Latest  Information  Covering  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  and  Allied  Industries 


ALABAMA 

Troy— The ^Ttoy  Ice  Cream  Cuai;iaiiy  ha*  agaiii  began  mtking  k* 


lal; 


■ad  wni  InMalt  •  Md»  fom 


ASIZOHA 


Omm  VaUcaHn*  Owl  TkMra  kM  tntaUtd  a 
Isll  *  Halter  art  pvcpwlac  lo 


Laoc  Baaefa— B.  F,  Adkiaaoa  ha*  laM  Ua 

to  Mrs.  Ko»c  H»nner.  .        .       .         ,  j 

Tht   Colonial   Chocolalt   CoRVtLnr   rl»"'   h»i   been  deitroyed 

ciarlc*  F.  Kabc  ha*  add  kia  caofeetioDeiy  biMiocM  lo  Alfiad 

HeS^  A.  TIncriioir  haa  aaM  hia  aoda  faoaUln  ta  tin.  A. 

Kni«h>.  ^       ^    ^  . 

Loomis— Tlic   lil.ir  Hin;  Te»  Room  ha»  added  a  aana  fMlllalB. 
Lot  Anftlcs^l-.     M     U.rthwcll   and    Kuby  E.  Fowlcr  bav*  wM 

their   confeci  ot.rrv    »iid    *od»    (ountam    businesi    to   E.  M. 

Uryan. 

M.  Bouialei  haa  told  hit  candy  mjuufacturinK  buainea*  to 
Nicholaa  Mcrat. 

The  C  C  Brown  Candy  Company  bat  been  Incorporated  witn 
a  eapiial  ttock  of  $125,000.  by  Charlct  E.  Van  Daine.  U  S. 


Farmer  and  John  R.  Laylna. 
S.  liurnt  bat  ditputed  of  oil 
iiaihford. 


confectionery  aMrc  ta  W,  L. 

The  "Car»fornia  Crushed  Fruit  Company  hat  been  incorporated 
with  a  capital  ttcck^  of  VKOJOOO  Bjr__W.  ,R.  Tboisaa.^oMph 


Wanderttock.  Evant  Blewctt.  IMtfle  W.  Adaaw  aad  D,  nvraw. 
Mr*.  E.  H.  Grace  hat  aald  bar  couaetiMarr  aad  iee  eraas 

Mrlor  lo  Sue  Slepheaa. 

The  Noraaadlc  OtofectioDCTy  bat  been  purchated  by  WlUiun 
Glennon. 

Nella   Spauldinc  hat  told  hrr   roiYfccii->rn-ry  liu>inf»»  to  A. 


J.  Crandall. 
The  St 


been  purLh 


■d  by  Alice 


Star  Ice  Cream  Compaujr 
May  Weaver. 

llaryavillc— The  Ellamarc  Candy  Comp^'^y  li^s  been  incorporaieil 
with  a  capital  ttock  of  ajSOyoM.  The  dircttort  are  M.  UtAen- 
t»acfacr.  W.  J.  Moore  udM.  i,  Dad«a. 

Ifayfield— E.  A.  Wriaht.  wlw  aaaducta  a  aamea  atanaa,  ia  addiac 
an  ice  cream  parlor. 

Ocean  Park— The  i'oppy  Caadf  alot«  Will  ba  waaad  far  twaiuaa 

at  an  early  dale. 
Palo  Alto — Wagnr-'j    S-»cct    Shop    hat    been    opened    hy  Arnold 
Wagner. 


Paaadena — The  Hall  ManufaclurinK  Conipany  wai  dettroyed  by  fira 
recently  with  a  lots  of  $2J.0cn.  Ttata 
redwood  boaet  for  candy. 


ooaccrn  manufactoraa 


Saau  Ana— W.  F.  Mackey  haa  told  hit  toft  driak  and  confee- 

liananr  buaineat  to  Mra.  M.  Wutbr. 
Saata  Cruz— Cox  A  McClistle  bare  added  a  toda  fauatain  ta 

their  butit?e»f 

San    Uieiro  -Thr    Harbour   ConfeetioDefy  CWf aity  bat  bca*  p«r* 

t>ia«e<l    by   (Irrgory  Trompa?. 
Sari  F:  ,irn. ;  m;^T1.^'  .All.rrt  in  Csndv  Company  it  makinc  exientire 

a  I "  c :  J'.^'j  li  s   In   ,li   Cindy  (acti>ry. 

Mrt,   Mary  Cardinal   haa  told  her  eaafectioacry  and  aolt 
driiriMMiarasH  to  Mn.  Mae  Z.  Sarfib. 
The  nular  Canfcelfaaarf  baa  been  pMitbaaid  hf  Haaa  Ctefcr- 


H>  Schellman  hat  told  hit  confectionery  boiincaa  la  A.  Say- 
•rtte  and  pnrchatcd  the  Recent  Sweet  Shop. 
Tiir  5^aniab  CMaatimarr  Eaa.kaaa  aald  la  AMaoia  Ibdal. 
^    I  .TCfa  baa  aaM  Ua  CM«MtiaMrjr  bwaiaaaa  tanSaqia 

Seibertt. 

§uiiun— vy.  B.  Flat^a  ^jjrtd  jUa  ha^crapm  9^»r  *•  Jaba  Bii^. 


faantata  aad  ari  iea  j 
CAUFORHXA 
Atwatci^.  O.  Smith  hat  told  a  half  intatait  im  Ua  i 

lunch  butinett  to  B.  I>,  Cartoelk 
Berkeley-John   McMillan  baa  aaM  Ua  eaalaadoa 

George  B.  Parcett. 
Bnrbanli— The  O.  K.  Soft  Drink  Parlor  haa  feaaa  aald  %f  Otl* 

Kttha  to  A.  S.  LcDae  and  B.  J.  LeDuc. 
Piaabap^ilra  BarUa  ia  pcaparlac  to  add  a  confectionery  aad 

aada  laaetaitt  depariattnt  ta  bla  baaiacat. 
Exeter— G.  H.  Wilcox  it  preparing  to  engage  in  the  manufacture 

of  candy  and  ice  cream. 
Ftraaao-Tba  Kawpie  Candy  Store,  awncd  by  C.  G.  If  wa* 
laaagd^by^ toa^l^ tha^ aniBit  «i  UJUk  Material  to 


Tam,,4_The  Flarlda  IVaaaa  Ytadacta  ,  „ 

din'y  '         nwaiac  al  the  fall  capacity  a( 

IDAHO 

Glidwall— The  Palm  Confeettonery  Company  hat  been  incorporated 
with    a   cap:ta:    «toek    of   tlO.DOO   by    W.    P.    Klmpler.    P.  B. 
Kimplcx  and   Alice  Kimpler. 
Cottonwood— The  NckjW  Confectionery  haa  been  parcbaacd  by  Goa 


Sultana— Mrt.  J. 
.  drink  j^'**t^ 


    Fern 

10  Ai  O.  Loffhry. 


has  haaa  aald  by  J.  W.  Bom 


ooiaicncDT 

^dgriaaw  Dennit  O'Brien  bat  opened  an  Ice  cream  ttore. 

Honram— The  Atwell  Companv,  Inc  ,  ice  cream  and  eonfeetlMerr 
•tara,  lut  been  cl..  ^r  ?  l.-.r.^uir  af  atladimenH  placed  ud-ju  jt 
Bmj^W^nX  Cteam  Company  and  the  New  Haven 


TLLIWOIS 

Q>ica*o— The  Overland  Crm!'.-  CorpoTation  hat  been  la 
with  a  c»;>ital  _&/  S-v  jui  i  y  ]>  <_  r.,:,;Ker,  K.  Zuot  aad 
The   Woodi   Candiet   Company    hat   been  Ineoeaaaat^  vilfi 

IHDIAITA 

Indanacolit-  Hirr  Haphne  Candy  Coripanv  hj.t  been  i rtcorporatcd 
with  a  capital  M  TSO.OOO  by  John  Kottoveiei.  C.  B.  AlexapoalaW 
and  L.  D.  Canioi, 

Xokomo— The  Quality  Ice  Cream  Company  hat  been  loooi putatad 


IOWA 

Adair— A.   J.    Kerwin  has  (Jirir!   a  confectionery  tto.'c 
Atlantic— W  .  I'aptnn  and  Jaiiiei  Gimjuaa  will  open  a  candy  ttore. 
Uavtr;i  .r'— The   Krell  Confectionery  Store  hat  been  burned  out. 

Epworih— W  iljon  Briggt'  candy  atore  bat  been  barocd  oat  with 

a  iois  of  ff.SOO. 

Ut.  Vcrnon-Llqyd  Goodhue  hat  aold  Ua  eonfaetiooaiy  aitd  aaft 
«r_ir"'''j^"?'[l"'J''  Kenneth  H.  aad  Barl  ».  Wiaa. 
Hattnwood— John  Nicewarmer  haa  ntawiatiil  of  Ua 

buaineii  to  H.  B.  Comtek. 
Perry — W.  J.   IVtertoo  will  open  a  candy  and  lea 

liihraent. 

SpcMcr— N.  C.  Dtitcoll  will  cpen  a  candy  atoro. 
Gcoifa  ufuauaaa  trill  open  a  candy  alara. 

MAIItE 

Batb— Tha  Batb  Ice  Cream  Company  haa  been  incorporated  with 
a  capital  of  tS.OOO  to  do  a  general   ice   cream   Lutioess.  In- 

corpciratorii  are  John  J.    Gahauan.  James  A.   Malloy  and  J. 

P.  Kerrigan. 

Blaine — Fra»er   Gravel   hat  opened  an   ice  cream  etiabli  »hment. 
Brooki — Daniel  B.  Plummer  bat  opened  an  iee  cream  department 
in  hit  ttore. 

Old  Orchard— E.  C.  Wilaon  of  Lttb«0  liaa  pairtiiacd  tha  E.  C 
Atwood  tee  cream  and  fiagar  yep  faatery  aad  will  aeaa  haaa 

the  plant  in  operation. 
Waterville — A.  Rayntond  Sanborn  if  haviafr  built  %  ^iVftfTttt  lea 
cream    factory.     Equipment    and    machinery   Ca  handle  IjOM 

liallons  a  day  will  be  inttatled. 

MARYLAKD 

Baiuiuore — The    American    Sugar    Troducti    Cwporatloa    hat  been 
chartered  with  capital  of  $100,000  by  John  SlenKcl,  Jr«  Charlea 
'  E.  Feihe  and  Leo  J.  Driacoll.  «   •  J^-  wwiw 

2;!itif%7.ic\"V^°3te'Wtesf  it'kSffl^  as 

aiid  Laaia  Maroo. 

lUMACBtJSBTTS 
Botton— Hie  All-9Bfar  nodactt  Company  hat  been  turned  aver 
to  the  truitee  with  the  aiithariiy  of  the  credltan  to  tall  the 
buiinesi  at  public  or  private  sale.    Oiarget  ef  lalaa  aaai 
ttalcuicntt  have  been  made  by  ttockholder*. 
The  Modern  Confectiaaanr  Caanay  ia  the  aolbject  eC 
voluntary  petition  in  beaknytcy  fllM  by  arcditen  with 

 "  •i^^  , 

laaBfer  of  the  Green - 
leaala  aaofeetiociery  and 


acfrcaatinf  |C77. 
OnmBald-4)ei   '  ~ 


  _jnat  B.  Giagraa,  

field  Recorder,  will  enter  tbc 

toda  fountain  supply  buiineis 


Hatfield— Frank  Murpliy  hai  completed  hit 
opened  an  ice  cream  and  toda  ttore._ 


lytwich— (George  Boffania  and  Jaawa  O,  Eealya  aae  yTtnitiia  the 
citabhtiunent  flC  a  winlewlo  lee  cfoaai  aad  caady  aaaa- 
iacturing  plant. 

'*«Sb%.^«S!!KUa^'!||V  "tft: 

certain. 

XICBICAR 

Lanainc— Kennedy  k  Sbawhan  hatra  opened  a  confectionery  ttore 

tn  the  Arcade  baildia«. 
MarwMtte— Anguat  Andcraan_haa  diapoaed  of  hit  eonfcctioaary 

and  toda  ttaaa  to  Ifiho  Balaaie  m4  Sid  Ganow. 
Kuakcfon-Geacge  Steal  le  eieellat  a  baUdlatr  for  a  ee^^eaefy 

butinett. 

HINRESOTA 

Afton— Johnaon  Petertou  ha«  told  hit  candy  ttore  to  S.  A.  Hall- 

lierg. 

0;icaK  >  City— Axel  A.  Schcberis  ia  etectlag  »  bolldlaff  aad  win 
_  tiart  a  confectionery  ttore. 
CbiAelai  Jhyyaa  A  Palawr  will  oycn  a 
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Kvoti   S.    V    Nixun    wilt  ttm  m  coafccUVDcry  ice  cream  and 

soft    drink    bu»iucb».  ,     ,  .   i         j  ^.r.^*;^*** 

Hit.t„n«-Ji>hn  tfiotic  ha.  oprnti  »  »ofl  drinV  »ni  conlcctWMty 

Kettle    RJ»er— Alex    Hill,   confectioaery.   bit    &Oid   out   U>  WW 

Stiftmaa  and  Andrew  Maki.  ,  w 

Ltkclidd— 'Hear  Wulff,  confectionery  and  »oft  dnw^  lOia 

out  to  E.  M.  Radke  and  Albwt  AckcnMn.   ^..j  . 

Helntosb— D.    D.   Bodahl   and  ft   ».  Joto«oii  tare  eptned  a 

bakery  and  confcclionery  buaineM.       _  j  j_t_i. 

Motley— Henry  Maior  ha»  lold  hi*  confectionery  and  Htt  driU 

buaineai  to  R.  H.  Warren.  ....  .  i     rf..  -— 

New  Ulm-Joho  A.  Croebner  haa  aold  hi»  jntereat  In  tb«  «••• 

SiCMRTine-F..  M.  FeatM  will  open  an  ice  cream  and  confee- 

Slillwa«CT^-H«rt^"iewart  hai  diipoicd  of  Wa  candy  bwimiM 
to  Sam  Moaier.  ^  .  , 

Trommald— Henry  Major,  confectioner  and  prwitrtor  «  a  IBlt 
drink  eitabllihoicnt,  hM  (AM  Mt  I*  B._B.  WufCR. 

Warroad-I.  S  Wikhtof  bw  «»eMa  •  wfaBtf— try 

drink  aiiiinru. 

HBBRASKA 

Fairbory— The  McMilica  Candy  Ceopaay  at  Falli  Oty.  will 
open  a  branch.  ....  .  _j  — 

Ord— Id.  Bcrenk  haa  eiwned  a  eimfaeBencry.  lee  cmai  wa4  MR 
Mak  cetsbUchacBt. 

ITBTADA 

-Hie  Mayer  Hotel  will  add  a  larte  loda  fountain. 
HSW  HAMP8HIBS 

Keent— Jamea  Syk«         opened  a  candy  and  ice  cream  »tt>re. 
MEW  JBRSBY 

New  Bruniwiek-The  Dorr  Candy  Companyhai  been  incogo"'**! 
with  a  capital  of  flS.dOO  by  Nell  A.  Dorr.  Jamea  J.  Sbeehaii 

WktimiB^w'llliMi  'Purcell.  Jr..  haa  opened  aa  ic«  cream  eeteb- 
Hihniirt  is  the  voat  office  buiMlnit. 

HEW  YORK   

Brooklyn-Thc    Ccrttral    S>ja  ^^^i  m^aSS 

porated  with  a  capit^il  c-  {.1,000  by  M.  Bravln.  H.  IHHWin 

and  L.  E.  Drf«»er.   » 

H.  Fox  A  CflTTinanv.  «vnip<  an:!  rxiracti,  hai  been  incncpetwa* 
for  $10,000  by  TH.  and  H.  1  t>i  and  A.  M.  Petroae. 
The  S.  ft  M.  Ice  Cream  Company  haa  been  incorgorated  with 
a  capital  of  16.000  by  J.  Surk.  M.  Murphy  and  F.  Goldalein. 
--    -    —      —     -<    .    —  ^     "  iiipu  j,„  formed 


a  capital  of  16.000  by  J.  Surk, 
New  York  aty— The  CTirIc  Ckndv 
with   a  cainlal   of  (MyDN  ^ 
and  C,  Jacobs. 

Willl^irr.  T  Madden  A  Company,  _ 
popcorn,  hiyr  filed  a  petition  ill  Ml 
of  t».45I  and  asaeta  of  $8,390. 

The  National  Retail  Confcctioneri  

been  formed  with  a  capital  of  WJOCO. 
H.  Kaplan,  M.  Davia  and  I.  Pncc. 


B.  B.  Annia 
•fet% 


M.  i^apian,  ju.  wavia  ana  a.  i-ri«.  .  .  ...t 

The  Union  Not  Predoeta  Osoipany  haa  becd  iaeoMeM  wMl 


ine  union  nu«  rnmiKu  yMm/tfr •'•~S»35"iRS.«i.""~ 
a  capital  of  $]0.0»  V  I<-  Kellon.  B.  Kavaler  and  B.  Witite^ 
A.  Warcr.dnrflf.  Inc..  haa  been  orcanltcd  Witt  S  QplUI  «• 
$13,nno  to  make  confection*.  Incorporatora  an  ».  B.  AnS' 
wald.  H.  F.  DIerka  and  A.  Warendorff. 


Dcadwood— Mra.  Mollie  Williami  haa  lold  her  confectionery  bufi- 

nr>f  to  Jamea  Nrlion. 
Martin— Mrs.  W.  U.  Biuciier  ia  the  new  proprietor  of  tbc  Hotne* 

oon  feet  ion  ejy_  store. 

Mra.  Jeha  Iteaaa  haa  beo^l  a  eeafeenaMcy. 

TBZAS 

Dallai— The  Sunbeam  Ice  Cream  Company  hat  been  tneorperaled 

v>itli  a  capital  of  $!00,(XIO  by  J.  H.  and  Arthur  and  J.  J. 
Marshall. 

.▼ntMOMT 

BmllBCteB— 'Tlie  Lcdick  Ice  Cream  Company  has  ditconlinued  jta 
erholcaate  iee  cream  buaineaa.  The  h.Rh  expense  of  — - 
tatalng  c^pawnt 


NMth  Warwaa*  CbrI 
leetMMry  otpwtai 


for  delivery  la  Kiven  aa  the  reason. 
WEST  TIROUnA 

Ccfc    '•»  ritahlilhiaf 


whk  Ua  tcneral  ttera, 

Wisconsin 

Applet  Ml    i>.r  Traaa  Candy  C'jDrnvany  haa  aeld  tM  laMfeM  0 

J.  Mar.icr  and  William  K.  Krande*. 
Balsam  Lake— Harry  Mofgsn  ha«  opened  an  ice  cream  store. 
Eau  Claire— The  Eau  Qairc   Cigar  Company,  dealing   in  cigara. 

ciinHv   and  ice  cream,  haa  been  lecoworated  with  a  capital 

.^1  $10  ao  by  J.  H.  Alter.  Waller  B.  Obea  and  N.  K.  Mnrahy. 
Enieraid— Thoraaa  Splea  hat  teM  hie  ceatetioacry  ttore  to  Jack 

Lawrence.  ...  ,  ,  

Ft.   Madlsot^-£.    C   Patterson  wUl  opea  »  tmummiaf,  lea 

cream  and  soft  drink  buaineta.  ....         ,  . 

Marthfield— Jamea  Lamprakoa  ha*  diepoaed  of  hia  coofectionery 

buiiness  to  Buluherea  Bros.  . 
Mem!!— William  Close  has  opened  a  coDtecUooery  aad  lee  cream 

Miiwai.kec— The  Empire  G>nfe«tionery  Stof«  tHM  epea  ler  bulncaa 
soon,  _  ,     ,  ,  i_ 

The  Knoll  &  Marek  Companyi  confectionery  aLiid  ciuars.  haa 
been  incorporated  with  capital  of  $5,000.  Incorp'jrators:  E. 
h  Kaell,  Henry  F.  A.  Knoll,  Albert  ■  Marek. 
Ilie  Wavkcaha  Ice  Cream  Company  haa  beeun  macafacturl nK 
Meiatieoa.  The  firm  it  controlled  by  D.  A.  Williami,  Anthony 
OHnter  and  D.  J.  Heerdl. 
MIweqB»-TKe  Mlnocqoa  CreanefT  »ni  .•••n 

^  cream.  Machinery  haa  beta  laaUlled. 
Mmiliaello— John    Lengacher   will  «laie  Ua 

ai>d  move  to  Monroe. 
Oconomowoc— A.   C.   Borfan  will  open   »  confcctior^rry 

drink  business. 
Ripon— Karl  Mueller.  W.  A.  Sinuaont  and  Otto  KroM 
corpo rated 


SOOTH  DAKOVA 

  ft  CUiiale.  eoafcetiemeey.  kep« 

Peck  eaatlaaea. 


MMMB  to  operate 
iTStoU  will  d 

egca  a 

i  Uoefe 


and  soft 
have  in> 


an   Ice  creajn  factory, 
diacontiouc    her  confectiooefy 
•imilar  eatcfpriee  in  Kiel,  Wie. 
:  will  anct  a  bandiac  aad  caadvct  a 

!nT^rh  r^om  and  ice  cream 


wald.   11.  r.  uierKa  ana  a.  narenaom. 
Oneida— The   H.  J.   Schiefele   Company,  confectionery,  hts  been 

incorporated  for  SSO.OQO  by  G,  L.  and  H.  J,  and  C.  Schiefele. 
Rochester— The  Worttunorc  Candy  Omipany  haa  been  incorporated 

with  a  capIM  *mm  by  U  8.  Kubel  and  II.  aad  ».  1. 

Olean.    _      .     •      ^         «  .      ,  — 

TTlica  The  Sapenar  Ice  Cream  Company.  Iiniacia  Plamana  pra> 

prieigr,  kae  beea  eertified  with  the  county  elerfc, 

irORTS  CASOLIVA 
Elizabeth  Citv— F.  A.  Wincke  la  iaitallinf  iee  eieam  macUnenr 

to  the  Ttlne  of  CS.O(K>.    .   ^  .  . 

Seetland  Neek-The  DlKie  C^hbai  bofiriit  n  ice  emm  mktag 

outfit  and  will  eooB  bcilo  flHimhetmlnv  badi  toe  tfM 

whefaMle  aad  retaU  tiade. 

VOKTB  MKOTA 
Mfment— W.  J.  McCee  has  opened  a  confectionery.  Ice  crcem 

•ad  soft  drink  busincs*.        .  ■   ,  .  t 

Biaaea— The  C.  L.  Suylcy  candy  aterc  and  bakery  haa  beea 

deetsvrcd  br  Cia. 

OSBOOH 

Emnc— The  Mra.  Miriam  Cctchell  etUle  hat  aold  its  confectionery 

Ibiuinest  to  W.  M.  Lawrence.  ,j  .        /•  n 

Oregon  Citr— TTir  IMace  of  SweeU  has  been  aold  to.T.  C.  Barry 

"nilanwok— The   Blue   Bird  Confectionery  bM  been  opened  by 
B.  U  Biewatt.  

vmnnvtmA 

PSttahurgh— The    Central    Confectionery    Company   hat    been  in- 
corporated with  carital       tW.Ono  to  huv  candiea.  Inconxiratort: 
Carmelo  Sanfilippo.  (iaetarsj  Corrodo  and  Frank  dc  Siraone. 
RHODE  ISLAND 

•  PewtUCkct-Fetcr  Moran,  lor  ha*  been  *f ™«1*J*  •  S*^'* 
■miff  |0  ■aaafecturr  confectionerv.  Inrorpwaiore  uem^ 
V.  iCetM.  FMer  Ca1la»   and    Peter  A  Coai«ttt«. 

SOUTH  CAROLINA 
Chesler-Thero  Petreliou.  ha.  oi>cned  an  Ice  cream 

nlant  and  will  put  in  additional  macbineo'  aa  the  btuineta 


Sheboygan — ^Aana 
business  and 
Two   Rivera— Emil 

confectionery  tterc. 
Verona— Harry  Brothers  have  opened 

department  in  the  po«!  office  hm  -itik 
Wieceoain  Rapid*— Daly  &  Kr.:,-,-n  have  diapoaed  of  their  candy 
taaiacia  to  Leeaan  Habec  ^ 

CANADA 

Cetgary.  Alta.— Tlie   King  George   Ire  Cream  Parlor  hat 
to  the  Canadian  Credit  Mcna  Trutt  Association. 

Dauphin.  Man.— LindMy  it 
oonfecllonera. 

Farh  River.  Man.— P.  1.  Tilt  haa  told  hit  eeafeelionery  hoaiaeea 

te  Ceorge  A.  Lloyd. 
St.  Rose  DuLac,  Man —A    All.ird  ha»  commenced  business  as  a 
confectlf'ner. 

Winnipeg,  Man.— C  Phillipe.  confectioner,  baa  told  bit  business 

C  Te^cman  haa  apencd  e  eenfectlonery  eiere. 

Haxnilton,  Ont.— Mrs.  Bella  Kenner  hat  told  her  confectionery 
business  to  John  Michor. 

New  Hainb^rif,  Ont  — A.  F.  Schroder  has  opened  a  candy  store. 

Klaiara  Falls,  Ont.— William  Morwick,  ice  cream  manufacturer, 
has  aold  bit  plant  to  the  Brant  Creamery  Company  of  Brant- 
ford,  bat  wUI  reauia  aa  maaager  far  a  year. 

Ottawa.  Ontv— •^Ibreithe."  ee«ileet!enef«.  hew  dlaeeatinned  baei* 

nets.  ,  ,  ■  ,  ■ 

Mrs,   M,   A.    Douglas,  cnnlecliotier.  Iiii  Jj voi  ti-ini- •,  tv.i»ine»«. 

St.   Thomas.   Ont.— The    Nobility   Chocolates    IZanipaiiy,    Ltd.,  ha« 

assigned  to  D,  E.  Gerard. 
Toronto  Ont.-Thc  Confectioner*'  Tradin*  Company  haa  reg.stcrel 

Tllomai  kcMahon.  Ltd.,  ccnfectioneu'  soppties.  hat  assigned 

to  the  Canadian  Credit  Men  s  A»»^>ciailon. 

Joseph  Pearce.  ^'>'^f*l^SifIU'»X£^t^^L^LJilSM  ^.ttTtcd 
Chan-.siv.  Que,— Grn«nn  ft  Maftcl  Frerea,  Manuuaieia  oj  aeraieo 

waters,  are  registered-  -  .  „j 

Cbaadriy  Canton.  Q«e.-L.  BUactete>  aeafaellaaer.  bat  y '''gg'- 
SMShirvilie.  Qne  -Ufleur  ft  ToMtiaaat.  aMaafacmrcre  af  aeiated 

<ratert,  tre  rerl«tered.   

Montretl,  .One  -Dems  Massie.  prepcietar  e(  •«  iee  at»m  etere. 

ha*  a***ined  to  Engcnc  Prereet. 

f  &.  PMaaaade.  eaafictiMcry '  manufacturer,  ha*  assigned 
t;  &  Sm  Trwt  0»,.  ltd.  ...  .  w 

Grafton.  Sask.-G.  Golden  has  sold  his  candy  business  to  W. 

Saskat^wn.  Sa*k.-W-.  E,  TImpson.  confectioner,  haa  told  hie  buti' 
ness  to  Grace  Pavisky. 


dieaalTed  pattaer- 


Sprinswater.  .S»tk.-J. 

atefc  ta  A.  C  Haichcea. 


McCullagh  bat 
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PATENTS 

Gnnted  April  26,  Ittl 

lJTS.rM-Emile  Savy.  Paris.  FraoM.  Madkiwt  t»  cmUmi  ChOMfaM* 

And  ullier  materiu*. 

MTSkSft-tarl  c.  Clearwater,  Lea  Aiifelu.  Cilif.   S«Bitafy  ke 

fTf.irn  [ftottctur. 

1,3"5.W    H  >:hr,t.i    ll^iRcr,    William    Schr.iner.    anj    Paul  Haeger, 
iii  r  I  t,    M  v  t      Ice  cTCum  ciitlitiK  rnachltir. 

l.rfc.Ulb — t  l.uHir  ilowcll,    Chicago.    III..    a4»i|i;rior.    by  meane 

ii**igiimcrit5.  to  Continental  M.-ich:ncry  <_o.,  FrcCMT* 
intrits,  to  Coniinental  Machlncrv  <'<..,  Kret*er. 

1,376^-— John  L.  MeyfarUi,  Brooklyn.  .N.  Y.    Coffn  ora. 

1,|»,MS-Eiiiil  B.  Miller.  ttMMima.  Tex.    Uqaid  dii*«itiw 
apparstoa. 

Granted  May  3»  1921 

1.376.563— Harold  ('..    Kicc,  Cliicaco.  .IIL    Bottle  capper. 
1.J76.770— RoSrrt   T.    Hunt,   a»»ignor   to  Thf   Miint  Crawford  Co.. 
Cnshoctnn.  Ohm.     Ice  cream  container. 

I.J76.s:TV-Krrc1rrick   \V.  Gra«   and  John  V.  Ofprl,  San  Frantlnco. 

l  .rti      —  I  T.    Tiik!'.rirr.    C'rihir     Rij)iiU,     1    a.i.      Hul-.Ir  capper. 

l.S77,iJIM — (.  hulci  Morris,  VancLuver.  II  C,  Canada.   Nut  blanching 
■utdiinc. 

Granted  May  10,  1921 

ljnM!—S»m  Hcdyc,  aiaiynor  to  Hedge's  Orange  Ale  Ok.  Detroit. 

Mich.    Liquid  diapenalng  apparatus. 
1.377 .630~I»=viH    It.    Koysler,    St.    Louis,    Mo.     Heverage  coolina 

.<tiij  'i:!>)>F:ising  apparatus. 
1.377 Frederic  Woiruiver.  Minneapolis.  Minn.    Creain  extractor, 
1^377.775-^uaeppe  laeofaliti,   Crockrii.   Calif.     Lump  sugar  na- 

Granted  May  17,  1921 

l.SnklM— GttstaTus    I.    Euelen,   ,Ir..    assignor,    hy    me»n«  sasifa' 
rn-ni«.  t  )  1)    fk  L.  Slade  Co..  Bolton.  .Mass.  FlaTOTing 

.1 :  il    I  rriun-.ery  extracts. 
J.37S.l&r    1  r.iiik  X.  .>M:v.a;>.  Buffalo,  N.  Y.    Delivery  ea»e  for  bottled 

I^W-JlO-Mrh-lMc'  l!    Paird   an-1   r.rnrKc   .V  Kan.:is  City. 

Mo.,  said  Walls  assignor,  by  roe»ne  a«»igninenti,  of  hia 
fight  to  J.  C.  W.  Hland.  Tulsa,  Okl.i     .Sanitary  drinking 

cup. 

1.J78.763— Arthur  W.  Bull,  Haverford,  Pa.  Cream  whip  comtwaitlon. 
ljn.793— Robert  A.  johnt  and  Frank  Leroy  Myers.  Mobile,  Ala. 
Combined    aiipensing    and    refrigrrating  apparatus. 

Design  Patent  Granted  Hay  17,  1921 

4"^,  iJ.Ml   .^iid   57.<r>:  john    M.   Travia.  St.   Louts.  Mo. 
Bavinafs  dis:"i  <ini;  -.pi.-in-.tiix 

TRADE-MARKS 

May  3,  1921 

Osd^n  \Sho!r.a!e  DruK  Ogden.  L'lah.  "Creaminoid." 

Pn  i'-.r.itii):i5  u.^^<^  i:i  ■  it  n  .i ri utactuie  ol  ice  cTcan.. 
n7,Il^.Mali  Uia>:a>c  Co..  .Nc*    ^  ork.   ,N.   V  ,     "M.   U  s  "  Son- 
nlcuhulic    ItiTutd,    scnil)ii)uid,   and    tijiii.c:i;r-ili:  i    i\..t\{  ex- 
tracts. 

130,101— Ceorgc  F.  Kcmpcn.  Ardmorv.  Pa.  Design.  Icc  cream, 
froiien  dalntica,  etc. 

135.201— California   Packing  Corp.,   San   Francisco.   Calif.  ■'Del 

Mnnte''   and    design,     Crape   juice,    pincapr'c    .mice  and 

liij;.iv':rrry  juut. 
US,'84 — l.>l<ni8    Ice    Crr.i.-n    Cit.,    SluclitDii.    Calif.     "Glijria."  Ice 

cream,  water  Ices,  and  shcrhtts. 
Mjlt— John     KotsoTctcs.     Indianai»di!..     Ind.      "Oa^lme**  and 

design.     Candv    and    chocolate  bars. 
Ml,St>— Brcyer  Ice  Cm  j^ti  i  o  ,  Philadelphia.  Pa.  "Choek-o-nut." 

t4l.77»-Hurty^l'eck  &  Co..  Indianapolis.  Ind.  "Grape  wU^" 
.\  iion-alcohotic,  maltleas  beversia  aeld  as  a  aaft  dnnk 
aid  syrup  tor  making  same. 

M1.95«>  iHr  PatterMio  Ctody  Co.,  Ltd..  Torante.  Out,.  Canada. 
i>i  Mgn  and  ibe  ward  ''^Pattcrkrlap.'*    Chaealatcs  and 

rat.dy 

\*2.i:<)~Ti>r    W  elch   tirape   Juice   I  o..   Westt'itM.    N.   V.  "(Van- 

brril;iilc."     Tarn,  jellv.  fruit  pTc.ervc*.  etc. 

The  Welch  t.rape  Juice  Co..  Wettfield.  .N.  Y.  "Pinaplade." 

Jam,  jelly,  fruit  preserves,  etc. 
1«,»;»-The  Welch  Grape  Juice  Co.,  Wettfield.  N.  V.  "Welch- 

lade  *'     Uin.   jelly,   fruit   preserves,  etc 
142,83'^    K-     Mir'U  Co  ,  Int  .  San  Francucn.  <  ihf     -Lilly  Kluff." 

Stabilizing  or  amooihlng  powder  for  ice  creams,  sherbets. 

and  tees. 

PoUidMd  May  10,  1921 

W^fBO— Loais  Scblller,  San  Kranci«o,  I", 'if  •Oraoeo."  Non- 
slc«hollc  maltless  beverage  »oM  a.  a  -rft  drink. 

M9,02rk-Cyco  Medicine  Co.,  Chicago,  ill.  Uesifn  bcanac  the 
word  -  Knox't."    Non-alcoholic  ginger  eardiai  «e«talaiaa 

lc*«  iliati  nne-half  per  cent  alcohol. 

14"  ^H-_r:     .ill    Products    (".» .    Chicago.    111.     "Pri-Tia."  Gmger 

..1. 

143.041k— t  ailnrnla  Fruit  Produrts  Co  .  .\nBclt«.  Calil.  Uesign 
hrariT  K  the  word  "Kiltie  "  ftraiiKe  inamalade  and 
nrunge  jcllv. 

I«,(m_K,chmond  Chase  Co..  San  Jose.  Calil.    "Eycryhody  s." 

Canned  fraits;  namcty,  apriceta.  whiu  dicnriea.  etc.  „ 
1U,30»-N.  V.   Stoom  Chocolade  *  Oca*  fabriek  "Kwstla." 

MMdenlaan.  at  Breda.  ITrtlierianda.    '"Kwatta."  Choeo- 


MljOn-4ailC  Hamilton  Citrus  Growers  Assoc..  Lak*  HaaUltao* 

Fla.    "Harailtunlan."    Fresh  citrus  fruits. 

PubUshed  May  17,  1921 

l^.Lt^ — Thn![     Sturci,     Int.,     Springtield.     -Mans.        f*in»  I'ak.  ' 

Sailed  nuts,  nuts  in  their  natural  state,  and  candy. 
1J9.'*0— .Nocoa  Ituiier  Co.,  New  York.  N,  Y.    "Zero."    Ice  cream* 

and  friuen  desserts. 
U»,296-The  Nulmoime  Co..  New  Yolk,  H.  Y.   "Hoayeu"  Cane 

syrup,  glucose,  and  rcfiner'a  ayiti*  far  tod  paapMea: 

honey,  and  invert  sugar. 

MiOS-The  .\r.  ini,  .scotield  Ca.,  CUnabm,  OUa.  "CMmI" 
and   dr.i^Ti.    Coffee,  tea,  apieaat  aalted  peaiMU  and 

peanut  butter. 

H3.75*— lleairice    Creamery    Co,    Chicago,    III.  "Meadow-Gold." 

Ice  cream. 

l«746-CoDk  Welker  Hire  Co..  Fort  Wayne.  Ind.  "-Sweet-Plus-" 
Assorted  candies,  chocolates,  and  candy  bar  goods. 

MMB?— New  England  Confectionery  Co.,  Boston,  Maas.  "New 
England.  Candy. 

MMW-ITte  American  Sugar  Rrfminit  Co.,  Jatacy  Oily.  K.  J. 
"Dots."    Sugar  lor  u«c        .i  fiod, 

PubUshed  May  31,  1921 

ia7.S4J-Oiester   A.  Caw  ley.  SomeiviUe.  N.  J.    "Veiiow  Label." 

A  non-alcoholic  fruit  beverage  aold  as  •  aaft  drink* 
1UJ81— Michael    J.    Davis.    Brooklyn,    N,    V,     ■^arre"  Dcalfn. 

Malt  ayrup  used  in  making  malt  beverages. 
13e.«iM— B.  ft  C.  Mfg.  Co..  St.   Louis   Park.   Minn.     •  Fiiette." 

Non- intoxicating,  maltless  beverage  containing  lets  than 

one  half  of  one  per  cent  alcohol. 
llSi#S»-Atbert    H.    Frankel.    New    York,    N.  Y. 


Malt  syrup  for  making  mall  bcTeragei. 
138,ISi>-<V   J.    Van    Houien    A    Zoon.   W  eesp,    Netherlands,  and 

Oiicago,  III.    "NooZ."  Cocoa. 
1M.I77-Jahn  Mehn.  Detroit.  Mich.    "Blue  Bird."   Desifa.  Malt 

syrup  M  be  nacd  la  the  awmifaetiire  of  oaalt  kc«eram. 
1».»7-Vlet8r  Nenstadll.   New  York.  N,   Y.     Design.  Tiak 


beverages,    cereal    lie-verages.    malt    exlracti  and 
tonics. 

141,70b— \t.g an  Candy  C^-.  Portlsnd.  Ore.    •'Vogan'i  Melloelle.'* 

f'icliage  fflnily. 

)M,S«i-  RoMi.Ti  Cutief.ionery  Ca,  CaBbridffc,  Maai.  "CrnlUa 

Sweets."  Cliocolatci. 
14B..1J6— Val  Blatz  Brewint  Clw,  Uilwankce.  Wis.    Desi|pk  Vaa« 

alcoholic  near  beer,  beer,  and  near  beer  ooniainlnc  less 

than  nne  half  of  one  per  cent  of  aleohot,  etc 
MlJiD— Val  niati  Brewing  Co.,  Milwaukee.  Wis.    Design.  Km- 

alcoholic  near  beer,  beer,  and  near  beer  eoataiainf  leiw 

than  one-half  of  one  per  cent  of  .I'cohaL  clc. 
M,in— Nestle's   Food    Co.,   Inc.,    New    York,   M.  Y.  "NaatM^ 

Malted  nilk."    Design.    Mslted  milk. 
14M7»-Naatle^a  Feed  Ca^.  fac.  New  Yark.  M.  Y. 

Meatle's  Milk."    Design.    Cbndenaed  milk. 


STATEMENT  OF  THE  OWNERSHIP,  MANAGS- 
MSNT,  CIRCULATION.  ETC.  RBQUIRBD  BY 
THE  ACT  OF  CONGRESS  OP  AUGUST  24.  l»tiL 

Of  The  Soda  Founuin,  irahllshed  monthly  at  New  York.  M.  Y. 
April  1,  1«21,  Stale  of^  New  York,  County  of  New  York— as: 
Before  rae,  s  notary  public  in  and  for  the  State  and  county  afore- 
said, personally  appeared  O.  O.  Hayiw^  wte.  baTlac  bean  daly 
sworn  accardiai  ta  law.  dsnaaM  asjl  Mr*  Ikal  ba  la  w  Bnainaaa 
Manager  of  Tbe  Soda  ronntaln.  and  tbat  the  foliowias  la 
to  the  best  of  his  knowledge  and  belief,  s  true  statement  of  the 
ownership,  msnsgenent  (and  if  a  daily  paper,  the  circulation), 
etc.,  of  the  aforesaid  publication  for  the  date  ahewn  In  the  abore 
caption,  required  by  theAot  a(  Aafaat  M^.MU^  aBbndlad  la  aacUaa 
44J,  Postal  Laws  snd  ftefltdanaaa,  pentad  an       rawarae  alda  af 

this  form  to  wit; 

1,  That  the  names  and  ad.^rfs.rs  of  the  publishrr,  editor,  man- 
aging editor  and  busii>ess  managers  are:  Ptibltsbers.  D.  O.  Hayoes 
&  C»  ■  Editor.  U.  a  Watta;  UaaaiMMr  Edites,  D.  G.  Watta; 
Business  Manager,  D.  O.  Raytiea,  all  at  No.  3  Park  Place.  New 

York.  N.  Y. 

1.  That  the  owners  sre:  (Give  nsmes  and  addresses  of  In- 
dividual owners  or,  if  s  corporation,  give  its  name  and  the  names 

and  addresses  of  itockholderi  i  w-:\ii|i  cr  holdii  g  1  per  cent  or 
more  of  the  total  amount  of  jicxk  i  D  O,  !i»*iie«  &  C".  ard  D  O 
Haynes,  3  Park  Place.  New  York,  N.  Y.;  E.  King,  15  WlillaTn 
St.,  N.  V. 

3.  That  the  known  bondholders,  morttsgces,  and  other  security 
holders  owning  or  holding  I  p«r  aaM  er  aMT*  af  total  amiwat 
of  bonds,  mortgages,  or  other  gitmltiaa  avct  (U  Acre  ate  mtm,  m 

state.)    There  arc  none. 

4.  That  the  two  paragrafihs  next  sborc.  giTing  the  nsmes  ti 
the  owners,  stockholders  and  security  holders.  If  sny,  contain 
not  onlv  r-c  list  of  stoekh  iMert  and  security  holders  ss  they 
appear  ui  :  n  -.hr  books  of  the  cu-ipany  but  also,  in  case*  where  the 
stockholder  or  security  holder  appears  upon  the  book*  of  the  com- 
pany as  trustee  or  in  am  ather  fiduciary  relation,  the  name  af 
the  person  or  corporatiaa  fof  irihUh  such  trustee  is  sctlng.  Is  gleen; 
also  ibsl  the  said  two  paiapapfaa  contain  statemcnti  embraeiaa 
affiant's  fall  knowledge  and  beliaf  ss  in  the  circtirastanece  and  < 
conditions  under  which  stecbnolders  and  security  holders  who 
do  not  appear  tfioa  the  books  of  the  company  as  trustees,  hoi' 
stock  ana  securities  In  a  capacity  other  than  that  of  a  bom  fide 
owner,  and  this  affiant  has  no  reason  to  belicTe  that  any  other 
peraan,  association,  or  carporstion  has  sn  Interest  direct  or  in- 
dtreet  in  the  said  aleak,  bonds,  or  other  aecurities  than  as  so 
Stated  by  him.  D.  0.  Haynes,  Business  Hsnagcr. 

Sworn  to  and  subscribed  beforr  -n-  -his  1st  day  of  April,  l«l. 
(Seal)  &  H.  RAYMOND,  Notary  Pabilc.  Unft  Co..  CerU6eate 
aAd  la  M.  Y.  Cta.  OtT  MiwMiiaiaa  eapiraa  Ma^  M,  MM 
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POLAR 


VIGILANCE 


PERSISTENCY 


DETERMINATION 


The  standard  by  which  all 
GRKEN  fountains  have  been 
built  since  the  brginninK  of  the 
businesi  in  1874,  is  that  of  makmK 
each  new  fountain  or  design  out- 
class the  last  one.  We,  therefore, 
always  feel  sure  of  measuring  up 
to  the  highest  expectations  of  the 
buyer. 

kOBT.        ORKKN  Sc  SONS. 


We  speculiite  on  soda  fountain  layouts  that  are  harmonious  in  all  details.  Nothing  is  so 
productive  of  complete  satisfaction  as  a  knowledge  that  your  outfit  gives  every  evidence 
of  good  taste.  Our  illustrated  catalog  deals  with  the  subject  in  a  practical  way,  and  we  will 
appreciate  your  request  fur  a  salesman  to  call. 

ROBERT  M.  GREEN ,  &  SONS 

ESTABLISHED  IN  1874 
Broad  and  Vine  Streets 

PHILADELPHIA  -  PENNSYLVANIA 
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YOU  GBT  NOTHING  WITHOUT  A  FIGHT 

Congress  has  been  in  session  siiKe  .April  11  and  dodiing 
visible  has  yel  been  accomplished  toward  the  tax  reii<rm 
which  was  so  glibly  promised  when  votes  were  desired. 
Hoiwever.  despite  the  ditatorinesi  and  erident  dittute  wHh 
which  Congress  alwa\s  approaches  a  difficnh  jir  -.tiU-m  the 
time  must  come  soon  when  the  matter  ol  la.xation  will 
be  taken  up.  The  soda  fountain  industry  is  doubly  interest- 
ed in  the  discussion  which  is  coming  and  in  Uie  mtdt* 
to  be  obtained  from  it.  Besides  the  stake  which  every 
citizen  oi  the  country  ha.s  in  a  measure  which  may  do 
something  to  help  business  conditions  or  may  push  us 
further  down  into  the  slou^,  the  soda  fountain  buiinesf 
has  its  own  interests  to  took  out  for  and  has  a  perfect 
right  to  demand  that  the  "nuisance  taxes"  on  fountain 
products  be  removed.  But  this  in  itself  will  get  us  nothing 
unless  the  demand  is  made  so  strong  that  Congress  cannot 
fait  to  hear. 

An  .ittemiif  will  hr  marli  at  tax  reform,  a  well-inten- 
tioned cflurt  to  improve  conditions.  But  there  is  a  large 
tunount  of  meney  to  be  raised,  more  than  was  estimated 
a  year  ago.  Ecoooray,  so  far.  has  been  only  evident  when 
speeches  were  to  be  made  and  has  not  applied  to  the 
more  practical  side  of  appropriations.  This  mcins  an 
abundance  of  taxes  of  some  sort.  There  can  at  best  be 
only  a  shifting  of  taxes.  Ifnch  of  benefit  might  be  hoped 
by  such  a  shifting  if  judiciously  dotn-.  ^mt  'hh  one  will 
be  done  under  political  pressure  and  ni  accordance  with 
no  known  rule  of  economics  or  common  sensC  Taxes 
will  be  shifted  from  those  who  can  bring  the  moM!  ia* 
flaence  to  bear  and  placed  on  those  who  malce  or  seem 

likely  to  in.ike  the  least  articulate  protest  against  the 
process.  In  the  effort  to  Mtisfy  those  who  demand  relief 
with  a  loud  Tcnce  their  burdens  any  be  somewliat  Kgbt- 
eucde,  which  will  only  mean  so  much  more  somewhere 
else. 

It  is  unfortunate  that  such  things  exist,  but  since  they 
do  let  us  not  suppose  that^e  will  gather  any  merit  by 
remaining  in  the  chus  of  the  inarticalate.  The  soda 
{nuntaiti  taxes  are  burdensome  and  indefensible.  We  want 
them  removed-  Let  us,  therefore,  set  out  and  make 
such  a  noise  aboat  it  th.it  C^tngress  will  gladly  shift  the 
burden  to  someone  less  articulate  or  less  fortunate  than 
ourselves.  Only  in  this  way  will  rdi«(  be  obtained.  What 
are  ymi.  personally,  going  to  do  to  Mog  about  the  desired 
comummation  ? 


PBICB  SITUATION  CONFU8BD 

The  Svminer  of  1920  will  be  remembered  in  the  soda 
founUin  trade  for  the  difficulties  encountered  in  getting- 
supplies.  That  of  1921  bids  fair  to  go  down  in  history 
as  tbe  season  of  price  conrplaints.  All  over  the  country 
there  is  agitation  for  the  reduction  of  the  prices  asked 
for  soda  fountaia  products.  Whether  or  not  the  com* 
lilunta  uttefcd  ate  justified,  tbe  sentiment  which  provokes 


SUB9CRIPno.\S:  United  States,  Oubs  and  lfoxie»...41J0  a  r««r 
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them  is  too  strong  to  be  ignored.  It  is  safe  to  say  that 

the  price  question  is  the  biggest  one  oonftondng  the  in* 

duslry  today. 

What  action  shall  be  taken  to  meet  and  if  possible 
silence  this  popular  outcry?  Few  will  attempt  to  deny 
that  damage  is  being  dosie  or  to  minimiae  die  extent  of 

it.  The  MHia  fountain  business,  like  any  other  and  per- 
haps to  a  greater  extent  than  most,  is  dependent  on 
[x>pular  goodwill  and  anything  which  tends  to  detract 
from  the  esteem  in  which  it  has  been  held  by  its  patrons 
is  detrimental.  If  the  sensational  newspapers  succeed  in 
makiii);  i)cople  feel  that  they  arc  l)Cing  mulcted  at  the 
fountains,  this  will  have  an  immediate  efiect  on  the  volume 
of  business,  however  false  the  premises  on  which  the 
newspapers  Iwise  their  conclnytnns. 

We  have  investigated  this  question  of  prices  as  thor- 
oughly as  possible  and  wc  are  well  aware  of  the  reasons 
for  continued  high  prkca  for  fountain  products.  It  is 
impossible  to  sell  at  pre-war  prices  and  continue  to  do 
Iinsincss.  But  the  fact  remains  that  the  public  is  being 
led  to  icel  that  prices  are  too  high.  This  is  the  essen- 
tial fact.  It  is  the  pnbKc  feeling  that  counts.  This 
feeling  is  a  real  danger  to  the  industry  and  iht-re  --'inuM 
be  the  fullest  co-operation  of  all  soda  fountaui  nun  in 
meeting  the  conditions  caused  by  it. 

The  remedy  lies  not  in  ignoring  the  pubKc  demand. 
That  can  be  done  at 'times,  but  witfi  general  industrial 
conditions  as  they  arc  it  is  too  dangerous  an  experiment. 
For  all  their  food  value  fountain  products  arc  luxuries 
with  which  jKople  can  di^iense  if  they  make  up  their 
minds  to  do  so.  There  must  be  two  lines  of  endeavor 
used  in  meeting  present  conditions.  Rrst,  the  public 
must  be  educated  !o  tlie  knowledge  that  pre-war  prices 
are  impossible  and  that  costs  are  not  low  enough  to  allow 
the  fountains  to  sell  their  goods  at  the  old  levels.  Uis> 

Icailinp  statements  miist  be  met  n  trnc  portrayal  of 
toiulitiiins.  The  newspajjcrs  which  arc  carrying  on  the 
proi>a^an(la  against  present  prices  would,  with  a  few 
exceptions,  be  willing  to  print  both  sides  of  the  case, 
especially  if  the  soda  fountain  side  is  presented  witb 
perfect  fairness  and  mod' ^  iti  >i:  and  is  not  merely  a 
blanket  denial  of  all  allegations. 

The  second  way  of  changing  public  sent&ncnt  ami  mak- 
ing it  more  favorable  to  the  soda  fountains  is  by  falling 
in  with  the  demand  for  lower  prices  insofar  as  it  is 
possible  to  do  so.  This  does  not  mean  that  wc  advocate 
doing  business  at  a  loss.  On  the  contrary,  every  business 
man  is  entitled  to  a  reasonabfe  profit—if  he  can  get  it 
But  we  do  bcl^e^'e  that  the  trade  ultimately  will  reap 
great  benefit  in  the  form  of  increased  patronage  if  prices 
are  made  as  low  as  is  cwisistent  with  good  bnsmeu  man* 
agement. 

An  article  elsewhere  in  this  issue  gives  at  greater  length 
tie  n  sidts  of  an  extensive  inquiry  into  the  price  question 
And  the  concliuions  drawn  from  this  survey.  The  question 
is  a  big  one  and  we  hope  to  learn  the  opinians  of  onr 
readen  on  the  matter. 


JUsm  YosKt  Jolt,  1921 
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PROHj^ITION  LOBBY  SUFFERS  DEFEAT 

The  connection  of  the  soda  fountain  indnitiy  with  pro- 
hibition Icgfislation  may  not  be  entirely  obviont  except  as 
rr^'^irtU  the  tlicoo'  that  prohibition  has  increased  the 
demand  fo^  fountain  beverages.  As  a  matter  of  fact 
the  nenr  Volstead  B91  wMdi  net  its  death  in  coounittee 
and  H.  R  6752  which  succcedetl  it  were  both  menaces  to 
the  soda  fountain  business  as  they  were  to  nearly  ever>- 
legitimate  industry  in  the  oountry.  The  tride  may  well 
eoDgratulate  itself  that  thoe  vidotis  aieasares,  backed 
as  they  were  by  the  powerftH  prohibttkn  loHqr,  met  de- 
:"i:it  i.-i'.l  were  replaced  by  the  comparatively  innocuous 
Campbeli-Wiliis  Bill,  which,  if  not  ideal,  at  least  does 
not  offer  any  threat  to  industry. 

The  bill  originally  introduced  under  the  title  of  H,R. 
5033  or  the  supplementary  Volstead  Act  was  calculated 
to  completely  disocgioiie  all  industries  directly  or  in- 
directly dependent  on  a  supply  of  akohol  for  industrial 
use,  and  this  means  most  of  the  essential  industries  of 
the  country.  Its  defeat  docs  not  indicil'.-  a  sentiment 
against  prohintion  as  such;  it  merely  proves  that  there 
Is  a  ifanh  iMyond  whidi  tlie  maaafachirers  and  Imsiness 
men  of  the  country  will  not  tolerate  unwarranted  inter- 
ference by  the  bigoted  representatives  of  the  Anti-Saloon 
Lcagoe,  ignamit  aa  they  have  proved  themselves  to  be 
of  the  real  issues  involved  in  the  questions  under  dis- 
cussion. 

Thanks  to  the  bitter  fi^ht  waged  by  the  manufacturing 
interesU  against  this  idiotic  piece  of  legislation  the  soda 
fountain  trade  may  look  forward  with  setae  degree  of 
certainty  to  obtaining  the  extracts  essential  to  the  conduct 
of  its  business.  But  the  war  is  not  over  yet  and  it  is 
unfair  to  leave  tiie  whole  conduct  of  it  to  those  wbo 
saved  us  this  time;  If  we  must  Invc  prohibitMm  let  us 
make  the  best  of  it.  but  it  is  time  for  every  tntelligent 
man  in  the  country  to  make  up  his  mind  to  join  in  the 
fight  against  those  super-fanatics  who  are  working  for 
the  sort  of  enforcement  which  will  cripple  legitimate  in* 

du^tr>-.  N'nt  that  they  ifciire  to  injure  industry;  they 
merely  do  not  care  what  happens  to  business  so  long  as 
thor  gain  tlicir  point  and  Uiey  are  shockingly  ignorant 
of  the  real  conseqiitaGet  of  tite  measures  vriiich  thQr 
propose  with  a  blithe  certainty  of  their  own  nninpeadi* 
able  wisdom  and  moral  superiority. 

Alcohol  can  be  a  beverage.  It  is  also  a  chemical  of 
immeasurable  vahM  and  essential  to  modem  life.  It  is 

time  that  prohibition  was  adm;ri>ti  rol  l.y  sorr.conc  who 
is  cognizant  of  both  facts  and  who  is  not  blind  to  every- 
thing eaeapt  die  danger  that  someone  may  obtain  a  little 
for  beverage  parpoaes  which  is  not  so  doctored  as  to 
make  Urn  go  blind  or  insane. 


PUEBLO  DRU00EST8  TO  KBCBIVB  BBLP 

The  rectnt  flood  disaster  in  Pueblo  was  a  serious 
Itlow  to  the  finances  of  its  merchants.  Those  of  our 
readers  wbo  are  druggists  will  have  a  fellow  feeling  for 
the  Pueblo  representatives  of  their  ^fesdon  who  were 
practically  wiped  out. 

A  movement  bu  been  started  in  Denver  to  raise  $50,006 
to  k>an  to  these  men  as  a  meant  of  partially  makine  good 
their  $125,000  loss.  There  is  no  question  of  charity  in- 
volved. Tbcy  are  no  quiuers  and  declare  their  intention 


of  resuming  business  as  soon  as  possible.  The  paramount 
need  is  cash  to  enable  them  to  get  on  fliek  feet  agabi 

and  begin  the  proces?  of  reestabKshment.  This  is  what 
they  seek  but  they  want  it  not  in  the  form  oi  gifts,  bur 
as  loans  at  reasonable  rates  of  interest. 

Money  sent  to  RoUin  U.  Davis,  Chainnan  of  tiic 
Pueblo  Flood  Relief  Committee,  Denver,  will  be  used  to 
establish  a  fund  for  lending  to  these  druggists  on  easy 
terms.  The  money  will  be  used  only  for  the  purposes  of 
reconstrtiction  and  the  purchase  of  naw  stadks  and  WtB 
be  repaid  with  interest  to  the  contributors. 

Those  who  send  money  will  not  be  giving  it :  they  will 
merely  V>e  extending  a  loan  which  w.ll  cn.ible  fellow 
business  men  to  recover  their  coounerciat  standing  after 
an  almost  erusfaiag  disaster. 


AUSTSAUAN  SBPOSMBBS  ACTIVB 

It  sometimes  seems  that  the  United  States  must  have 
a  mooopoiy  of  those  keepers  of  the  public  oonadenea  and 
regnktors  of  other  people'*  morals  who  are  *o  numerous 

here.  Not  so.  They  arc  present  even  in  far-away  .\ustralia 
and  if  auytlting,  more  troublesome  there,  if  one  may 
judge  from  a  news  item  published  eUewheie  in  this  issue. 
A  proposal  has  been  made  there  to  compel  the  closing 
ol  soda  -fountains  and  candy  shops  at  six  o'clock  lest 
someone  bt  led  astray  by  thtir  temptations. 

The  ioddeot  is  amusing  but  it  has  its  serious  side 
since  it  iUastrates  the  length*  to  wMch  these  professional 
and  semi-professional  reformers  will  go  and  the  impos- 
sibility of  ever  satisfying  their  immodcnue  appetite  for 
interference  with  the  inherent  rights  of  others.  We 
have  had  plenty  of  lessons  along  the  same  line  in  this 
country,  but  there  has  usually  been  a  color  of  reason  back 
of  their  demands  and  performances.  Tliis  incident  merely 
demonstrate.^  that  the  hunger  for  reforming  something 
is  insatiable  and  the  attainment  nl  one  aim  only  flMkee 
them  look  for  new  fields  to  conqocr. 


Soda  fountains  have  gone  mdargraond  and  we  have 
them  in  tiie  snbway  now.  Evidently  seeking,  like  Alex- 
ander, new  fields  to  orjnquer.  Wonder  how  long  it  will 
be  before  wc  have  to  report  a  commercial  airplane  fitted 
ont  widi  a  ooaspleie  fountabi? 


The  Government  is  starting  a  campaign  to  collect  aodft 
fovntain  taxes,  whieb.  it  is  said,  have  not  been  turned  io 

to  the  amount  desired  or  expected.  Funny  tJje  enthusiasm 
shown  for  rushing  around  after  little  dribbles  of  tax 
money  when  billions  are  wasted  wiOout  a  murmur.  Who 
said  something  about  "Penny  wise,  pomd  foolisb"? 

The  soda  foontatn  is  not  yet  entirdy  sattsfactoty  to  alt 
Authors  complain  that  it  docg  not  provide  as  good 
local  color  as  the  legally  defunct  bars  and  cafes.  Prob- 
ably it  will  help  some  as  soon  as  onr  zealous  refoimars 
discover  th^t  soda  fountains  are  wicked  and  dangerous. 
There  is  notbiav  like  a  little  proscription  to  add  to  the 
glamour  of  the  snbjeet  under  the  baa. 


Speaking  of  local  color,  if  the  authors  need  that  we 
understand  tliat  it  is  obtainable  at  the  drug  storm  in  Uttlc 
>ticks.   Soda  fountains  do  not  carry  it— yet 
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Price  Agitation  Is  Growing 

Soda  Fountain  Costs  to  Public  Under  Fire  All  Over  Country 
— Trade  Will  Profit  If  They  Are  Reduced  to  Lowest 
Limit  Consistent  With  Good  Management 


IT  WII-L  be  universally  agreed  that  the  pfice  question 
is  tlie  big  probl<in  c  :ifronting  the  swla  fountain 
business  today.  Ever  since  last  May  the  prices  of 
coounodities  in  general  have  been  on  the  decline  and 
ia  numerous  instances  this  decline  has  been  to  say  the 
IcBSt  precipitous.  Several  conditions  have  interposed  to 
prmat  tbe  pfkc  o{  soda,  foantaia  producu  if  rom  follow 
iag  diis  lead  to  the  extent  whkh  lus  been  expected  and 
desired  by  their  buyers.  The  result  is  .i  wiHr-spread 
feeling  of  dissatisfaction  and  complaint  which  is  by  no 

means  inarticulate  and  It  fiodng  Toicc  fat  aempapcra  all 

over  the  country. 

Public  interest  in  the  question  has  been  aroused  to 
such  an  extent  and  sucfa  impossible  expecutions  of  pre-war 
or  even  lower  prices  lave  teen  caused  that  the  situation 
it  one  wiiiGh  must  he  met  at  once  by  the  soda  fountain 
mdustrjr.  It  it  wden  to  blame  the  papers  for  printing 
misleading  or  even  false  figures,  though  there  is  no  ques- 
tion that  they  have  done  so  in  ccrt:tin  instances.  By 
themselves  the  newspapers  could  n<t  have  aroused  a  storm 
of  indigtiaiiaii  over  the  matter  if  tliey  had  ijot  touched 
upon  a  .suJjjcct  which  was  of  interest  to  their  readers. 
To  put  matters  differently,  they  took  hold  of  a  live  sub- 
ject  and  made  it  even  more  alive. 

So  far  as  it  is  possible  to  judge  by  the  report*  wfakb 
Thb  Soda  Poviitaix  has  received  from  all  sectfams,  dHB- 
Cldtics  are  being  encountered  everywhere  on  account  of 
this  public  attitude  on  prices.  Dis&atislied  customers  are 
bad  for  business  and  h<)tli  the  present  and  future  trade  of 
the  soda  fountains  will  suffer  it  present  conditions  are 
allowed  to  continue. 

New  York  City  has  been  and  still  is  a  center  of  agitap 
tion.  One  nociwic  and  one  evening  paper  have  been 
especially  active  in  assailing  the  soda  fountain  men  a> 
profiteers,  and  proprietors  and  managers  in  all  parts  of 
the  city  tell  us  that  their  customers  are  exhibitinf  a 
tendency  to  complain. 

On  account  of  the  variation  in  character  of  soda  foun* 
tain  drinks  the  acitaiors  have  chosen  to  eenter  attadcs 
«n  ice  cream  soda  prices,  sdeethig  this  drink  as  tfie  most 

typical  and  standard.  Prices  on  ice  cream  sodas  in  New 
York  differ  widely  according  to  ilie  class  of  fountain  at 
wliicji  they  are  served,  the  limits  for  a  good  quality  soda 
beini:  '^(ctwicn  eleven  and  twenty-seven  cents.  This  wide 
vari.tt:^:!  g.^ve  an  opening  for  atuck  and  tb«  slofan  has 
been  ten  cent  ice  cream  sodas. 

The  pubfieHy  fivca  to  the  qvestion  has  induced  many 
stores,  mostly  of  ^e  cheaper  class  to  meet  the  demand 
for  ten  cent  sodas  and  the  newspapers  liave  advertised 
this  fact  thorongfilyt  to  the  detriment  of  the  other  estab* 

iishments. 

Another  center  of  agitation  has  been  Columbus,  Ohio, 
where  the  pdUic  praaecutor  has  taken  a  hand  in  the 
natter  and  attempted  to  compel  dealers  to  oeme  down 
in  tfieir  prioea.  Massncfausetts  also  threatens  to  take 
action  in  tiie  form  of  a  declaration  that  ice  cream  and 
ice  cream  sodas  are  food  products  arjil  tlii:  those  who 
ask  unjustifiably  high  prices  will  be  liable  to  prosecution 
under  the  laws  governing  food  prices. 

All  this  would  tend  to  create  the  impressicm  that  the 
soda  fountains  as«  prafitcering  and  there  is  no  doadK 
that  tMa  impresrion  la  being  created  on  the  public.  It  ia 


distinctly  unfortunate,  for  outside  of  those  e stahlisliments 
where  prices  are  cSiarKcd'  for  service  and  tone  and  not 
for  the  dishes  served  there  is  little  cause  to  charge  pre- 
fiteefing> 

The  standard  price  for  ice  cream  sodas  is  a  myth, 
there  can  be  no  standard  when  rents  and  other  expenses 
vary  so  greatly  and  when  there  is  no  set  quality  or 
quantity  sold  as  an  ice  cream  soda.  But  stores  which 
are  jealous  of  their  reputation  will  not  sell  drinks  of  an 
inferior  quality  and  they  will  not  stint  the  amounts  of 
ingrefenta  oaeil  In  stores  of  tUs  class  the  price  for  an 
ice  creani  soda  was  always  at  least  ten  cents.  Plain 
sodas,  foly,  used  to  be  sold  for  five. 

At  the  present  time  ice  cream  '.[<!.is  sell  in  ".uch  estab* 
Iishments  at  fifteen  cents,  with  the  war  i.i.v  added,  .^n 
occasional  fountain  of  this  middle  class  ^ets  as  much  at 
twenty  or  twenty-two  cents,  but  such  insunccs  arc  rare 
This  fifteen  cent  prkx^  then,  is  oomparable  with  the  ten 
cent  prke  of  pre-war  timet.  But  rents,  clerk  hire,  glasses 
synipa  and  nnmerons  otiier  items  are  far  more  expensive 
than  in  those  days.  Taking  this  into  consideration  the 
increase  does  not  seem  unjustifiable.  Ice  cream  too  which 
is  selling  for  $1  (X)  to  $1.J0  a  quart  aocording  to  the 
locality  is  not  quite  down  to  the  old  prices. 

Soda  fountain  men  in  various  parts  of  the  country  have 
attempted  to  bring  prices  back  to  the  oM  basis  but  in 
many  instances  have  found  that  this  is  impossible  with 
conditions  as  they  are  In  Syracuse,  N.  Y.,  the  prevailing 
price  for  ice  cream  .sodas  was  fifteen  cents  and  an  attempt 
was  made  to  cut  to  ten,  but  with  what  success  may  be 
judged  by  the  K>lk>wing  letter  lo  the  editor  of  The  Soda 
Fountain  from  the  secretary  of  the  Syraenae  Drnggisu 
Association. 

Editor,  Thb  Soda  Fou.n'tain» 
New  Yesk  Gly, 

Dear  Sir: 

At  the  meeting  held  at  .'^outh  Bay,  the  Syracuse  Drug- 
gists Association  took  u|i  ihn  mattt-r  of  price  reduction  on 
soda  water.  The  prevailing  rate  for  sodas,  not  including 
the  war  tax,  is  fifteen  cents.  Some  of  the  draggiata  re> 
duced  their  prke  to  ten  cents  about  two  months  ago^ 
erronaonaly  8«ppoiiat  tliat  Ac  lea  cream  companiea  were 
goiaff  to  Mdnoe  tiieir  price  Now  diey  are  aorry  tiiey 
did  tfatt  lor  they  fed  tint  they  are  not  making  a  fair 
profit  The  majority  of  thr  mcmhcrs  are  getting  fifteen 
cents,  and  will  nuintain  that  price  until  there  is  a  big 
decline  in  the  wholesale  charge. 

Veiy  truly  yours, 

Albert  A.  Muknch,  Sec'y 

In  Fort  Wayne  and  Rochester,  to  mention  two  of  the 
nunerona  plaeet  where  the  experiment  haa  been  tried, 
soda  prioea  liave  been  reduced,  with  an  immediate  jump 
in  patronage  but  a  very  doubtful  margin  of  profit.  On  the 
whole,  the  Syracuse  experience  seems  tyiticil.  Prices 
a;ii.iarcr.t!y  cannot  go  back  to  the  old  level  and  still  leave 
a  legitimate  profit  for  llic  dealer.  This  must  obviously 
be  the  case  since  his  margin  in  the  old  days  was  noH 
excessive  and  costs  today  are  higher.  Utuustified  prke 
reductions  can  only  resnk  in  disaster. 

Nofhiny  wMck  has  been  said,  however,  should  he  takaa 
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.IS  a  justification  for  iinrcasoivablc  price?,  \Vc  bclicvt-  that 
tht;  iiulnstry  will  beiieiit  imnicdiately  and  in  the  Urns 
run  a$  well,  if  prices  at  tlie  present  juncture  are  lirutighl 
as  low  as  ii  consistent  with  food  manaBeiDent.  Only  in 
this  way  can  the  public  be  appeased. 

Quality  miift  aot  be  nerifiMd  to  prkc  but  must  be 
maintained  at  the  top  level  and  senrke  cannot  be  riighted 
without  loss  of  trade.  Many  costs  are  irreducible  and 
ntliers  can  lie  only  sli^^titly  Ic>^cnctl.  So  when  it  cmnes 
to  lower  prires  the  [XKir  dealer  seems  bctssnn  the  ilcvil 
and  the  dcc[i  sea. 

Vet  soineiJiing  can  .ind  sh  r.ud  Ik-  dune  in  that  direc- 
tion. It  is  our  opiniiin  tSiat  wlu  rc  jirice  cuts  have  l>ccn 
made  the  tendency  has  been  lu  be  too  drastic  and  then 
repent  fatter  and  decide  that  reductions  are  impossible. 
It  is  a  little  diflkuk  to  be  taiplidt  and  say  just  how  far 
reductions  are  possible,  but  we  wiTl  attempt  it.  with  ice 
cream  >ridas  as  an  example. 

The  rninimiHTi  price  of  thir>  drink  in  e>lahIishnRiit.s  ni 
a  )s'i"id  class  is  now  hilecn  cellt^.  plus  the  war  tax  i>t 
two  cents.  So  far  as  (an  Imt  estimated  t)ie  cost  of  the 
ingnedientS  will  vary  from  three  tu  five  cents  according 
to  amounts  used  and  quality.  Overhead  and  other  ex* 
penats  will  be  sqaal  to  an  approidmately  similal'  amount, 
the  costs  vaiT^  with  tocalily.  This  makes  our  oasts 
of  ice  cream  sodas  lie  between  six  and  ten  cents. 

If  a  fountain  is  fortunate  eimnsh  to  combine  low  ma- 
terial costs  with  low  overhead  then  it  may  be  able  to 
sell  a  K  I  I'd  ((uality  ice  cream  »oAi  at  ten  or  eleven 
cents,  plus  the  war  tax,  and  still  show  a  reasonable  or 
even  a  highly  satirfactory  profit.  For  the  store  which 
is  at  the  other  extreme  and  combines  high  material  costs 
wiA  bifb  overhead  a  price  of  fifteen  cents  plus  war  tax 
is  hanUjr  sufficient  to  show  the  needed  profit. 

So  it  is  pretty  hard  to  establish  a  standard  pritc,  hut 
we  l>elievc  that  there  are  few  fountains  which  ranno; 
.sell  ice  cream  sodas  at  titteen  cents  ainl  many  should 
be  able  to  absorb  the  war  tax  themselves.  The  more 
fortiuiatc  establishments  should  be  able  to  dispense  theirs 
at  eleven  cents  and  either  add  or  absorb  die  war  tax  ac- 
cordiac  to  conditioos. 

This  same  reasoning  needs  to  be  foilowed  out  all  akmg 
the  line.  Prkes  should  be  adjusted  where  the  need  cxisn 
and  where  it  is  ixjssiblc  to  do  so  without  endangcriuK 
profits.  .At  the  present  time  a  policy  ol  reasonable  pricei 
will  do  much  to  add  to  the  great  popularity  uf  the  soda 
frMmtain  and  will  pay  good  returns  in  inereissed  business, 
now  and  later. 

'         HOPE  STILL  SPRINGS  ETERNAL 
The  men  who  used  to  spend  their  time  and  energy  in 

dissemin.TliuK  the  new-  that  they  had  discovered  a  means 
for  rnnninK  the  taniil>  furnace  with  roal  ashes  or  were 
ahK.ii;  til  put  on  the  market  a  substitute  fiir  t;as.dine  which 
would  only  cost  a  fraction  of  a  cent  a  gallon  and  was 
composed  almost  wholly  of  water  have  apparently  twned 
their  attention  to  more  pressing  problems. 

Even  Cuba  is  participating  in  the  popular  pastime  of 
discovering  $ut>stitute»  for  John  Barkgroorn  which  will 
have  all  the  old  efficacy  and  still  not  contain  a  trace  of 
alcohol  fir  any  other  M>1i'.;.in«(  '.sliich  could  liring  them 
under  the  ban  of  repressive  legislation.  1  he  new  sugar 
college  of  Cul>a  claims  to  have  developed  a  sugar  beverage, 
entirely  innocent  of  any  alcohol,  which  is  <lelicious  and 
powerful.  Even  so  little  as  a  tcastxvonful  is  said  to  be 
enough  to  give  anyone  that  happy  feeling  so  ardently 
sought. 

It  the  story  is  true  Ct»ba  need  feel  no  further  anxiety 
alxint  the  su^ar  surplus  hut  we  nuuiot  entirely  eliminate 
a  fcel'ii^'  "I  pesMrnism  in  reirard  t>i  the  ninttcr  .Sn  fc-.v 
things  arc  all  tlial  is  claimed  for  them.  It  is  not  yet  on 
the  market  so  it  is  useless  for  s<xla  fountain  managers  to 
lotmd  their  jobbers  on  prices  and  terms. 


FOUNTAIN   MAN    READS  CHARACTER 

By  His  Patrons'  Ice  Cream  Orders  He  De<iuces  Their 
Character  and  SCMW  in  Ufa  WMte  H*  Oiicavncs  «■ 
Psychology 

Three  pairs  of  boy  and  girl  sweethearts  were  clustered 
around  the  marble  toppe<i  table  of  the  neighborhood  ice 
cream  parlor.  A  waiter,  tray  in  hand,  interrirpted  their 
happy  chatter. 

"Mabel."  asked  the  boy  of  the  girl  nearest  to  him, 
"what  will  you  have?' 

"Oh.  I'll  take  a  'Soul  Kiss  Sundae'."  she  innocently 
replied  as  she  shrewdly  picked  out  the  most  expensive 
dish  listed  on  the  menu. 

Helen  piped  up,  "Let  me  have  a  'Shimmy,  Shimmy 
annua. 

"I  want  a  dish  of  'Lovers'  Delight,'"  softly  whispered 
Rose.   And  she,  too*  chose  a  dish  rated  above  the  half 

a  dollar  mark. 

Fancy  Naniea  Bring  Trade 

The  proprietor  twatched  this  little  typlty  with  keen 
enjoyment. 

"Girls  like  these  are  good  for  the  trade."  he  commented 
"What  is  a  fellow  going  to  do?    He  must  buy  them  what 
iliey  ask  for     What  is  more,  he  is  glad  to  seize  the 
golden  opportunity  to  prove  what  a  swell  guy  he  is." 

"Two  dishes  of  plain  ice  cream,"  the  youthful  attendant 
called. 

"This.  I'll  wager,  is  .for  some  married  couple,"  observed 
the  proprietor  as  he  got  the  plates  ready.  "When  a  |prl 
gets  married  she  leaves  behind  her  forever  all  the  fancy 

iraplH.-s.  She  fuc-  nir-.  wi\  i, ireful  of  her  husband's  money, 
even  though  siic  inav  liave  Mjuamlered  it  in  their  court- 
ship days.  Vou  can  only  'clI  her  an  ice  cream  soda  or 
a  plain  dish  of  ice  cream.  I  have  another  test  for  married 
couples  whieh  is  positive.  This  is  it  If  the  pair  ««  tbe 
way  out  stops  at  the  counter  for  several  ice  cream  cones 
you  may  be  sure  these  are  for  the  kiddies  at  fcomew 
What  better  proof  could  you  wish  fbr^*'  His  logic  waa 
.sound ;  the  argument  unanswerable. 

"I^t  me  have  a  plate  of  orange  icc^**  the  waitler  inter- 
rupted. 

"For  whom  is  that?"  the  boss  atkcd. 

Ices  for  the  Aged 

"For  the  iiUl  man  in  the  cnrner,"  the  waiter  said,  pointing. 

"Just  what  1  have  always  'a;d,  '  the  proprietor  oHservcd, 
as  he  explained  another  of  his  pet  theories.  "Old  people 
prefer  ices.  see,  they  have  no  teeth  and  the  iees 

melt  in  their  mouths.  Seven  times  out  of  every  ten  when 
a  call  comes  for  a  plate  of  kres  you  tnay  he  sore  it  is  for 
an  old  man. 

"What  is  the  most  popular  s<id3?"  he  was  asked. 

".Sirawherry.  with  pinc.iinile  a  close  sccoi.il  l'coi»le 
think  the  fruit  is  fresh.  That  is  why  the  demand  is  so 
great.  The  soda  is  a  daytime  drink.  It  is  in  the  evening 
that  the  sundaes  atid  the  frappes  come  into  their  own. 

"The  most  popular  sundae  is  the  banana  split.  It  is  a 
particular  favorite  witfi  the  gifis  and  women.  In  very 
hot  days,  however,  the  soda  is  the  only  thing  that  wilt 
go.    People  are  thirst).    .\nd  they  want  to  drink 

"Men  as  a  rule  when  alone  order  sudi  drinks  a>  coca- 
eoila  antl  moxie.  To  the  Mhool  girl  bcloogs  the  cfaocolate 

marshmallow  sundae. 

"The  thin,  studious  man  with  that  teamed  look  always 
orders  malted  milk."— AT.  Y.  Sun. 


Fountain  Managers  and  Dispensert!  Want  .i  better  job 
—a  ronneclion  where  you  ^vi:l  have  a  chance  to  grow- 
to  broaden  your  experience?  Vou  can  quickly  and 
economically  get  in  touch  wjth  such  opportunities  by 
running  a  Want  Ad  in  THE  SODA  FOUNTAIN. 
These  ads  get  results  I 
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Atlanta  Show  Proves  a  Success 

First  National  Drug  and  Sundries  Exhibition  Includes 
Many  Exhibits  by  Manufacturers  of  Soda 
Fountains,  Supplies  and  Accessories 


THl"  r.rsi  tiaiiona!  DruL-  atnl  Siintlrics  Exhibition  at 
Aliama  Kot  under  way  at  nine  o'clock  tm  the 
morning  of  July  4,  at  tlit  Atlarita  Auditurium  \r-i.. 
ory.  For  four  months  soda  fountain  and  acccb  ury 
dealers  have  been  looking  forward  to  this  exposition  and 
plinniiig  to  make  use  of  it  to  get  more  closely  in  toucii 
with  the  druggists  who  use  such  enormous  amouuts  of 
>o<Ia  fountain  products.  Although  the  exhibitioD  wa» 
a  drug  and  drug  sundries  one,  the  importance  of  the 
Mxia  fountain  to  the  drug  trade  w«>  emphasized  at 

every  turn. 

Many  of  the  bigiiest  manufacturers  and  dealers  in  soda 
fountain  supplies  were  represented  and  their  exhibi:s  nt- 
tncted  folly  as  much  attention  from  visitbic  druggists 
w  any  in  tiie  show.  The  attendance  waa  unei^ectedly 
good  throughDut  the  wtA  and  the  *bow  waa  an  un* 
qiialiticf!  ^.ic.ess.  both  from  the  drug  asd  th«  toda  fottll* 
tani  point  oi  view.  Many  druggists  who  had  «ot  previ- 
ously realized  the  possibilities  of  their  soda  fountair. 
busmcss  and  the  modern  appliances  which  were  available 
for  increasing  trade  and  handling  the  work  more  cc<nt- 
omicaUy.  had  an  opportunity  to  get  in  touch  with  the 
latest  mc^di  and  appliances. 

Atlanta  liked  the  show.  The  visiting  druggists  likc<) 
Atlanta  and  the  show  too,  so  it  is  sare  to  be  an  annual 
affair.  The  drug  and  sundries  exposition  was  a  new  thing 
in  the  business  world  and  provided  \  means  wherefcy 
manuiarturcrs  of  the  many  useful,  necessary  and  beau- 
tiful lines  of  merchandise,  which  go  to  make  up  a  mod- 
ern drug  store,  might  make  ci/mplctc  displays  of  their 
goods  and  druggists  might  come  from  all  parts  of  tlie 
country  to  examine  these  goods  at  first  hand  and  make 
purchases.  Thi:-  v  >  ''  c  m  irk.-t  feature  of  the  exposition. 
Publicity  Value  Is  Great 

The  publicity  value  of  the  show  has  attracted  and 
held  the  attention  of  the  trade.  The  drug  store  is  a  vital 
essential  part  of  the  life  of  every  community  and  in  re- 
cent years  has  grown  to  be  a  veritable  department  store, 
especially  in  the  smaller  cities  and  towns. 

There  is  no  line  of  business  in  existence  which  is  able 
10  produce  from  its  own  provinces  so  great  a  diversity 
of  merchandise'  for  display. 

That  all  these  features  mad.-  a  general  public  appeal 
was  proved  when  th<  holiday  crowds  poured  into  the 
great  Armory.  Flags  and  bunting  ahonnded  on  every 
hand  and  from  opening  until  late  at  niRht  and  each  day 
that  week.  dri>ggists  and  their  fricnd«  and  the  public 
at  large  througcd  the  exposition,  enjoyed  the  sights, 
the  concerts,  dancing  and  other  attractions.^ 

Among  the  artistically  arranged  exhibits  in  the 
.^uditorium  wen-  conudeK-  <li-i'l  iys  of  toilet  articles,  so.ips 
and  perfumes,  talcum  powders,  hair  nets  and  other  aid.^ 
to  beauty,  dentifrices,  fine  stationery,  the  finest  ivory 
goods  made,  holiday  goods,  ice  creams  (which  the  pub- 
lic was  invited  to  sample),  ice  cream  cones,  frui^ 
syrups  and  extracts,  rubber  goods  (domestic  and  im- 
ported), glassware,  pharmaceuticals,  standard  medicines, 
flashliphts,  violet  ray  machines,  cigars,  smdkers'  supplies, 
>iK.Tr«!tes  (  samples  therewith  also),  soda  fountain  sup- 
plies, vacuum  bottles,  safety  razors,  ncw-stylc  fountain 
pens,  fixtures,  well-known  candies  and  confections,  etc. 
It  wag  a  varied  and  beautiful  display. 

Prominent  Atlanta  druggists  have  co-operated  cnihu- 


!.iastically  with  the  management  in  making  this  market 
show  a  success. 

Big  Holiday  Crowds 

'r*K-  crowds  of  Fourth  of  July  celebrators  visited  the 
exposition  Monday  evening,  surveyed  the  exhibits,  and 

participated  in  the  dancing  in  Taft  Hall,  all  of  whicb 
made  a  fitting  climax  for  the  national  holiday. 

The  e.xact  number  of  druggists  there  was  somewhat 
problematical,  but  hundreds  not  only  from  Georgia 
but  from  neighboring  Slates  as  wdl,  filled  ^e  hotels 
and  boarding  houses.  The  annual  convention  of  tiM 
Georgia  Ph.'frmaceutical  Association  opened  in  Taft 
Hall  on  jii''.  '< 

For  the  ixiurs  when  the  public  was  admitted  to  the  ex- 
position tome  very  attractive  entertainment  features  were 
provided,  including  band  music,  selections  on  the  big 
pipe  organ  by  City  Organist  Sheldon,  music  by  the 
Mexican  Serenaders,  and  on  two  evenings  at  least  songs 
by  the  Georgia  Male  Quartet. 

Proiiahly  the  appearance  of  the  Mexican  .Serenaders 
was  one  of  the  outstanding  features  of  the  week.  This 
is  a  new  musical  organization  for  Atlanta.  It  is  com- 
posed of  twelve  young  men  who  twang  stringed  instru- 
ments in  such  a  seductive  manner  as  to  instill  the  jass 
spirit  into  a  wooden  Indian.  Tbsy  tSto  include 'the 
highest  class  productions  in  their  extensive  repertoire. 
.\ftcr  playing  for  two  or  three  hours  in  the  exposition 
Iirojier,  until  the  e.xliibit.s  were  closed  for  the  night,  the 
siTcnaders  each  eveninii  adjourned  to  Taft  Ilall  and  played 
for  dancing  until  midnight.  This  was  open  to  all  visitors 
to  the  exposition  without  extra  charge. 

"We  have  a  snccesiful  exposition  this  year— wonder' 
fully  successful  in  view  of  all  conditions."  declared 
Secretary  James  A.  Metcali,  just  before  the  ex- 
position opened.  "It  the  .Atlanta  public  will  now 
show  its  appreciation  by  attetidinf;  the  show,  they 
will  not  only  be  well  repaid,  but  will  give  proof 
to  the  large  manufacturers  who  have  Sent  their  goods 
for  display  and  their  sales  executives  here  from  all  part.^ 
of  the  country,  that  Atlantans  cordially  support  every 
.■\tlanta  effort  to  do  soine'hint;  worth  while. 

"Such  evitleru  e  ot  locai  aiip:  eciation  of  the  exposition 
will  h.tve  its  effect  upon  both  exhibitors  and  visiting 
druggi-ts,  who  will  be  well  .satisfied  with  the  week  spen« 
in  our  midst,  and  will  be  glad  to  come  again  next  year. 
That  simply  means  that  we  will  have  an  annual  Drug 
and  Sundries  Exposition  here,  which  will  grow  in  size, 
importance  and  interest  from  year  to  year,  and  will 
give  to  Atlanta  another  ontstanding  attraction. 

"  What  everyone  will  see  at  the  Auditorium  this  week 
is  li  e  result  of  four  months  of  hard  work.  Ai  the 
star-  .^nu-ic  said  it  couldn't  be  done  this  year.  But  it 
has  been  done,  and  now  is  the  time  for  the  home  folks 
to  get  in  their  work,  and  give  the  exposition  a  big  boost 
toward  permanent  success." 


Soda  yimntahi  Hanagafn  and  P|<peiiisrit  When  you 
want  a  new  poattion,  try  a  Want  Ad  in  THE  SODA 
FOUNTATK.    Thousands  of  soda  fountain  owners 

read  these  ads.  The>'  have  heljied  Others  on  the  rOad  lo 
success — they  can  help  you,  too! 
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TKBASURY  BKUKV18  TAX  BVAIIBD  - 

CemmiMiioacr  of  latartud  Itimmw  AaMoncM  fl|pMiil 

Drive  to  CoHfct  Soda  Fountain  Taxes  and  PaoMi 

Dealen  Found  to  Have  Made  False  Returns 

Special  squads  of  tax  expert!;  acting  under  orders  of 
CoiMninioner  Blair  of  the  Internal  Revenue  Bureau  are 
engaged  in  a  thorough  Investigatioq  in  all  llie  revenue  dis- 
tricts of  tlie  United  States  to  detect,  comet  and,  if  aeed 
be,  punish  errors  and  falsiftcatians  in  Ae  tax  returna  of 
soda  fountains  anc!  soft  drink  establishments. 

Tlte  instruc'.ioiis  under  whic+i  these  mm  arc  r>i)crating 
arc  to  aplJrfhcnd  all  tlcalt-rs  who  have  will'ully  refused 
to  make  tax  returns  and  to  arrange  for  the  arrest  and 
pnisecution  of  others  gtdHjr  of  violatioiii*  fhniq^  fiUfam 
to  mike  ehber  retimt  or  peyoMMi. 

OSetab  of  the  revenue  baren  hiive  tamomctd  tet 
they  expect  the  campaif^  to  bring  in  sevml  oillioa  doOars 
in  taxes  whkh  have  b«en  wrongfully  withheld  froai  the 
Government  A  bi^  haul  of  violators  is  anticipated, 
according  to  these  oftkiab.  arvl  wtth  the  penalties  and 
extra  assessments  which  the  law  imposes  for  failure  to 
pay  the  taxes,  a  considerable  increase  of  government 
revenues  is  looked  for. 

It  is  claimed  that  the  fatluie  to  mebe  ■ecanie  ntanu 
cm  soda  fountain  sales  has  been  general  and  Ae  olfidals 
have  rrrcivcd  many  re)x>rts  of  violations  of  the  tax  lawa 
particularly  since  summer  began.  Where  the  inaccuracies 
arc  due  to  rrmrs  in  rheckinR  receipts  or  to  carelessness. 
Commissioner  Blair  has  instructed  his  men  to  compel  ii 
necessary  tiw  installation  of  separate  cash  registers  or 
other  equipment  which  wilt  permit  the  amonnt  of  tax  due 
to  be  computed  accurately. 

Tbe  statement  is  made  by  the  Internal  Revenue  Bureau 
that  inspectors  have  noted  violations  of  the  farw  by  some 
of  the  larRcst  establishments  and  that  some  of  the  chain 
Store  concerns  have  been  found  among  the  delinquents. 


BLUE  LAW  HAMPERS  DRUOOIST 
Lw  S.  HaiRht,  a  driigtJiist  of  St.  Thomas,  Ontario,  who 
recendy  installed  a  soda  fountain,  has  found  that  he  is 
in  conflict  with  the  early  closing  laws  in  consequence.  Drug 
stores  there  are  conpdled  to  close  at  7  p.m.  while  soda 
fountains  are  under  no  such  rcttrictiooa.  Ifr.  Hmglit 
decided  that  the  proper  procedure  was  to  dose  down  die 
drug  store  end  of  the  business  and  keep  the  soda  fountain 
going.  This  met  with  no  approval  from  the  authorities 
and  he  was  charged  with  violation  of  the  early  closing 
by-law  and,  notwithstanding  his  contention  tltat  the  by- 
law did  not  apply  to  that  side  of  his  btuineas,  a  fine  of  $2S 
was  imposed.  An  appeal  has  been  tdien  i^unst  the 
decision. 


BNTER  THE  TRAVELING  SODA  FOUNTAIN 
Soda  fountains  of  the  established  order  are  to  meet  a 

new  type  of  com|)etit:(in  if  the  plans  of  l!ie  OaMs  Refresh- 
ment Company  go  through.  This  conipany,  with  a  capital 
of  > ■  !• « I.  lias  recently  been  fnrnicd  at  Springfield,  Mass,, 
to  manufacture  portable  so<ia  fountairts.  According  to 
preliminary  rciwrts  these  so<la  fountains  on  wheels  aiC 
to  be  provided  with  tanks  having  a  total  cepadty  of  fifteen 
gallons.  Compartments  for  syrups,  ftnrert,  straws,  glasses 
and  all  the  other  items  required  for  a  complete  fountain 
will  l>c  present  and  the  keynotes,  according  to  the  pro- 
spective nannfacturcrs,  will  be  convenience  and  sanita- 
tion. 

Tlie  oooipany  is  eomposed  of  William  E.  Hallahan,  the 
inventor,  and  two  associates,  Fred  E.  Dooltttle  and  Arthur 
A  Jahn.  Ifannfacture  will  be  started  soon  on  a  small 
scale,  it  being  the  intention  of  the  makers  to  go  slowly 
at  first  and  test  out  the  demand  for  their  product 


LOWBR  PRI0B8  HAVE  ADVERTISING  VALUB 

The  Fountain  Which  Han  Reduced  Costs  Can  Attract 
a  Lot  of  Attention  and  Trade  By  Featuring  ttc  Cooa- 
parison  of  Old  and  ',New 

Has  your  store  rcdiued  the  jirires  of  its  fountain  zoods 
to  any  extent?  It  you  have,  then'yini  have  a  spkiiditl 
cliancc  I'lir  making  a  gotxl  drive  that  will  briuK  in  more 
business  to  your  fountain.  The  way  to  do  this  is  to  make 
a  list  of  the  products  tliat  have  been  redaced.  It  ice 
cream  sodas  are  selling  for  thirteen  cents  now  instead  of 
seventeen  cents  as  .a  year  ago  and  if  orangeade  is  selBng 
for  eleven  cents  in.stcad  of  sevenleen  cents,  then  tlicse 
■two  items  should  be  included  in  the  list  and  all  other 
drinks  and  dishes  on  which  there  has  been  n  rtxhiction 
should  ai«>  be  added  The  list  should  be  lettered  on  a 
large  sheet  of  cardboard.  ,\t  the  top  of  the  cardboard 
should  be  this  wording:  "How  Our  Fountain  Prices  Have 
Dropped"  Then  uiKier  this  at  the  left  of  the  cardboard 
sfaouhl  be  the  words  "Last  Year's  Ftkt^  and  at  the 
right  the  words  "Prices  Now."  After  flw  list  has  been 
completed  it  shoaM  be  plaoed  in  the  store's  main  show 

window. 

The  same  sort  of  a  cnmimrisnr,  of  prices  might  abo 
made  by  the  store  on  the  mirror  of  its  fountain. 

Fvcryonc  who  stood  up  in  front  of  the  fountain  would 
he  sure  to  see  this  oomparison  and  wouki  be  impressed 
4qr  the  comparison,  with  the  retnk  Oat  the  store  would 
soon  get  the  reputation  for  4>etng  rigirt  up  at  the  front 
of  all  the  local  retailers  who  have  been  reducing  prkes 
And  a  reputation  of  that  sort  is  a  ndghty  good  thing 
for  any  store  to  have. 

SBIZS  SUPPLY  COMPANY'S  WALNUTS 

B«alon  Heelfh  AnthoiitfeB  Condemn  20,000  Pounds  of 
Manchurian  Variety  Held  bgr  T.  IL  Dadw  and  Sow 

Company  as  Rancid 

Health  Commissi. mer  W.  C.  Woodward,  of  Boston, 
after  a  conference  with  representatives  of  T  M.  Dnche 
and  Sons  Cosiifwny,  sustained  the  action  of  Dcputv  Com- 
missioner P  H.  Nfutlowncy  in  seising  20s,230  pounds  of 
Manchurian  walnuts  in  the  possession  of  the  company 
The  order  of  seimre  sUted  that  the  walnuts  were  rancid 
and  wormy  and  were  unfit  for  human  consumption. 

Representatives  of  tlit-  .i.mpnny  disaKrec  with  this  rul- 
ing and  claim  that  tbe  complaint  against  the  walnuts  was 
entirely  unjustified  and  instigated  by  commercial  malice. 

Percy  Grellier,  Boston  sales  agent  for  the  T.  M.  Dnche 
and  Sons  Company,  told  a  representative  of  Tat  Sona 
FouKTAiM  that  in  his  opinion  the  confriaint  against  Aa 
walnuts  was  instigated  bgr  someone  who  desired  to  dis- 
credit the  eompaqy  in  the  soda  foontain,  eonfectioneiy  and 
bakery  trade. 

"Tf>--i  vvalnuN  uerc  iHin^ht  on  sample  and  sold  im 
sample  and  I  can  show  you  more  than  71  dozen  letters 
from  customers  all  of  them  stating  that  they  found  than 
perfectly  satisfactory.  The  backward  condition  of  the 
trade  has  held  back  tlie  stmk  and  it  had  to  be  sold.  They 
were  hist  years  stock  and,  so  far  as  I  am  able  to  judge, 
they  were  alright.  We  paid  23  cents  a  pound  for  them, 

when  we  could  have  houjrht  some  at  a  much  lower  price, 
and  sold  a  larce  (piantity.  In  fact,  other  Mancliurian 
nuts,  which  we  luirchasetl  at  a  much  lower  figure,  were 
sold  and  there  wi^  not  one  word  of  complaint  heard 

frnjii  them. 

"So  far  as  wc  have  been  able  to  find  out,  the  «wiTiplaiiit 
was  instigated  bir  a  firm  iriitdi  is  eager  to  break  down 
the  busineu  we  have  spent  years  m  estsfclishing.  The 
compUint  was  made  that  the  nuts  were  wormy  and  also 
that  tiiey  were  rancid.  We  do  n<-.t  intend  to  enter  into 
any  contest  witli  the  health  ofhcials  on  the  merits  of  the 
i;.-  d-  an  !  will  ha\e  to  accept  out  loSS,  n<lich  pfobobly 
will  be  about  ^.OOO,"  ,  ■  * 
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Smgar  Market  Nears  Bottom  . 

Indications  Are  That  Improved  Demand  Will  Serve  to 
Prevent  Further  Declines  for  the  Present — 
Large  Surplus  Still  Overhangs  Market 


Is  SUGAR  going  to  drop  still  fnrflMr?   This  i*  tlie 
question  which  is  agitating  alt  holders  and  proqwctive 

buyers  of  the  product. 
In  J'lir.  Sdiia  Imc'viAIN  for  J',i:ir  :'u-  prcdii.tion  was 
made  that  retined  sugar,  which  was  •.li>"i  ^t-!iiiig  at  6.3U, 
refiners  price,  was  in  a  weak  position  i  ,  mild  go  still 
lower  before  rallying.  This  prediction  has  beeu  ad>undanUy 
ftiaHfied  sinee  then.  Ftice  cot  has  followed  price  cut, 
with  the  Federal  Sugar  Refining  Company  usually  taking 
the  initiative,  until  at  the  jM-esent  writing  the  refiners 
price  is  520,  the  lowest  figure  quoted  in  more  than  six 
years. 

The  peculiar  thing  in  this  situation  is  that  during  the 
time  rdined  sugar  has  been  dropping  1.1  'cents  Uic  raw 
product  has  remained  practically  statiooafy.  Duty  |>aid 
sugars  declined  to  four  cents  and  then  ceased  to  exhibit 
wealoiess  wbSe  ihe  refined  has  been  gradually  smlcit« 
until  the  refiners  margin  is  only  12  cents.   This  Is  no: 


far  from  the  normal  margin  and  It  seems  improbable  that 

much  further  decline  i.iti  rr»me  in  the  refined  product 
without  a  corresponfiiiiK  Urcik  in  the  raws. 

This  is  not  looi.ed  fur  Iry  *Jif  well  informeil  men  in 
liie  trade.  Moreover  ihcre  ha*,  been  an  awakening  of  the 
demand  for  sugar  since  the  price  reached  5.20  showing 
that  the  wise  buyers  feel  that  the  end  of  the  decline  has 
been  readied  at  last,  at  least  for  the  present  Seasonal 
demand  is  likely  to  make  itself  fe!t  from  now  on  and 
this  may  assist  in  preventing  further  decline  and  may 
even  cau-o  ^  ight  rally  in  prices  as  has  been  customary 
ill  nonra!  >e,ir^ 

liurr  iw  11' 1  Ml :Ih .uiL.ii  nnwever  that  sugar  prices  will 
go  far  above  the  present  levels  for  a  long  time  to  come 
and  they  may  go  considerahly  lower  if  the  e.xcess  stock 
of  the  Cuban  planters  is  forced  on  a  dull  maricet.  The 
rcccm  strengA  in  raw  sugars  is  due  to  the  helief  Hiat  this 
wiH  not  occur  <Mit  that  arrangements  will  be  made  to 


hold  Uck  the  hulk  of  this  surplus  until  It  can  be  marketed 

witliout  hrcakiu);  prices. 

If  a  prcdi(  ti>  ;i  may  be  ventured  at  this  time  it  is  that 
there  will  Im:  little  change  in  sugar  prices  for  some 
months  exd^H  for  a  posi^e  seasonal  rise  of  very  moder- 
ate extent  followed  hy  *  sinking  back  to  present  levels 
or  below.  Pre-war  prices  for  refined  sugar  were  usually 
not  far  frmu  three  cents  a  pound  It  may  be  tli.i;  r. 
would  be  exi>cc!ing  too  much  to  hope  for  .similar  pntes 
this  year,  but  we  certainly  need  not  fear  any  consideraible 
rise  from  the  present  level.  The  safest  way  seems  to  be 
to  follow  the  advice  of  the  Federal  Company  and  buy  only 
for  week  to  week  requirements  for  the  present,  hoping 
for  stilt  more  of  a  decline.  Four  cent  sugar  is  not  outside 
the  rcatm  f  iTKsil'illrv  even  though  there  may  be  no 
change  m  th;it  (iircctuju  for  a  month  or  *o. 

Sugar  su|);>lics  are  such  as  to  iirril^idi  .nv,  possibility 
of  a  shortage  this  year.  A  considct-tlilc  proportion  of 
the  Cirfxan  crop,  probably  at  least  a  third,  is  still  pile<l 
up  in  the  ports  of  Cuba.  Hawaii  is  a  hundred  thousand 
tons  or  more  hdiind  its  shippinf  schedule,  which  means 


Fipurfs  Ftmii^ud  by  FaeU  Abmtt  Suffor 

a  lUMiii-ralilf  influx  of  duty  free  sugar  from  there  later 
in  the  year.  The  beet  sugar  crop  will  be  available  in 
October.  Europe  is  not  huyitig  now  and  in  die  fall  will 
have  w  unexpectedly  large  crop  of  beet  sugar  to  depend 
upon.  Cuba  needs  money  badly  and  must  borrow  it  or 
sell  sugar  to  get  it.  These  are  the  facts  thatf  stand  in 
tho  way  of  increased  sugar  prices  tliis  year  and  indicate 
til  It  levels  as  low  or  lower  than  the  present  will  be  main* 
taiued. 

There  has  heen  some  misleading  propaganda  put  out 
to  improve  the  market  for  sugar.    The  statement  has 

been  made  that  the  consumption  of  the  country  will  run 
over  .1  li.irilrrl  poui;*!-  per  person.  This  would  be  a 
record,  l>iu  iht  lact  is  that  consumption  is  rimning  siiptitly 
below  last  year  and  the  figures  cn  which  the  tpioted 
statement  were  based  were  figures  showing  the  amount 
of  sugar  which  was  available  for  consumptkm  in  the 
r  ilted  Slates  and  not  the  amount  actually  used  in  the 
lirst  five  months. 
Next  years  sugar  market  mi^  be  an  entirely  different 
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matter.  That  there  will  be  a  carry  over  ot  more  than  a 
million  tons  seems  certain  hut  the  new  crop  will  be  far 
below  that  of  this  year.  Cuban  production  will  be  cur- 
tailed by  the  fioancial  inability  of  miny  of  the  planters 
to  propertjr  prepare  the  grmind  for  pluitinff.  Add  to 
that  the  inAueiwe  of  prevailing  low  price*  and  (liscouT-np- 
ing  losses  and  it  is  easy  to  predict  that  the  cane  acreage 
will  be  far  below  that  of  tJie  1920  to  1921  season.  The 
American  crops,  both  cane  and  beet,  will  likewise  be 
smaller,  while  the  European  demand  will  in  all  probability 
be  much  brisker.  The  failure  of  Europe  to  buy  this 
ycmr  was  due  to  no  lack  of  desire,  but  to  the  disotvaniied 
ooadttMns  of  trade  and  indnstiy.  Next  year  should  see 
Improved  conditions  and  increased  buying  power. 

Sugar  and  cotton  arc  in  much  llie  >Amc  lu)^ilion.  Both 
have  been  depressed  by  lar^c  trojis  .-jnil  l.ick  of  demand. 
Cotton  1  .[>,  >}ii.wn  th<'  effect  ol  this  in  the  cxci'inionally 
low  acreage  planted  this  year  and  as  a  result  the  price 
of  cotton  will  riht  sl;;ir,ily  a>  ioon  as  the  enormous  carry- 
over is  disposed  of.  Sugar  will  react  to  the  same  condi- 
tions in  tl«  sane  way  and  tliere  wtU  not  l>e  a  correspond- 
ingly tafft  carryover  to  duress  the  market.  Sugar  wif. 
in  all  probability  see -its  tow  price  in  the  late  summer  oi 
early  fall  BJUi  may  sell  far  above  it  by  this  time  next 
year.  ■ 

The  diart  which  accompanie?  this  article  is  self-ex* 
planatoiy.  It  shows  the  refiners  price  for  sugar  from 
lust  before  the  war  until  the  presrat  time.   In  studying  it 

must  be  remcmlK-red  that  the  perird  frr-;ii  .Xpril,  1917, 
lo  December.  1919,  was  one  of  eo\ criipn-iu  c  introl  which 
acc<iinits  for  V.m:  al)\eiice  of  'nmor  tlnclua"  lOii^.  The 
cliart  docs  not  show  the  sudden  jump  in  tiie  latter  iiart  of 
1919  when  the  government  allowed  the  Louisiana  planters 
to  sell  their  produot  for  eighteen  cents,  though  the  price 
of  other  sugar  was  maintained  at  the  oM  level  until 
ti  c  rn<l  of  Federal  cintrol. 

Av  show II  ou  the  chart,  sugar  Is  iii>w  Lrwer  than  at  any 
tunc  siruc  the  o[>ening  of  the  Euroiiean  War  except  for 
the  brief  period  in  the  last  of  1914,  when  it  dropped- 
back  to  four  cents.  One  would  look  a  long  time  to 
find  a  commodity  showing  a  wilder  Hiicttiation  than  was 
shown  by  sugar  during  its  brief  but  hectic  rise  in  1920 
and  its  «|uany  violcr.t  iJecIir.c  Tliu>e  aCk'-.istomcd  to 
chart  reading  will  e.xpect  a  gradual  Hattcniiig  out  of  the 
curve  for  a  time  before  any  rise  takes  place. 


ATTEMPT  TO  BOOST  ICE  CREAM  EXPRESSACE 
The  Public  Service  Commission  of  West  Virginia  re- 
cently blocked  an  attempt  tnadc  by  the  American  Rail- 
way I'xpre>s  Company  to  raix-  the  e.xpres.s  rates  on 
ice  cream  shipments  in  the  state.  The  e\p:f.>  rom- 
pany  applied  for  permission  to  iucre:i-e  tlu-  niminnini 
\\f;k!ht  on  ire  creatn  containers  front  l(H>  to  150  pound*. 
Thi<i.  according  to  the  manufacturers  would  have  neces- 
sarily resulted  in  a  boost  in  ice  cream  prices  to  absorb 
the  added  charges  and  the  West  Virj^nia  Ice  Cream 
Manufacturers  Association  waged  a  suceeseful  light 
against  the  application.  .After  only  brief  consideration 
the  Public  Service  Commission  ruled  against  the  ex- 
press company. 


MIXED  DRINKS  CARRY  TAX  IF  NOT  KICK 

The  deputy  internal  revenue  tax  collector  for  the  San 
Francisco  district  has  ruled  that  the  soda  fountain  or  other 

soft  drink  establishment  which  mixes  bottled  dritdcs  must 
I>ay  an  extra  tax.  'I'lie  effect  "'f  this  ruling  is  that  if  a 
cust(>:nrr  desires  a  root  'jcer-fjinucr  ale  mixture  the  drink 
■will  be  Milijivt  to  the  luxury  tax.  although  b>3th  inKre<li- 
ents  are  taken  from  bottles  on  which  the  tax  has  already 
been  paid  by  the  manufacturer. 


FBDBKAL  COMPANY  HITS  SUOAR  TAKIFT 


Protest  That  It  Is  Subsidy  to  Beet  Sugar  Growers  And 
That  Only  A  Third  of  Our  Sugar  Si*p^  is  Grown 
la  TUa  Coimtry 

I'rotcsiing  against  the  new  sugar  tariff  ]i7oj>os,il  be- 
icjir  the  atul  Means  Committee,  the  Federal  Su- 

Kar  Refpuuig  Company  said  that  "such  a  scheme  would 
lie  tantamount  to  a  subsidy  to  the  extent  of  the  duties 
remitted,  and  subsidies  to  domestic  sugar  growers  banc 
been  declared  unconstitutional  by  the  Um'ted  States  S«h 
preme  Court." 

The  proportion  of  fore'Kii  siikjar^  to  be  imported  at 
the  proi>0!.ed  itrelercntial  rate  amounts  to  two  pounds 
tor  each  pound  of  domestic  sugar  handled.  "This  iS 
an  added  indication."  says  the  Federal  s  statement,  "of 
how  far  certain  members  of  Congress  are  willing  to  go 
in  their  efforts  to  pot  the  domestic  beet  «tigar  indnstry 
in  the  foremost  rank  of  the  "siiecial  privilege'  class." 

Other  important  declarations  made  by  the  Federal 
-Sugar  Refining  Company  in  iIn  latest  .statement  are 
that  still  louver  .^u^ar  prices  are  probable:  that  1  i!r>>;ic 
IS  not  buying  sugar  and  that  the  proposed  $4U,UU0,0UJ 
Cuban  bond  issue  is  not  likely  to  be  considered  fav- 
orably. 

Europe  is  not  in  the  market  for  sugar,  according  to 

accurate  first  hand  reports  received  from  t!ie  other  .side 
by  the  Federal  Sugar  Refining  Company.  Suniniarizing 
the  Kuropran  situation,  the  Knglish  i  nrn  spoiidctit  de- 
clares that  "the  outlook  in  our  opinion,  is  a  very  bad 
one  and  it  seems  highly  probable  that  prices  must  go 
eventually  to  a  very  low  level," 


TWO  YEARS  SUPPLY  OF  LIME  CITRATE 

To  substantiate  the  belief  that  prices  for  citric  acid 

are  not  likely  to  go  higher  during  the  next  year  or  so, 
the  large  1921  lemon  crop  in  Sicily  and  the  heavy  excess 
supp'''  of  citrate  of  lime  there  are  iioiiited  to.  .\c- 
cording  to  the  opinions  of  leading  producers  abroad,  the 
total  supply  of  lime  citrate  exceed.^  25.000  tons. 

In  spite  of  the  higher  prices  fixed  by  the  Camera 
Agmmaria.  the  demand  for  citrate  of  lime  during  the 
early  part  d  1920  was  unusu^y  heavy.  Sales  d«ring 
'the  year  amounted  lo  above  11,000  lon.s.  compared  with 
an  r.ver.ige  production  during  the  five  previous  years  of 
U>s  than  8,0W).  On  November  ,50.  1920.  at  the  close  of 
the  season,  stocks  on  hand  in  the  warehouses  of  liie 
syndicate  amounted  to  about  8.000  tons,  or  approxi- 
mately one  y<\u  i  production.  Owing  to  the  large 
lemon  crop  and  the  unfavorable  condition  of  the  mar- 
ket for  fresh  frvit  there  will  undoubtedly  be  an  excep- 
tionallj^  large  production  of  citrate  of  lime  during  1921. 
a  production  estimated  by  one  of  the  leading  experts  at 
14,000  tons.  If  this  amount  is  adflrd  lo  the  stocks  now 
on  hand  of  8,000  tons,  and  also  the  p<jrtion  oi  last  year's 
produ;i:.in  retaine<l  hy  the  protluccrj  and  not  delivered 
to  the  syndicate,  probably  about  3,000  tons,  there  re- 
sults a  total  of  2S;00II  tens. 


EXTRACT  MANUFACTURERS  MEET  IN  JULY 

Owing  to  an  error  in  the  report  received,  the  last  issue 
of  The  Soda  FovmAur  stated  that  the  oonventkm  of  the 
Flavoring  Extract  Mannfacturers  ot  tile  Unitad  Stales. 

which  is  to  be  hetd  in  St.  Louis,  was  to  be  June  13  to  IS. 

This  should  have  read  Tiily  l.i  to  !5  \  program  of  ad- 
jlrosses  and  entertainment  lias  been  arranced  and  not  less 
than  MMl  !!(:l'".;ates  .trc  cxpecte<l  to  he  pre-i-iit  IV.  Samue! 
H.  Baer.  vice-president  of  the  Blankc-Baer  Chcniiaal  Com- 
pany, is  chairman  of  the  local  oommitlee  on  anaogemeots. 
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Summer  Displays  Should  Be  Simplified 

Window  Arrangements  for  Hot  Weather  Attract  Best  When  They 
Convey  an  Impression  of  Coolness  and  Spaciousness 
and  Avoid  Crowding  the  Display 


BY  WILLIiOl  B. 

DURING  the  hot  summer  days  fruits  conie  to  the  tore 
as  the  most  satisfying  of  eatables  and  e\'ery  ioun- 
Lain  man  features  them  prominently  on  his  bill  of 
fare.  There  is  no  better  way  to  get  them  before  the 
public  than  by  arrangiiiK  an  attractive  fruit  window,  and 
this  was  done  effectively  'by  a  store  in  Detroit,  Mich., 
which  not  only  called  attention  to  their  fruit  specialties, 
but  at  the  .same  time  boosted  their  hot  weather  luncheons. 

A  tabic  in  the  rear  of  the  window  held  oranges,  slices 
of  chocolate  cake  and  sliced  pineapple.    A  second  table 
bore  .-herrics  and  cocoanut  cake  and  a  third  was  heap  it 
with  o.-ai  jjes  alone.    Down  in  front  was  a  bi>{  wicker 
basket  hca»>«l  with  oranges  and  pineapples,  with  several 
bottles  of  ginger 
ale  peeping  out 
amid    the  fruit. 
Beside  it  was  a 
huge  watermel- 
on, with  a  carii 
"Luscious  Wa- 
termelon —  10c 
a  slice."  On  the 
floor    and  on 
pedicstals  were 
placed  bottles  of 
cherries,  grape 
juice,    and  gin- 
ger ale.  while  on 
the    floor  wcrr 
oranges,  and 
tempting  look- 
ing slices  of  pie. 

Adding  much 
to  the  selling 
power  of  the 
display  were  the 
large,  yet  neat, 
signs,  scattered 
about.  .\mong 
them  were: 
"Drop  down  in 

the  morning  and  ., ,  ,  .   

.  I  III-  Ivindiru'  Exemplifies 

naveaiew 

dough:iuts  and  a  cup  of  good  coffee";  "A  few  of  the  de- 
licious thirst  quenchers  served  at  our  sanitary  fountam — 
coca-cola,  root  beer,  and  all  pho&phates,  5c;  ice  cream 
sodas.  10c":  "The  fruits  and  syrups  used  in  preparing 
the  dainty  dishes  served  at  our  fountain  not  sold  in 
bulk":  "Just  want  a  sandwich?  All  right,  choose  from 
these — Ham,  cheese,  egg,  salmon,  lettuce  and  tongue." 

The  lest  of  all,  however,  was  the  large  card  in  ".lie 
centre,  on  which  was  pasted  a  photo  of  the  fountain  and 
which  read  "Your  Fountain — Qcanliness,  Sanitarj'  and 
Service  Reign  Supreme."  The  whole  window  was  an 
invitation  to  partake  of  the  fountain  drinks  and  luncheons, 
and  it  gave  definite  suggestions  as  to  w+ial  to  eat  and 
drink  and  quoted  prices,  in  addition  to  displaying  viands 
in  a  most  attractive  manner. 

Simplicity  of  Window  Appeals 

The  Boston  Store.  Milwaukee,  Wis.,  has  a  successful 
fountain  luncheonette  and  candy  department.  located  on 
the  main  floor  of  their  large  store,  and  the  attractive  ways 
in  which  they  display  and  advertise,  have  brought  it  to 


STODDARD 

tlx*  attention  of  thousands  of  shopi>ers.  A  recent  arrange- 
ment called  wide  atteiMion  to  scnne  of  their  iced  summer 
drinks,  which  coukl  be  had  either  by  the  glass  or  the 
liottle. 

A  veranda  was  shown,  covered  with  a  grass  rug,  with 
green  bamboo  shades  in  the  background  and  a  long  drape 
of  floral  cretonne.  On  a  wicker  settee,  upholstered  in 
cretonne  to  maitch  the  draperies,  sat  a  young  woman  in 
white,  wielding  a  big  palm  leaf  fan ;  ap[>arcntly  approaching 
her  with  a  wicker  tea  wagon  was  another  girl  in  white 
ruffled  organdy.  On  the  wagon  was  a  big  (d^ss  pitcher  of 
grape  juice,  and  a  half  dozen  glasses  and  glass  spoons. 
A  card  suggested,  "There's  nothing  so  refreshing  on  a 

hot  afternoon  as 
a  glass  of  ice 
[•old  grape  juice. 
Oct  it  at  our 
fountain — by  the 
glass  or  the  bot- 
tle." 

Their  candy 
and  soda  foun- 
tain booths  are 
arranged  with 
special  reference 
to  catering  to  • 
the  hot  weather 
tr.%de.  A  white 
pergola,  hung 
\v  i  t  h  wistaria 
among  which  are 
strung  a  num- 
ber of  green 
bulbs,  giving 
the  whole  an  at- 
mosphere  of 
coolness,  is  de- 
voted entirely 
to  boxed  candy. 
Here  are  choco- 
i.itcs  and  bon 
bons  in  ribbon 
tied    boxes,  as 

well  as  a  large  number  of  boxes  wrapped  in  stout  manil- 
la  paper,  sealed  and  labelled  and  ready  to  be  addressed 
and  mailed.  A  card  among  these  wrapped  goods  jays: 
"Just  leave  the  name  and  address  and  we  will  attend  to 
the  mailing."  .Another  card  suggests:  "Let  us  be  your 
memory — Give  us  the  name  and  address  and  how  often 
you  wish  candy  sent  and  we  will  attend  to  it  regularly 
without  bothering  you.  sending  you  a  monthly  bill  for  the 
service  rendered."  This  little  plan  appeals  mightily  to  a 
young  man  whose  lady  love  lives  at  a  distance,  or  to  the 
man  whose  family  is  vacationing. 

There  is  a  special  show  case  devoted  to  nuts  and  nut 
candies,  and  another  to  simple  and  wholesome  sugar  candy. 
Next  to  the  popular  price  candy  is  the  lundieon  counter, 
anrl  just  beyond  that  the  founuin,  ready  to  serve  hcX 
drinks  or  cold  to  the  patrons  of  the  luncheonette.  A. 
lK)oth  that  would  perhaps  make  a  greater  hit  in  coM 
weather,  is  devoted  entirely  to  doughnuts,  and  bears  a 
large  sign,  "Rccome  a  doughnut  fan."  In  the  winter  the 
dmiKhnnts  arc  made  at  the  booth  and  served  h.>t  rin.l 
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Fruil  is  the  Keynote  of  the  DispUiy 

crisp,  but  the  wlor  of  frying,  so  delicious  in  cold  weather, 
would  act  as  a  detriment  to  their  purchase  in  summer,  so 
thc>'  are  prepared  in  the  bakery  and  brought  in  at  regular 
iatervals. 

Joskcs,  San  Antonio,  Texas,  is  another  department  store 
that  pays  miKh  attention  to  its  fountain.  The  firm  issues 
a  juvenile  paper.  "Joskcs  Jolly  Journal,"  which  is  sent 
free  to  all  children  who  rc<iuest  it.  In  each  issue  is  a 
couptm,  with  space  (or  name,  age  and  address,  which  can 
lie  clipped  and  sent  in,  and  as  soon  as  this  is  done  the 
diild's  n.-me  is  placed  on  the  mailinx  list.  The  list  is  kei>l 
card  indexed  according  to  age  and  at  frwnicnt  intervals 
letters  are  sent  to  the  children,  announcing  special  candy 
or  toy  sales.  In  their  juvenile  paper  there  is  always  a 
fountain  column  in  which  hot  drinks  or  cold  arc  played 
up.  accivrding  to  the  season.  A  catchy  ad  run  by  them 
recently  showed  two  younnsters  pcrclicd  on  a  high  stool 
tipping  an  ice  cream  soda  through  a  straw.  It  was 
cajitioned : 

ICE  COLD  SODA  WATER 

With  ice  cream  in  it.    Come  in  and  cool  off  these  hot 
days  at  JOSKE  S  FOUNTAIN 

On  the  first  floor  you  can  get  all  colors  of  soda  water 
iind  ice  cream.  And  right  next  to  it  is  the  candy 
counter,  where  they  sell  the  bestcst  lollypops  and 
e\erything. 

How  Far  Is  It  To  Your  Fountain? 

A  clever  de*Tce  was  adt>i«tetl  by  Thormons,  .\tlanta.  Ga., 
to  call  their  fountain  to  rhe  atttnttion  of  the  business 
people.  They  arc  l<K-ate<I  in  the  heart  of  the  office  building 
section,  so  tliey  had  printed  and  distributed  to  all  offices 
within  a  radius  of  a  quarter  of  a  mile  a  card  bearing  tlte 
heading.  ".Ml  Steps  Lead  to  Thorntons,"  It  !ih<)wed  their 


location  with  fo<»t  prints  pointed  in  their  direction.  B<;neatfa 
the  cut  wa-s  printed: 

We  arc  297  steps  from  the  Transportation  Building 

119  steps  from  the  Post  Office. 

2.M  .-Jteps  from  the  Candler  Building 

180  steps  from  the  Hotel  Cecil 

96  steps  from  Ansley  Ho«el 

87  steps  from  Piedmont  Hotel 

191  ste|is  from  the  Grant  Building. 

262  steps  from  the  Atlanta  Trust  Building. 

Check  us  up  on  this  count  to<lay — and  enjoy  a  delicious 
sundae  or  ice  cold  fountain  drink. 


WINDOW  DISPLAYS  REQUIRE  PLANNING 

Same  Qualities  Needed  by  Window  Trimmers  as  by 
Salesmen  and  Writers  of  Advertising — Important  to 
Get  Consumers'  Viewpoint  to  Get  Results 

The  fundamental  principles  involved  in  effective  window 
displays,  whether  for  a  sixla  fountain,  a  five  ami  ten 
cent  st*rc  or  a  jewelry  shop,  were  clearly  and  liici«lly 
stated  by  one  of  the  speakers  at  the  convention  of  the 
Xssociated  .Advertising  Clubs,  recently  held  in  New  York. 

"The  same  type  f>f  mind,  the  same  vision,  arc  necessary 
In  the  fundamental  planning  of  a  window  display  as  in 
(ilanning  an  advertisement  or  store  event.  The  means  em- 
ployed in  planning  a  display  are  different.  Init  the  sik- 
ccssive  psychol<}gical  steps  which  every  salesman,  whetlier 
in  print  or  in  person,  learns  in  the  very  primary  grade 
<if  selling  technique  arc  the  same.  A  display,  like  a 
salesman  and  like  a  printed  ad%'ertiscmcnt,  to  get  results 
must  procec<l  somewhat  along  the  sequence  of  first  getting 
attention,  then  arousing  interest,  developing  interest  into 
desire  and  intensifying  desire  to  the  point  where  action 
results. 

"The  same  keen  appreciation  of  news-^-aluc  and  timeli- 
ness and  appraisal  of  the  worth  of  a  "stunt,"  the  same 
clarity  of  e.xiwcssion.  the  same  knowledge  of  the  principles 
of  art,  the  same  recognition  of  the  value  of  neatness  and 
order,  with  contrast  to  secure  emphasis  and  relieve  nvm- 
otony,  are  as  necessary  in  the  man  who  controls  the  dis- 
play policy  of  a  store  as  in  the  man  who  produces  and 
regulates  its  advertising  colunms  and  ex]>ancU  or  contracts 
the  apprijpriaticins  for  any  given  line  of  goods. 

"The  mercharnlising  sense  and  sound  business  principles 
of  the  display  planner  must  be  wisely  tempered  with  that 
outside  or  "Consuaner  view  iwint" — whirh  is  one  of  the 
advertising  man's  most  precious  assets  and  an  asset  no: 
often  po.ssessetl  by  other  than  advertising  men.  For  if  a 
|>erson  with  only  the  merchandise  viewpoint  is  in  th< 
sa<idle,  a  store's  displays  are  too  likely  to  continuously 
show  the  things  the  store  wants  to  sell,  instead  of  the 
things  the  »lioi>|>ing  community  wants  to  buy." 


OBJECT  TO  MILK  CLASSIFICATION 

The  da,ssitication  of  milk  into  Gra<les  A  and  B  was 
condemned  at  the  convention  of  the  Central  States  Dairy, 
F<«k1  and  Drug  Officials  Association  held  in  Baltimore, 
June  9  and  10.  The  discussion  of  this  subject  was  intro- 
duced by  tlie  Milk  Committee,  of  which  Francis  R.  Froii- 
rzak,  Health  Commissitmer  of  Buffalo,  is  chairman,  and 
led  by  W.  B.  r^lmer,  milk  inspector  of  Orange.  New 
Jersey,  and  J.  E.  TlKjmson,  chief  of  the  Division  of  Milk 
Inspection  of  New  York.  It  was  the  opinion  of  the 
officials  present  that  the  classification  of  milk  into  Grades 
.\  and  B  ser\-cs  no  useful  purpose  and  only  enables  the 
milk  dealers  to  make  an  extra  charge  for  Grade  A  milk. 

ru-legalt-s  to  the  convention  t(Hik  advantage  of  invitations 
to  ins;»ect  the  plants  of  Sharp  and  Dohme,  manufacturing 
pliarmacists.  and  McCormick  and  Company,  large  manu- 
facturers of  flavoring  extracts  and  related  products. 
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Soda  Shop  Adds  Successful  Tea  Room 

Dixon-Miller  Store  in  Philadelphia  Increases  Popularity 
by  Providing  Tea  Room  Facilities  and 
Exceptional  Homemade  Food 

By  K.  H.  LANSING 


STARTIN'G  as  a  soda  and  confectionery  shop  catering 
cspcoially  to  a  high  class  trade  in  the  downtown 
theater,  sh(>p]>inK  and  hankittg  district,  the  Dixon- 
Miller  Cc»mpany,  Walnut  and  Fifteenth  streets,  Phila- 
delphia, found  tliat  there  was  such  a  demand  for  light 
refreshments  of  quality  that  it  ventured  to  open  a  tea 
r«!om  in  c«»nnection  with  its  regular  business. 

That  tea  rooni.  the  result  of  a  natural  demand,  has 
met  with  a  notable  success  entirely  in  keping  with  the 
favor  which  patrons  had  already  bestowed  upon  the  candy 
and  fountain  departments,  which  were  a  success  from 
the  moment  this  unusually  attractive  shop  was  opt-ned 


in  the  spiing  of  1920.  The  dainty  character  of  its  window 
displays  where  lacquered  boxes  and  Chinese  baskets  with 
tasseled  lids  enticingly  revealed  chocolates  and  bonbons 
and  in  -which  tulle  and  ritibon  bows  and  silken  drapes 
were  featured,  and  the  extraordinarily  restful  and  har- 
monious interior,  t)cckoned  to  the  sort  of  patronage  which 
regards  quality  more  than  price;  yet  many  wivo  must  lie 
careful  of  expenditures  came,  were  pleasantly  surprised 
and  came  again. 

Si)  with  the  tea  room  Seated  ujwn  roomy,  cushioned 
settees  before  which  small  tables  arc  ranged,  customers 
regale  themselves  with  dainties  of  a  kind  few  tea  rooms 


Soda  Fountain  of  Pi. 

attempt  to  supply.  At»d  therein  lies  one  of  the  secrets 
of  the  shop's  success. 

The  tea  room  is  under  the  personaJ  supervision  of 
Miss  Helen  Dixon,  the  daughter  of  a  member  of  the 
firm,  and  the  tea  room's  rapid  advancement  in  popularity 
is  admittedly  due  to  her  work. 

Ever>'thing  sold  in  the  tea  room  is  strictly  home  ma<le. 

This  fact  is  one  of  the  high  lights  of  the  place.  For 
instance,  who  hasn't  yearned,  during  the  strawberry  sea- 
son, for  that  good,  old-fashioned  shortcake  made  of  real 
biscuit  dough  with  an  extra  amount  of  shortening — such 
as  "Mother  used  to  make,"  in  preference  to  the  baker's 
cake-and-whipped  cream  combination  almost  invariably 
to  be  had  in  downtown  luncheonettes  and  cafeterias? 

Miss  Dixon  rose  to  this  emergency,  as  she  had  heard 


xon-Millcr  Company  • 

that  wish  frequently  expressed  in  other  places.  She  saw 
to  it  tlvat  this  yearning,  among  her  patrons,  at  least, 
was  satisfied.  Real  honest,  "cross-your-hcart"  shortcake 
was  served  and  the  patrons  scored  it  up  in  their  memory 
— especially  the  men.  .-Xnd  more  berries,  and  juicier,  were 
found  between  the  layers  than  are  discovered  by  the 
anxious  berry-searcher  in  most  eating  places. 

Then  Miss  Dixon's  home-made  nut  bread  sandwiches 
are  a  great  drawing  card.  So  are  her  home  made  cakes. 
For  some  reason,  unknown  to  any  but  the  native.  Phila- 
delphians  seem  to  insist  on  speaking  of  cake  in  the  plural. 
It  is  never  cake :  always  cakes.  And  no  one  in  the 
Quaker  City  speaks  of  cookies,  .\nyhow.  Miss  Dixon's 
cake  or  cakes  is  or  are  some  delicacy  and  the  repeat  orders 
and  encores  are  4nost  encouraging  to  'he  department. 
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HIGH  LIGHTS  AT  DIXON-MSILLBRTS 


The  rash  for  the  home-made  ont  bmd  resembles  the 
sortie  f«r  window  ac«u  in  &  rttttimnt  it  Inncb  tine. 
The  house  can  hardly  sem  eaongli  of  H.  So  with  the 
hone-onde  lemon  meringue  pie  The  mate  jtotrons  come 
aa  near  gobbling  it  u  staid  'bankers  and  oHier  dignified 
men  of  affairs  dare 

Here  5s  another  tliinx  worth  consjdcraikn  :  Miss  Dixon, 
while  having  a  sjvecial  hot  dish  served  every  day,  reserves 
Thursday  and  Saturday  for  some  piece  dc  resistance. 

Men  figure  notably  in  the  patronage  of  tiie  place — 
•nd  tfiey  arc  far  from  the  type  called  "tea  room  hounds" 
in  the  eomic  papers.  The  regular  patrons  of  the  aiale 
sex,  as  matter  of  fact,  consist  mostly  of  banken^  pfaOTSi' 
cians,  brokers  and  business  house  executives. 

These  men,  too,  may  be 
seen  daily  and  in  the  even- 
ing in  the  "line-up"  at  the 
fountain.  That,  ex- 
Mr.  Dixon,  is  be- 
cause of  the  nedahy  made 
of  eis'K-^d-fimk  dfinka. 

Pains  arc  taker,  to  have 
fliese  partitularh  appetiting. 
Top-notch  tiualKy  is  main- 
tained at  the  fountain,  as 
elsewhere  in  this  sbopi,  Tlie 
fruit,  nuts  and  ajmvs  are 
of  tiiie  frcdnat^  as  wcH  aa 
the  egga  and  Ow  milk,  and 
Mr.  Dixon  attributes  the 
popularity  ol  his  placa  to 

this  fact. 

"\l'u  pi.s-tively  must  sus- 
tair;  quality  until  you  have 
achieved  stxxress,"  is  Mr. 
Dixon's  most  eaphasiaed 
tip  to  tlK  trade.  He  beeves 
that  the  house  which,  on 
its  "opening"  makes  a  spe- 
cial point  of  serving  quality, 

later  tapering  of!  t<>  the  mediocre,  or  worse  than  that,  is 
on  the  tolK)KRan  with  the  chute  well  greased. 

Dixon-Miller  fruit  punch,  the  exact  ingredients  of  which 
— ^th  the  exception  of  carbonated  watei>-are  a  guarded 
■ecret,  is  another  lure  for  the  men  and  an  attractive  glass 
bowl  of  heverage,  whkh  is  a  cooling,  summer  drink, 
always  occupies  a  central'  position  on  the  marble  fountain 
slab.  The  bowl  bears  the  name  of  the  drink  and  the 
rccrpuoclc  is  sumiounted  bgr  a  silvex-platcd  pump  with 
ball  handle. 

A  Japanese  bowl  of  whole  fruit  usually  stands  at  tfie 
junction  of  the  front  slab  and  the  wing.  Straws  are 
kept  in  attractive  glass  jars  with  the  top,  of  silver  plate, 

aUvays  tightly  in  place  tn  exclude  dust.  FlieS  are  aS  nf« 
in  th;s  slioii  as  elephants  or  camels. 

The  unusually  handsome  fountain  occupies  a  space  of 
eighteen  feet  ir.  Icngtli,  with  a  five-foot  wing  on  the  side 
nearest  t>ie  entrance.  It  is  of  the  "iccless"  brine-cooled 
tyve  and  has  been  called  among  the  finest  in  the  State. 
The  counter  iroot  ia  of  daric-veined  Skyros  marble  and 
Hit  frieze  and  top  slab  are  of  light-veined  Slgnroa.  The 
base  moulding  of  Egyptian  black  and  gold  and  dm  aaibk 
facings  of  the  interior  working  patts  are  of  pinkJChox- 
ville  marble. 

The  fountain  is  economical  in  its  working,  rcfjuiriiig  !■  r. 
one  icing  a  day.  There  are  seven  thirty-quart  ice  cream 
oootainers,  "■•'^^  210  quarts  for  immediate  use,  and  an 
eighth  container  of  the  same  capacity  for  milk.  The 
turnover  hi  ice  cream,  jn  warm  weather,  is  abovt  2jOOO 
quarts  a  month.  The  place  is  open  until  midnight  every 
night  except  Sunday,  when  it  is  dosed  all  day. 

A  dispenser  and  assistant  during  die  daytime  and  die 


same  nun  <:  n  tin:  r.it^ht  shift  have  been  found  suffi- 
cient at  the  fountain.  Waitresses  attend  to  the  wanta  of 
those  in  the  tea  room. 

The  house  specializes  in  sundaes  and  its  chocolate  ice 
cream  soda  of  high  quality  is  particularly  popular.  The 
firm  TTu^lces  its  own  chocolate,  vanilla,  lemon  and  tresJi 
fruit  syrups  and  sells  numerous  bottled  drinks  ot  stand- 
ard r.iake. 

The  post-payment  check  qrstem  is  used  in  preference 
to  prepayment,  as  Mr.  Disoo  is  strong  in  the  belief  that 
this  is  the  only  ^atem  of  payment  for  high  grade  custom, 
whkh  orders  what  it  tikes  and  pays  for  it  without  faiL 

There  has  been  hardly  any  loss  at  the  store  from  the 
operation  ol   Uiis  method.     Mr.  Dixon  says  that  it  is  a 

psychological  fact  that  the 
patron  who  lias  paid  m  ad- 
vance of  service,  by  buy- 
ing, for  instance,  a  twenty- 
cent  diack  of  dK  caahkr. 
an  aeriny  on  die  mcmi  cnni 
or  on  a  window4trip  a 
thirty-cent  or  twenty-five- 
ccnt  dish  he  would  like,  will 
pass  it  up,  nine  times  out 
of  ten,  rather  than  change 
his  check.  The  post-fny- 
ment  system,  he  adds,  uo> 


Everything  sold  in  the  tea  room  is  stru-tly  homt 
made.  This  melvdet  such  delicaeits  at  a  reai  straw- 
btrry  AorUttke  m  jmmn,  fraiMS  mermgtu  pi*,  tmt 
bmd  mi  cnftf. 

A  special  hot  dish  of  substantial  nature  is  a 
drawing  card  every  Tkwsdoy  and  Saturday.  Menu 

The  special  eft-mi4-mak  dMafa  brmg  in  On  mm. 

Dismi-irjiler  frmU  pumeh  mak*  a  Asl  mttb  eotryant. 

r«  /M  »  fly  im  ike  Oora  would  be  at  rmw  an 
ocrurrrnce  as  to  discover  an  elephant  there. 


"Yon  positively  must  sustain  quatity  until  you  have 
adtttmd  tueeeMS."  itehnt  Jir.  Duron. 


As  has  been  mentioned, 

the  daytime  trade  is  drawn 
larpcly  from  solid  business 
and  professional  men  and 
women  of  means  who  dit^ 
in  from  their  shopping;  at 
night  the  patronage  ia  ha 
hife  part  from  the  tfieaMiB 
and  iMlds  in  vkfai^. 
The  corner  Is  a  tnaafcr 
point  for  the  street  can,  bot 
there  ib  a  great  deal  of  "limousine''  trade. 

The  sLMiiiiL'  tai)acity  of  the  store  is  about  ''Lt '.y -Vive, 
the  dimensions  being  nineteen  feet  by  thirty-ciKht.  The 
colur  scheme  If  fight  brown  for  the  woodwork,  which  is 
bay  with  Circassian  wahwt  finish,  maxarin  blue  for  the 
watla  and  an  ivory  tinted  eetting.  The  ttndy  counters^ 
fixtnrca  and  general  decorative  features  we  carefully 
planned  to  give  a  harmonious  ensemble. 

The  back  liar  base  is  of  marble  harmonizing  with  the 
fountain  top  slab  and  in  it  there  arc  shelves  for  the  re- 
ception of  di^es,  glasses  and  bottles.  Between  the  large 
cabinets,  where  soft  drinks,  bottled  carbonated  waters 
and  the  like  are  temptingly  dis|ilaycd,  arc  the  coffee  and 
tea  urns.  The  period  of  the  entire  interior  is  Colonial, 
hence  plain,  yet  with  a  refined  tuxuriousness.  An  unusual 
fciturr  is  the  rear  settinp  or  hacksround  of  the  three 
large  show  windows,  each  being  in  itself  a  window,  the 
,  upper  baU  of  whidi  Is  ornamental  kadad  glass,  lenfing 
itself  readily  to  ahnoM  any  kind  of  a  display. 

At  the  lower  end  of  the  iounuin,  where  the  tea  room 
begins,  are  cabinets  in  keeping  with  those  of  tihe  back 

'  <r.  In  these  cabinets  are  displaced  ex|ien5tvc  candy, 
party  favors,  and  the  like.  Window  strips  are  made  use 
of,  though  sparingly,  as  the  house  is  careful  not  to  overdo 
tbis  feature,  sinoe  it  tends  to  nndgfadineu  when  allowed 
to  run  riot. 

The  inverted  UgHting  qratea  is  used  in  the  store  pnp«, 
with  direct  ^t«ligbting  for  the  di^tlay  windSaws. 
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Soluble  Coffee  Helps  Fountains 

Many  of  the  Difficulties  in  Serving  and  Featuring  Coffee 
Drinks  and  Specials  Removed  by  Substituting 
Prepared  Powder  for  Product  of  the  Urn 


COFFEE  always  has  been  more  or  less  a  bugbear 
to  soda  fountain  managers  and  as  a  result,  notwith- 
standing  the  unquestioned  popularity  of  the  beverage 
and  its  position  of  supremacy  as  the  truly  American 
drink,  soda  fountains  have  in  almost  all  instances  failed 
to  develop  the  coffee  business  which  might  be  theirs. 
There  are  several  excellent  reasons  why  coffee  never  has 
appealed  to  the  soda  fountain  manager  as  a  desirable 
drink  to  feature  largely.  It  is  not  an  easy  drink  to 
prepare  and,  as  most  coffee  drinkers  knorw,  a  good  cup 
of  coffee  is  distinctly  rare.  It  is  particularly  hard  to 
attain  perfection  when  the  beverage  must  be  made  up  in 
large  quantities  a»d  kept  for  some  time  before  being 
entirely  consumed  as  is  the  case  at  the  soda  fountain. 
The  minor  difficulty  is  that  of  keeping  the  proiportions 
of  materials  always  constant 

Even  in  Summer  there  is  some  demand  for  hot  coffee 
but  few  fountains  care  to  keep  the  coffee  urn  going 
in  hot  weather  so  this  business  is  necessarily  lost.  Neither 
is  the  Summer  trade  in  cold  coffee  specialties  often  worked 
up  to  the  highest  pitch.  Good  iced  coffee  is  as  difficult 
to  make  as  is  good  hot  coffee. 

Reoogniring  the  popularity  of  coffee,  many  soda  foun- 
tains now  are  getting  around  thdr  difficulties  by  using 
the  G.  Washington  prepared  coffee  instead  of  the  ground 


beans.  This  preparation  is  by  no  means  a  coffee  substitute. 
It  is  real  coffee  with  the  waste  matter  eliminarted.  It 
must  not  be  confused  with  the  decaf feanized  coffees.  Thii 
prepared  coffee,  as  already  stated,  is  simply  a  highly  con- 
centrated coffee,  so  concentrated  that  a  poimd  will  make 
two  to  three  hundred  cups  and  it  is  readily  soluble  even 
in  cold  water. 

This  is  a  point  which  appeals  to  the  fountain  manager, 
for  by  using  such  preparations  he  is  enabled  at  once  to 
forget  all  his  dif5cuhies  with  the  coffee  urn.  A  call  for 
a  cup  of  coffee  simply  means  that  a  cup  of  hot  water  is 
drawn  from  the  water  heailer  and  the  proper  amount  of 
the  coffee  preparation  added  and  stirred 'for  a  mometrt. 
Neither  need  the  dijpcnser  worry  about  the  uniformity 
of  his  coffee.  With  the  urn.  one  batch  may  be  too  weak, 
another  too  strong,  while  another  may  be  drawn  off 
before  it  is  barely  ready  for  use.  With  soluble  coffee  tliis 
danger  is  elimrinated;  the  strength  is  absohitely  uniform 
and  it  may  be  measured  out  to  make  a  cup  of  coffc* 
just  as  accurately  as  syrups  are  measured  in  making  sodas 
In  this  way  every  ciip  can  be  exactly  the  right  strength. 
If  the  customer  desires  a  cup  of  extra  strong  coffee,  all 
that  is  required  is  to  stir  in  a  little  extra  brown  powder. 

The  soda  fountains,  which  have  been  using  this  pre- 
paration largely,  say  that  it  has  another  big  advantage.  It 
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nves  them  waste.  Ever>'  tnanager  or  «!ispenser  frcqucat^ 
hai  had  the  anha|i;>y  cx|i«rtence  of  closing  up  for  the 
night  witil  hit  cofTec  uni  half  or  two-thirds  full  of  per- 
fectly good  coffee,  wliuli  Liiiiiiut  he  u>ed  the  fnllowine 
<lay,  hut  must  In-  clirir.i;cil  off  as  a  c;'inii'ck-  loss.  X^ari. 
the  rush  for  coifcc  at  the  fountain  ciuiics  at  a  pcriccUy 
detiniic  time.  With  most  (lo.vn  town  fountains,  this 
period  comes  at  lunch  time.  After  the  lunch  hoar  is  ended, 
there  amy  not  be  csJts  for  half  a  doaen  cups  dttring  the 
rest  of  the  day.  If  the  urn  is  left  partially  full  after  the 
rush  is  over,  it  is  just  that  much  loss  on  the  coffee  business 
for  the  (lay, 

Xt>t  all  the  fountains  which  u>e  the  solubic  coffee  have 
gone  over  to  it  entirely.  Several  ot  them  still  stick  to 
the  coffee  urn  for  the  major  portion  of  their  coffee  husincss. 
Bttt  they  all  have  had  the  embarrassing  e.ypericncc  of  run- 
ning ifctit  of  coffee  at  critical  times  and  of  course  being 
unable  to  make  up  an  urn  of  fresh  coffee  in  time  to 
be  of  .Tiiy  u^(■, 

The  voiia  iuuiuaiii  of  Uic  Jacobs  Pharmacy  in  Atlanta 
wir.ch  (lues  immense  husiness  in  all  kinds  of  fountain 
drinks  and  is  making  a  specialty  of  coffee,  finds  the  pre- 
pared coffee  of  great  assistance  for  part  time  service. 
If  the  cattte  ttfn  runs  dry  before^  the  rush  is  o\-er  ur  if 
someone  comes  in  to  be  served  with  coffee  after  the  urn 
hn-  \H-cn  extiuKiii^hwl-  ''if>'  are  served  with  folttblc  Coffce 
ami  HI  icw  ca*es.  if  any.  do  they  rcaliae  that  they  have 
h.ul  a:i\iliinn  1-iit  the  uMial  drink,  unlcss  perhaps  they 
detect  unusual  deliciousness. 

Notwithstanding  the  advantase  which  the  s.  luWc  cctTtc 
has  in  the  preparation  of  hot  coffee,  it  is  even  more  ap- 
plicable to  the  Simnner  husiness  in  the  coffee  drinks  and 
the  coffee  flavored  specialties  By  simply  dissolving  m 
walci*  and  addins  syrup,  a  perfect  coffee  Syntp  is  immedi- 
ately o{ita-.m<l  Or.<-  and  one-half  ounces  of  the  prepara- 
tion dissolved  in  a  ulass  of  cold  water  and  mixed  with 
a  gallon  of  simple  syrui>  Rives  a  gallon  of  coffee  qrrnp» 
fully  up  to  the  usual  standards. 

In  making  iced  coffee  and  for  coffee  tlavored  drinks, 
the  syrup  is  of  course  not  used.  These  drink?  cm  he 
made  up  <UrectIy  with  the  powdered  product  by  mixing  it 
with  cold  water.    Here  its  mittsittlly  perfect  solubihty 

comes  into  play.  ,    xt  t 

The  fountain    -f  the  Pharni.-irv  in  Newark.  N.  J., 

is  one  of  those  which  has  Suund  s  -luhlc  coffer  an  excellent 
substitute  for  the  older  methods.  They  use  it  w:fh  inrfc.t 
tttiafaction  in  making  hot  cffee.  iced  collec.  ...iicc 
synips  and  several  other  coUcc  siK>:ialt:c>  As  a  matter 
of  fact,  the  use  of  this  product  makes  it  practical  to 
feature  main  ddkious  coffee  speaalttcs  which  wouM  be 
iinpossihle  or  .ItfrunU  if  ordinary  coffee  were  wed. 

I'atrons  who  drink  coffee  at  the  fountams  are  ultpreSMd 
hy  its  unusual  deliciousncss  and  arc  easy  prospectl  fOT 
the  sale  of  some  to  be  used  at  home. 


SODA  POWITAIK  BANDIT  ESCAPES 

Ptoprietor  Pans  With  $200  at  Point  of  .O-" -jj  Wtf. 
Lmc*  Diamond*— PaUolroan  Injured  m  FutOa  l^* 

Chase  of  a  bandit  who  robbed  John  ScaibroU:h.  proprietor 
ofVcandy  and  soda  store  at  67  I-ors>1h  street.  New  \  ork 
C  -v    of  and  a  diamomi  lavaKcr  July  5  resulted 

in  a  taxi  smash-up  and  pamful  injurie*  to  PMwJnm 
R  J  Staiy  of  the  Clinton  Street  Station.  The  robber 


?  mn  entered  Seabrotch's  itore  and  asked  f<  r  a  soda. 
After  the  proprietor  had  prepared  U.e  dnnk  he  found 
MrnLlf  tooking  hrto  the  mu«le  of  an  automatic  revolver 
flTgn.nt  o?  suHKise  btonght  bis  wife  iron,  the  rear 
If  the  «ore.  The  pair  were  tacked  into  a  o  rnor  and 
i  $Wf'o«Sc.»«^  lnl«vin. 


the  MUier  snatched  a  diamond  hvaliere  from  Mrs.  Sea* 
brotch's  nedc 

He  ran  west  on  (  :.  i;t!  S'rt  it  anr!  rli';,i[>pcarcd 

.Scaihrotch  itiiiiie<iialcl)  iiuliht-tl  tlie  fHjlice  ami  Patrolmen 
Scully  unci  (jiorKc  Os-aar  -omi  arrivetl  at  the  store. 

"I  know  the  loilcw;  conie  with  me.  We  can  get  htm 
in  two  minutes."  Scabrotch  said. 

Scabrotcb  and  his  wife  were  bundled  into  a  tfiwfrTt»i 
With  the  two  poKeemen  on  the  ntnidng  board,  the  cab 
sUrted  for  10  Roosevelt  Street,  where  Scabrotch  believed 
the  rohber  could  be  found.  At  Hester  and  Mulberry  Streets 
the  laxi  collided  with  a  bakery  wagon.  The  abaft  of 
the  wagon  struck  Scully  in  the  abdomen. 

-Xiter  a  mmneiU's  rest  the  patrolnvvi  insisted  on  con- 
tinuing the  cha'ir,  'rnit  when  the  four  arrived  at  the  Roose- 
velt Street  addr»s  tiiLre  was  no  trace  of  the  man  sought. 
Scully  went  back  to  bis  post,  but  several  hours  later  his 
injuriea  became  so  painful  that  he  was  forced  to  go  to 
his  home,  ait  547  Sixth  Avenue,  BrooMyn. 


MEETS  FORECLOSURE  WITH   A  GUN 


Wife  of  Owner  Enlivens  Proceedings  by  Shooting  at 
Creditor  of  Olympia  Confectionery  Company  of  Clin- 
ton When  Ho  Endeavors  to  Take  Poaseaaioa  of  tfa* 


.'\n  attciiii|>t  at  foreclosure  of  r«  m-  rtxattc  on  the  Olympia 
Ccnfectioiiery  Company,  2^>  Hi^jh  St.,  l  lmtoii,  Ma>.s..  re- 
,ullc<l  in  a  shooting  affra\  in  which  the  owner's  irate  wife 
made  a  revolver  target  of  the  holder  of  the  mortgage, 
fortunately  with  poor  success.  Angelo  Ciostis.  supposed 
iriend  and  well-wisher  of  the  proprietor,  George  Haitatis, 
held  a  mortgage  on  the  company  for  $3,000  and  paymenu 
were  not  being  made  with  the  regularity  desired  .\i-.-ord- 
ing  to  Hari>atis,  the  controversy  was  amicably  settled  and 
Ciostis  agreed  to  await  the  excellent  busincsa  wfaich  hOt 
weather  was  expected  to  bring. 

But  on  the  evening  of  June  14,  Costis  walked  into  the 
store  with  a  notice  of  foreclosure  and  endeavored  to  uke 
possoiskML  Mrs.  Haitatis.  moeh  inoentedf  int«Tuplcd 
the  orderly  course  of  procedure  by  wb^piiv  out  a  re- 
volver and  firing  one  shot  at  Ciostis  whidi  failed  to  take 
effect  Deputy  Sheriff  Sanderson  interfered  and  arrested 
both  parties  to  Uie  cuiuroversy,  CiosiiB  being  later  rc- 
i<a  <-d  on  bail,  when  he  at  onco  took  ponession  of  the 
store. 


CAMOUFLAGED  ICE  CREAM  PROHIBITED 

NorA  Dakota  Food  ConunUsioner  Objects  to  Use  of 

Coloring  Matter  to  Make  Ice  Cream  Appear  IHchw 
Legitimate  Use  of  Coloring  is  Permitted 
'  The  use  of  artificial  coloring  matter  is  strictly  pro- 
hibited in  the  manufactore  of  ice  cream  to  be  sold  in  the 
State  of  North  Dakota,"  says  a  bulletin  issued  1^  W.  C 
Fklmflr,  acting  food  commissioner. 

"Notice  is  hereby  given  that  on  or  after  May  18.  1921. 
the  manufacture,  sale  or  oiTeriii^;  for  sale  of  ice  cream 
that  has  lieeii  colored  will  l>e  ftillmved  by  prosecution  of 
manufacturer  or  dealers. 

"This  ruling  is  made  in  accordance  with  Section  3, 
■\rticles  three  and  four,  and  Section  4  of  the  North  DakoU 
State  Food  Law,  and  is  intended  to  prohibit  the  ooioriiig 
of  ice  cream  so  as  to  make  it  apfiear  better-*  or  ridier 
than  it  otherwise  would.  Il  is  not  the  intent  of  this 
ruling  to  prohibit  rfie  manufacture  of  colored  ice  cream 
where  the  coIor  n.L;  i-  vegetaMc  and  wholesome,  and  of 
such  nature  as  to  make  itself  clearly  evident  to  the  pur- 
chaiwr,  as,  for  example:  Neapoiilnn  ice  cream,  mrmd 
ice  crcant,  etc" 
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EHminating  Small  Wastes  Is  Profitable 

Profits  May  Be  Increased  by  Larger  Sales  or  Lower 
Expenses — Every  Fountain  Manager  Can 
Make  Small  Savings  in  Overhead 


By  MANTHEI  HOWB 


CAN  YOU  Kh-UUCE  YOUR  COSTS? 

It  is  wrll  known  that  the  overhead  or  cost 
of  doing  business  of  one  store  is  sometimes 
far  lanirr  than  that  of  anothw^  Ml  ih»  MMM 
linr  and  operating  under  appreBoSmatdv  ftw- 
ilar  conditioiis.  Mani/  (jood  i  xplanations  may 
he  adduced  for  this  yet  the  margin  between 
fhe  fwo  «t  frequently  -unneeetearUiif  Urge. 
Whti  is  this?  ffoir  miirh  of  the  increased  ro-!t 
is  due  to  preventable  wastes,  leaks  small  tn 
ihemeelvea  hut  important  m  the  aggregate? 
Our  correspondent,  in  the  article  on  this  page, 
sufffjrsts  a  few  of  these  profit-eating  items 
u-hi'  h  art  worth  watching  ryut  for  and  elimin- 
ating. Even  a  few  cents  a  day  make  a 
respectahte  total  when  you  eoma  <o  figure  up 
the  urar's  profits.  If  a  ten  doUar  sale  it 
worth  working  for,  it  is  equally  profitMe  to 
$toj  leei  wkieh  i$  waMng  fha  pnfii  on 
euch  a  sale. 


5  just  possible  lhat 
lewhere  there  may  be 
atcd  a  soda  fountain 
eo  etticiently  run  that  there 
is  absolutely  no  waste  and 
tlie  overhead  expenses  are 
cnt  dowa  to  Ihe  miiuinuin. 
The  exialenee  of  M$  mydi- 
ical  estaMishment"  is  decid- 
edly doubtful.  Nearly  every 
soda  fountain  proprietor 
will  admit  that  a  certain 
proportion  of  his  overhead 
expenses,  sometimes  a  fairly 
hffe  pioportioq,  should  be 
diarced  up  to  prerentaUe 
wastes,  the  ncRlect  of  small 
items  which  arc  nrrt  in 
thcmsclvrs  very  irnfMnrt.iiil 
but  wliicli.  taken  tonether, 
make  a  notable  increase  in 
Ms  cost  of  doing  business. 

TIms  deelric  light  bill  is 
imponant  among  the  minor 
items  which  go  into  making 
up  the  expense  account  for 
the  month  and  with  the 
electric  lights  and  tiir  num- 
erous varieties  of  c!cctnc.'il 
equipment  which  an-  oi'ttii  n'^i-d  ai  the  iiKMirrn  fountains, 
there  ai^  plenty  of  opportunities  for  wasting  electricity.  Huw 
often  is  the  electric  light  in  the  cellar  left  burning  by 
tiie  cleric  who  has  gone  down  to  get  some  supplies  and 
will  not  be  down  again  for  two  of  three  hours?  Mow 
often  arc  the  electric  fans  left  rimning  when  their  MSB 
is  not  ov'.y  nnncce.>isary,  but  perhaps  even  distasteful  to 
the  patr(.ii>?  The  electric  fan  i'^  a  (Ur.i;lit  when  the 
weather  is  hot  awl  oppressive,  bnt  if  i;  lias  turned  coot 
in  the  evening  and  everyone  is  shhcriiiir  a  tittle,  it  is  no 
real  pleasure  to  sit  under  a  swiftly  revolving  fan.  Him 
many  times  in  4he  course  of  a  day  is  one  of  the  electric 
drink  ntxci*  left  running  from  one  quarter  of  a  minute 
to  two  minutes  longer  than  is  necessary  4o  mix  a  drink 
properly '  This  not  only  means  a  waste  of  carreRt.  but 
also  that  tlic  customer  has  been  kept  waiting  unnecessarily. 
Water  and  Gas  Often  Wasted 

The  electricity  bill  dees  nut  represent  the  only  saving 
in  imall  tl^igs.  At  most  fountains  the  bill  for  water  is 
from  25  to  50  per  cent  higher  than  is  necessary  because 
the  dishwasher  leaves  tt  running  whoAer  he  is  using  it 
or  not.  .\  little  care  in  Ibis  matter  costs  nothing  and 
saves  some  money  in  the  course  ni  a  year. 

Another  expensive  annistiiiciit  is  to  have  the  cufTee. 
cocoa  and  hot  water  urns  hfating  when  it  is  unnecessary. 
The  ntodem  urns  are  economical  in  the  usr  ^as.  but 
nevertheless  it  costs  somcthhig  to  run  litem  for  hours 
when  (here  is  no  necessity  for  it.  merely  becatite  fonwone 
has  neglected  to  turn  oS  the  gas. 

These  are  among  the  small  items  of  waste.  Far  greater 
loss  of  I'T. 'lit  comes  from  mistakes  in  orders.  The  derks 
arc  in  a  liurry  most  oi  the  time  and  frequently  dflier  do 


not  understand  an  order 
perfectly  when  it  is  given  to 

them,  or  become  confused 
in  endeavoring  to  remember 
a  number  of  them.  The 
result  is  tlie  service  of  a 
wrong  dish  to  the  customer, 
who  fretHKiitly  refuses  to 
accept  it.  Vou  lose  01!  the 
waste  of  material  and  in  the 
losa  of  reputation  from 
poor  service.  Some  of  the 
more  cxchisive  fountains 
avoid  this  by  having  th< 
customers  write  out  all 
orders  on  l)lanks  provided 
for  the  purpose.  At  the 
average  fountain  this  it 
entfatfty  impractical>  but  a 
little  oversight  of  tiie  dis- 
pensers  will  induce  ilietn  to 
exercise  greater  care  in 
taking  and  lillitig  orders. 

Too  big  a  list  of  foun- 
tain ^c^talties  is  often  a 
aerkNU  waste  Almost  any 
fomMatD  manager  will  find 
after  dose  scrutiny  tha* 
his  menu  ts  carrying  a  lot 
of  exci-  -  baggage  in  the  form  of  items  tlu;t  coitlii  be 
cut  from  the  list  without  complaint  from  oust. micrs,  items 
that  are  called  for  so  infrctiucntly  that  it  not  worth 
while  to  have  them  listed  as  specials.  A  certain  number 
of  popular  specials  are  desirable  and  necessar\,  but  if  the 
list  is  too  laitgc^  it  simply  mean*  more  4«x>uble  for  every* 
one  wfMi  no  eompensating  profit. 

Careful  Buying  of  Siq>pliea  Essential 

How  modi  can  be  saved  by  more  careful  buying  of 

perishable  goods?  .\  larKt  proportion  f  -ujiidies  ii-c<l 
by  the  soda   fountain   must   be  wr.hi  i   a  detinite 

length  of  time  or  they  l)ecoiiie  a  total  lo..s  lliis  apiilies 
both  to  the  fountain  and  the  candy  department,  as  well 
as  to  the  luncheonette  departmeni  if  such  exists.  Many 
buyers  have  difliculty.in  resisting  the  temptation  to  buy 
more  snppHea  than  they  can  dispose  of.  The  wise  man- 
ager has  arrangements  on  perishable  items  which  enable 
him  to  buy  only  small  quantities  at  a  time,  but  to  re* 
pleni^i  his  sto<  ic  at  sbort  notice  so  as  to  avoid  any  pos- 
sibility of  shortage. 

Every  experienced  foimtain  man  can  think  up  a  lot 
of  additions  to  IhU  list,  places  in  which  a  small  savmg 
may  be  made  here  and  there  without  much  trouble.  One 
more  iiiif*ortant  one  may  be  mentioned  here.  Most  goods 
arc  bought  on  order  contr.irts  whwh  give  the  buyer  a 
discount  of  one  or  two  per  cent  it  the  bill  is  paid  witltin 
ten  days.  This  one  or  two  per  cent  saving  looks  small. 
In  course  of  a  year  this  assumes  important  proportions 
and  anyone  who  can  possibly  arrange  to  do  so,  should 
not  fail  to  tdne  advantage  of  cash  discounts. 
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SODA  BNDANOBRS  AV8TRAUAN  MORALS 


Proposition  Advanced  to  Compel  Six  O'clock  Closing  ot 
Soda  Fountaim  In  Order  to  Protect  Honda  of  Young 
People  !■  SneeetaMly  Oppoeed 

Life  is  no  bed  rove?  fcr  :'ic  cntcrprisiny;  so'la  foun- 
tain men  i  f  Aii^lr.ilin  Nforality  is  npparcntlv  cM-n  in.irr 
stru'!l>  ri->;ii!;iif.|  .iml  rlrt'.red  ".haii  even  in  thi^  Iv^tr.i-  nf 
]ir. iliiliition  ami  inuviriK  picture  censorship,  'i'l-ont'li  com- 
]i;ir.itivcly  a  new  country  our  Antipodean  nei>;hlKir>  ;iijii>car 
already  to  have  their  full  share  of  those  who  find  their 
chief  vocation  or  at  least  avocation  in  the  oversight  of 
the  norab  of  their  weaker  comfmttkU* 

Indeed,  in  the  oiHiuon  of  the  Anstralhn  representatives 
of  this  numrrons  rliss,  morals  are  so  fraf;ile  there  that 
even  the  inniTccnt  and  inoffensive  sotia  fmintujn  and  candy 
siKips  hecjiiie  nitiiacfs  to  ;lic  roniTiiiinily  and  prri[)osals 
have  l>een  made  that  they  be  obliged  to  shut  tlieir  doors 
at  six  o'clock  lest  the  young  l>c  unduly  contaminated  by 
their  evil  ioiltience.  Under  the  influence  of  the  seductive 
soda  the  husband  neglects  hti  wife  «ad  tfie  father  his 
children,  while  fhe  yoong  ffarl  whose  parents  have  been 
so  neglect  fu]  as  to  allow  her  on  the  streets  after  six 
forgets  the  teachings  of  home  and,  lulled  into  a  false 
security  by  the  dreaded  sundae,  falls  an  easy  victim  ti> 
malign  influences. 

We  owe  to  the  Australian  Soda  Fountain  Journal  the 
re|K)rt  uf  a  meeting  of  the  Victoria  W.  C.  T.  U.  at 
which  the  confectioners  were  permitted  to  have  repre- 
sentatives to  {dead  with  tiiat  organiatiDa  to  withdraw  itn 
sup]>ort  from  the  proposed  legialatioo  and  to  repudiate 
statements  which  it  was  feared  might  lead  to  its  adoption. 
The  representatives  of  the  soda  fountains  nade  a  strong 


argument  and  vigorously  disclaimed  any  intention  of  cor* 
mpting  the  young  people  of  the  oomanm^.  even  pointing 
out  that  they  theniseTves  had  children  and  would  not 

think  oi  (loiriLr  anythitig  detrimental  to  their  moraU. 

An  exccptiunany  stronfr  [K>:nt  was  made  by  a  Mr.  Kay 
wlin  detiioiistrated  that  -'if  v unfectinncrs  shops  could  not 
!»e  wliol'y  (Ui)raved  since  husbands  took  their  wives. 
i>r.>  iiers  iht-ir  sisters  and  sons  thrir  mothers,  into  Hum 
for  refreshmcsrt. 

FaimcM  to  the  W.  C  T.  U.  compels  us  to  admit  that 
the  members  were  moved  by  the  aiguaxnts  piesented  and 
withdrew  all  statements  reflecting  on  the  moral  statu*  of 
sji'1,1  fountains  and  candy  .stores.  Tlicy  even  wciU  so  far 
a>  tu  mtxiiiy  their  views  in  renard  tu  liic  closing  hour 
and  agreed  to  support  eleven-thirty  as  a  reasonable  time 
for  vinitting  up  shop,  so  that  all  parted  with  the  best 
of  feeling. 

In  the  course  of  the  discussion  one  woman  made  a 
statement  which  at  thu  distance  is  rather  pussling.  She 

admitted  that  the  allegations  against  which  the  ctitifec- 
tioners  protested  so  violently  were  intended  to  apply 
more  r>;irticiilarly  to  fish  shops.  Are  fish,  slflO,  dangerous 
menaces  to  Australian  morals? 


POSTAL  EMPLOYEE'S  EAT  FREE  ICE  CREAM 
The  department  heads  and  employees  of  the  XIadison, 
Wis.,  po>t-ulTicc  were  given  a  treat  on  a  warm  June  after- 
noon by  the  Mansfiehl-Caughcy  Co,,  manufacturers  of  ice 
cream.  A  ten  gallon  tub  was  delivered  to  the  main  sm* 
tion.  This  company,  together  with  several  others  in  the 
city,  present  the  |KMtaJ  workers  with  a  treat  of  this  sort 


Raspberries  May  Be  Used  in  Many  Ways 


RASPBERRIES  are  still  in  season  in  naiqr  sections 
of  the  country.   Below  are  a  few  nmple  formulas 

iV.r  t  diiit.iin  product?,  containing  raspberries,  which 
art:  Ihihk  u.-.eil  with  success  this  season.  The  raspberry 
is  one  of  the  most  giopiilar  fruits,  and  disllCS  in  which  it 
is  used  are  not  difficult  \>'  push. 

Ra5i>l)erries  nui>t  m  i\  i  led  with  care.  To  put  them 
under  the  faucet  and  to  let  the  water  beat  upon  them  is  to 
bruise  and  break  them.  Quite  the  beat  way  to  wash  rasp- 
berries is  to  pick  them  over  carefuibr,  drop  them  into  a 
colander,  immerse  the  colander  in  a  fian  of  cold  water 
and  shake  the  colander  instead  of  tlie  l>erries.  A  few 
miiiu;c%  draining  and  the  berries  are  ready  for  the 
sugar.  They  are  all  the  better  for  the  moistttre  which 
clings  to  them. 

Served  plain  with  vanilla  ice  cream  (hey  are  attractive. 
Many  fountains  are  using  the  banana  split  trays.  A 
disher  of  ice  cream  is  put  on  one  end  and  a  good-sized 
spo.piiful  of  fresli  sweetencil  l)erries  hy  the  ^i^^c  of  it. 
Or  plain  vanilla  ice  cream  in  slices  is  served  with  a  helping 
of  sweetened,  frc^h  raspiierrics. 

Raspberfjr  Shrnbet 
2  quarts  raspberries 

1  gallon  milk 

Tlic  juice  of  eight  lemons 
■i  ik)unds  sugar 
Mi.\  the  juice  of  the  lemons  with  half  of  the  sugar. 
Scald  the  milk  with  the  rest  of  the  sugar.  Cool.  Mssh 
the  berries  and  rub  through  a  fine  sicm.  Mix  the  rasp- 
berry pulp  with  the  lemon  and  sugar.  Turn  <he  cooled 
mi'k  ati'l  >tii,Mr  mixture  slowly  into  the  fruit  juice.  If 
aiMi  il  t  o  r.ijtidly.  it  will  curdle.  This,  however,  will 
r  It  .iitect  the  quality  of  the  sherbet  Fimm.  Serve  in 
frappc  glasses. 


Raspberry  and  Currant  Ice 

5  cups  strained  currant  juice  1 
.1  cups  rasp!)!  rr\  juiCC 
3  pounds  sugar 
1  gallon  water 

Prepare  t'le  r.i^plicrrics  and  currants,  crush  and  sprinkle 
with  a  pound  ol  sugar.  Let  stand  two  hours,  stirring 
two  or  three  times.  .Strain  through  cheesecloth.  Diss<j|ve 
the  sugar  in  the  water,  add  to  the  fruit  juices  and  freeie. 
The  raspberries  and  currants  may  be  mixed  in  tfie  pro* 
portion  of  five  cut>-^     three  or  |.rev:ircd  Separately. 

Plain  Raspberry  Ice 

1  gallon  water 

2  (jiiarts  raspberry  juice 
' pint  lemon  juice 

ponndb  sugar 

Make  a  syrup  by  boiling  the  sugar  and  water  twenty 
minutes.  Add  the  raspberry  and  lemon  juices.  Cooi 
stram,  and  freeze 

Creme  de  Mentlw  Ice 

1  gallon  wa;er 

2  ]>oiiiiM-  -ir.j.ir 

11  ounces  Lrcme  dc  Mcnthc  cordial 
Leaf  green  cohning. 
Make  a  syrup  of  the  sugar  and  water.  Add  the  cordial, 
the  coloring,  and  freeze.   Serve  with  a  spoonful  of  frozen 
raspberries. 

Lemon  and  Creme  de  Menthe  Ice 

Prepare  as  .xbovc,  using  one  pint  of  Icmoo  juice  and 
six  ounces  o:  Creitie  de  Htsidie  oordiaL  Fr 
serve  tvith  the  raspberries. 
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Sundae  Toppmgs  Offered  forj  jHome 

Big  Increase  in  Fountain  Profits  Sure  to  Come  from  Sale  of 
Fruit  Toppings  to  Buyers  of  Bulk  Ice  Cream 
and  To  Home  Cream  Makers 


44  ¥  UST  leave  out  the  last  couple  ut  i'pooiiluls  oi  ice 
and  fin  up  with  clu>pi>etl  nuts  and  Strawbcrr>' 
preserve,  won't  you?  I  like  to  have  MHne  of  that 
stuff  to  eat  on  the  cream  when  it  ti  diihed  out  of  titt 
eoRtainer." 

Protably  every  soda  fonntain  proprietor  and  dispenser 

has  hn<t  ample  occasion  at  ot-.c  time  or  another  -.u  mvc 
about  the  nerve  of  riis^ninir'i  \vlu>  buy  a  pint  <>r  ijuart 
of  ice  cro.un  and  tlici!  a>;k  liini  •(>  ruM.  at  hi>  in\u  fXiit-n-c, 
of  course,  a  la>er  of  nuts  or  fruit  dressing.  Kven  if 
they  are  wHIHuk  to  |>ay  a  little  it  is  usually  not  enough 
to  OBver  the  cost  oC  materials  and  the  bother  of  handling 
the  produdt  m  tudi  an  unsattofadory  way. 

One  of  the  bigeeat  coastrncthe  devriopncnta  which  has 
occurred  in  the  soda  fountain  trade  in  recent  years  is 
!■!•(  ■iiic.i  r.i  rlinni;;-.".-  '.i-;  this  thiiit;  ai-.d  lias  a  lot  of 
other  advantaKcs  besides.  Frrriii  w  nn  it  will  he  p(>ss!Ule 
to  i)l)tain  Inyh-.uradc  sundae  tmipin^s  Jii  a  ouneiiieiit  aliil 

sanitary  form  for  sale  to  the  many  buvcrs  of  hulk  ice 
cream  M-ho  desire  to  obtain  the  trimmings  which  make 
ioda  fountain  ice  cream  specialties  so  detightful. 
These  sauces  now  may  be  bought  in  font  ounce  glass 

Containers  whicJi  show  off  tlie  cniitcrus  tu  tlie  lust  imssitilc 
advantage  and  which  contain  siuliiiri-.t  material  !<.r  use 
with  a  quart  of  ice  cream  if  ser«d  for  siv  ;n-.(|)li:.  This 
is  the  size  which  wouki  appeal  to  most  persons  and  any- 
one desiring  a  larger  quantity  can  easily  purdiase  several 
— - 
nniTOi 

Bight  fruits  and  flavon  are  now  obtainiUc  in  this  form, 
chocolate,  bitter  sweet,  butter  scotdi.  siranirbarie^  ^ne^ 
apple,  raspberries,  maple  wahHits  and  cherries  tn  maras- 
chino flavor  Additions  to  this  line  will  tinrlo^ihrcdly  make 
their  ai>[>carancc  as  the  demand  is  felt  for  tliern.  as  it 
surely  will  be.  The  cig'ht  representatives  now  on  the 
market  fiowevcr.  are  so  well  chosen  as  to  make  certain 
tint  the  greater  jHirtion  of  the  demand  for  sundae  toppings 
can  be  filled,  for  the  list  includes  the  most  popular  aiid 
widely  used  flavors  and  fruits. 

Few  soda  fountain  men  will  question  the  response  of 
the  public  to  this  opportunity  to  fllitain  in  an  attractive 
and  ci  r'.rniciyt  form  the  ingredients  for  their  favorite 
sundacf,  a;  a  price  by  no  means  excessive.  Although  the 
idea  is  new  Initli  to  the  fountains  and  to  their  patrons, 
the  originators  of  these  products,  report  that  the  demand 
for  (hail  ia  unexpectedly  great  and  tbdr  popalarily  leema 
asMired, 

The  soda  fountains  indeed  may  weteome  these  spedalties 

for  thry  offer  an  oppijrtunity  for  a  big  extension  of  foun- 
tain activities.  The  greatest  effect  should  be  frit  in  the 
sales  of  bulk  ice  cream.  Many  pcrsi  ns  '.i.-.vc  been  in  the 
hatiit  of  buying  ice  cream  for  iwxne  use  who  will  increase 
their  consumption  of  this  delicacj"  enormously  when  it  is 
pofsMe  to  enjoy  with  it  their  favorite  sundae  fla\'or.  while 
others  wfto  have  been  deterred  from  buying  cream  in  bulk 
hy  tbi»  very  lack  of  a  fruit  dressing  will  gladly  adopt  the 
hnbit  now  that  the  defidency  is  nude  good. 

Tfus  means  an  added  revenue  for  the  foinvtain  from 
the  sale  of  biJk  cream  and  it  means  almost  if  not  quite 
as  big  an  iiKrease  in  revenue  from  the  profits  on  the  sale 
of  the  new  specialties.  This  gain  will  be  almost  entirdiy 
vriMt  The  addiliaiMl  Hnoaat  of  bnik  cream  cannot  be 


handled  without  overhead  of  course,  but  the  sale  of  the 
sundae  specials  involves  no  added  expense  and  little  effort. 
Put  up  in  the  attractive  little  glass  jars  which  sell  them- 
selves as  soon  as  idw  customer  sees  them,  it  is  the  work 
of  a  moment  to  wrap  up  the  patrons  choice  with  the 
brick  or  box  of  ire  cream. 

There  should  be  a  considerable  market  fur  semi-wlinlc- 
salc  amounts  of  these  products.  Not  a  lew  persons  who 
habitually  make  their  ice  cream  at  home  will  hasten  to 
avail  themselves  of  the  opportunity  to  obtain  delicioos 
sauces  to  serve  with  it  and  in  most  cases  such  purchasers 
wiU  naturally  prefer  to  kny  several  jars  at  once,  A  down 
jars  of  assorted  flavors  would  be  jntt  about  the  amount 
which  would  apiK-al  to  the  home  irc-rream  makers  and 
wwtld  enable  them  to  liave  their  ingredients  for  their 
sundaes  alvsars  cii  hand  without  the  luthcr  <:f  a  tri-i  to 
the  nearest  s^xla  fountain  at  the  last  mintite  Many  wlin  '.o 
not  make  their  own  cream  will  feel  the  same  way  ab  >iii 
hadng  a  supply  of  sauces  on  hand  and  will  prefer  to  buv 
in  fairly  laige  lots,  once  they  get  the  habit  firmly  estab- 
lished. 

ft  may  be  feared  and  predicted  by  some  that  the  sale 

of  these  sr>ecialtirs  will  have  a  depressine  effect  on  the 
stIp  of  sftndaes  at  the  fountain  since  it  will  irake  if  easy 
fi.r  lii  Mii'e  tfi  enjoy  the  same  drlirinns  rnml  'i-at'Mii -  in  the 
t)nict  of  their  own  homes.  Xothine  is  imixtssible.  of 
course,  but  it  would  he  contrary  to  all  experience  if  sudi 
an  effect  was  brought  alxiut.  The  contrarj'  restilt  may 
he  confidently  looked  for.  Persons  who  for  one  reason 
or  another  have  neglected  the  enticing  sundae  will  fall 
under  its  sway  and  die  sale  not  only  of  stmdaes  but  of 
other  fountain  specials  as  well  will  receive  a  boom.  Persons 
whn  become  accustomed  to  eating  Iwme-made  sundaes  will 
be  ;il:ii>vs1  ecrtain  to  cal!  for  them  or  for  o'lier  fancy 
(li'hes  when  at  the  fotmtain  rather  than  remain  content 
with  plain  ice  cream  or  ice  cream  soda  and  there  will  be 
many  who  will  be  eager  to  try  out  new  fountah  soecialties 
in  order  to  determine  whether  or  not  they  will  be  desirable 
additions  to  the  home  bill  of  fare. 

The  woman  who  is  giving  an  afterrmon  tea  is  going  to 
be  a  ready  customer  for  the  line,  for  an  assortnieiu  of 
these  delightful  toppings  will  add  much  to  the  atirartive- 
ness  of  the  kx  cream  which  she  is  almost  sure  to  serve 
More  formal  evctiing  parties  and  dances  will  likewise 
provide  a  dcnand  for  the«r  produrts  Ice  cream  is  served 
at  nearly  all  sach  affairs  during  hot  weather  and  there 
will  be  many  hoeienes  who  will  jump  at  the  chance  to 
v»ry  their  ice  tnenu  withoiK  too  great  trouble  and  expense. 

As  far  as  it  is  possible  to  foresee  future  developments  it 
seems  fhat  the  introducti<  !'  tin  si-  sundae  toppings  marks 
an'  important  point  in  the  development  of  the  demand  for 
soda  fountain  products.  The  business  has  expanded  won- 
derfully in  the  hut  five  years  but  it  seems  that  this  latest 
novelty  may  hvtt  an  immediate  effect  tn  increasing  It  stUI 
further 

The  trade  as  a  whole  \ncws  the  experiment  with  great 
interest  and  opinion  is  almost  unanimous  fhat  the  ne^v 
line  cannot  fail  to  be  a  great  benefit  to  the  fountain  men 
since  it  fills  a  real  need.  Mo.<tt  fmmtain  inanagers  look 
for  an  immediate  demand  for  these  spedalties  as  soon  as 
the  paUk  beesnwa  awaie  ^t  dwy  ar^  available. 
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Pmeapple  Specials  Prove  Popular 

Few  Fruits  or  Flavors  Have  Such  Varied  Uses  in 
Fountain  Specials  or  Such  Wide  Popularity 
as  the  Pineapple  Has  Attained 


THERE  is  always  room  for  an  argument  as  to 
what  flavor  is  the  most  popular.  Vanilla,  choco- 
late and  strawberry  are  strong  contenders  for  the 
title  but  it  must  be  remcnilicred  that  there  are  few 
fruits  which  ofTcr  as  wide  an  appeal  or  which  adapt 
themselves  to  such  varied  uses  as  does  the  pineapple. 
The  di.siinctive  flavor  of  the  pineapple  is  a  favorite  with 
almost  everyone  and  it  is  seldom  indeed  that  a  person 
is  encountered  who  .shows  an  active  dislike  for  it. 

Even  the  fact  that  the  pineapple  is  a  semi-tropical 
frait  and  as  such  is  not  readily  available  in  this  country 
has  not  prevented  it  from  ac<|uiring  a  wide  popularity. 
Florida  supplies  Us  with  a  limited  quantity  of  the  fresh 
fruit  and  more  comes  from  the  Isle  of  Pines  and  other 
localities  in  or  bordering  on  the  Gulf  of  Mexico.  Most 
of  our  pineapple  however  must  come  to  us  in  cans  and 
Hawaiia  furnishes  the  greater  portion  of  this.  Pine- 
apples grow  in  profusion  in  these  Islands  and  their  cul- 
ture there  offers  little  difficulty  but  the  pineapple  is 
not  a  fruit  which  will  stand  a  long  sea  voyagr  well  and 
the  industry  never  developed  until  someone  solved  the 
problem  of  canning  them  successfully.  This  was  by  no 
means  easy  to  do  when  you  consider  the  nature  of  the 
fruit  and  the  difficulty  of  preparing  it  for  the  table.  At 
the  present  time  millions  of  cans  are  shipped  each  year 
and  the  consumption  of  pineapple  in  the  United  States 
has  corrc>pondingly  increased. 

Pineapple  Used  in  Many  Combinations 
From  the  soda  fountain  point  of  view  the  pineapple 


is  a  wonderful  asset,  not  merely  on  account  of  the  un- 
disputed popularity  of  its  flavor  but  because  of  t'le 
case  with  which  it  lends  itself  to  use  in  practically  every 
type  of  drink  or  ice  served  at  the  fountain. 

Sodas,  ice  creams,  sherbets,  sundaes,  frappes,  glaccs 
and  many  fancy  concoctions  which  can  hardly  be  clas- 
sified under  any  known  heading  borrow  the  distinctive 
flavor  of  this  fruit  to  add  to  their  appeal.  Pineapple 
flavor  is  one  which  may  be  blended  with  almost  any 
other  without  danger  of  producing  one  of  those  incom- 
patibilities which  sometimes  occurs  when  two  anta- 
gonistic flavors  are  mixed. 

There  is  no  special  open  season  on  pineapple  at  the 
fountain  since  it  is  available  and  in  demand  at  all  times 
of  the  year,  if  not  as  the  fresh  fruit  then  in  the  form 
of  syrups  and  preserves  and  as  canned  pineapple,  which 
is  almost  as  delicious  as  the  fresh.  Yet  summer  seems 
to  be  the  time  when  it  is  most  popular,  possibly  on 
account  of  mental  association  with  other  fruits  which 
can  only  be  had  in  hot  weather.  On  this  account  many 
fountains  make  their  special  drive  on  pineapple  speci- 
alties in  the  summer,  at  the  same  time  that  they  are 
pushing  the  other  fruit  specials. 

Here  are  just  a  few  of  the  pineapple-flavored  drinks 
and  dishes  which  are  being  featured  by  the  live  foun- 
tains. The  list  is  a  long  one.  too  long  to  be  given  in 
full.  We  can  only  mention  a  few  of  Ihe  more  unusual 
combinations  which  are  meeting  with  favor. 

First  the  sherbets  and  ices.  Summer  is  the  time  for 
ices  even  though   ice  cream  may   have  a  year-round 


r  . 
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Haxvaii  is  real  Homr  of  the  Pineal>ple  and  they  grow  there  in  Tropical  Luxuriance 
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voKtie.  and  pineapple  is  as  delictous  a  flavoring  for  tiie 
water  ices  as  can  be  fnimd. 

Pineapple  Snow 
Dissolve  an  ounce  of  granulated  gelatin  in  a  quart 
of  boiling  water.  Put  three  quarts  of  simple  syrup  and 
two  of  water  in  a  large  container  and  stir  in  the  gelatin 
solution,  the  juice  of  six  lemons,  the  beaten  whites  of 
two  eggs  and  a  pint  of  rich  cream.  Freeze  until  almost 
hard,  add  a  pint  of  crii^'idl  pintapple  and  a  pint  of 
pineapple  stock  and  Inczc  hurii.  This  should  give  thre-' 
gallon-  Serve  in  a  sherbet  glass  with  a  Maraschino 
cherry  on  top.  Fifteen  cents  a  portion  is  the  price 
usually  asked. 

PioeappI*  Frost 
Three  quarts  of  water  and  four  pounds  of  sugar  are 

ni.idt-  into  a  thin,  hot  synip  nntl  fn;ir  (iviarts  of  shredded 
pineapple  added,  together  wuii  tiie  juice  oi  six  lemons 
and  three  orannes.  Dissolve  two  ounces  of  gelatin  In 
a  quart  of  boiling  water.  After  both  arc  cool,  mix 
and  freeze  3S  usual.  This  is  an  UDUSUally  delicious  ice 
and  can  be  sold  at  fifteen  cents. 

A  slightly  more  fancy  dish,  which  can  hardly  be  class* 
ed  as  an  ice  it 

PInsuppto  Prappe 

A  (juart  of  rich  cream,  12  ounces  of  powdcrcil  sufitar, 
four  eggs,  the  whites  of  two  eggs,  a  quart  of  grated 
pineapple  .itid  an  ounce  oi  gum  tragacantli  are  stirred 
thoroughly  in  a  large  bowl,  which  is  then  packed  in  »ait 
and  ice  and  the  mixture  beaten  with  an  egg  beater. 
When  the  mixture  starts  to  rise  noticeably,  dish  it  into 
sherry  goblets  and  leave  in  the  ice  box  for  an  hour  or 
two  before  serving.  Twenty  cents  a  portion  and  to 
some  places  twenty-five  is  the  usual  price. 

Another  new  and  unusual  dish  in  which  pineappSe  is 
used  is 

J^neappla  Marshmallow  Dainty 

Tbe  ingredients  are  a  cup  of  chopped  pineapple,  one- 
half  pound  minced  marshmallows,  one  pint  of  creim, 

the  whites  of  two  eggs  md  two  tablcspoonfuls  of  con> 
fectionets  sugar.  The  piiuapple  is  sugared  and  allowed 
to  stand,  tlu-n  ilraiiu-il.  Tin-  tgk;  whites  art-  lualcri  stiff 
with  the  ron:<n;tiornrs  5U.ic-<r  a(M<  d  riitu  w'nip  the 
cream,  mix  \\;th  llii'  whites  of  iggs.  add  tiie  pineapple 
and  marshmallows  and  chill  thoroughly  before  serving. 
Serve  with  powdered  ntits  or  cherries  over  the  top. 

TLis  has  been  proving  a  popumr  specialty  with  some 
of  the  soda  shops  catering  to  theatre  and  afternoon  tea 
patronage  and  is  priced  at  thirty-five  to  fifty-five  cents 
accnr<1ing  to  the  policy  of  the  shOj». 

There  arc  mnnv  othtr  fancy  dishes  which  nilfht  ln- 
mctitiotu'd  HI  wintli  ))iiit_.i;ip!e  in  some  form  is  ar.  iin- 
por'.iiit  -iisredient.  It  is  aN  :•  u-t<l  :n  viry  many  drinks, 
sometimes  as  the  plain  syrup  and  sometimes  in  the  form 
of  crushed  or  grated  pineapple.  One  of  these  drinks 
which  is  proving  popular  is 

Creunaed  PIneappte 

I'sing  a  li-oinue  gla<s,  ladle  in  about  2  ounrr^  of 
crusiied  pincapjilc  and  cover  with  two  ounces  of  rich 
cream,  adding  a  little  shaved  ice.  Then  fill  with  milk, 
shake  thoroughly  by  hand  and  serve. 

Another  drink  of  somewhat  similar  character  is  known 

as 

Pineapple  Cream  or  Pineapple  Egg- Nog 

Th;s  u'rs  about  a  half  ounre  of  pineapple  ^>Tup  and 
a  siuall  disher  of  ii  ,■  cream,  tottclher  with  the  wl'.ite  of 
two  egn.s.  'i  his  m:.\;iire  i>  tli'ireniRhly  beaten  up  and 
the  glass  t"!!lc<l  witli  ni:lk.  wr.li  a  I-.:t!e  shaved  ice  added. 
At  some  fountains  this  Irink  is  sprinkled  with  nutmeg 
before  .nerving  and  LirinK*  from  ssventy-five  cents  up. 
—quite  a  ways  up  in  >oiiie  cases. 

One  of  the  drinks  in  which  pineapple  is  not  the  main 
constituent  is  known  as  a 
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Raspbeny  Brac«r 
This  usea  an  ounce  of  pineapple  syrup,  two  ounces  of 

crushed  raspberries,  two  ouncfs  of  cream,  an  egg  and  a 

link  shaved  ice.  It  is  shaken  or  mixe<l,  preferably  the 
ialttr.  and  the  glass  filled  with  c.trboiiated  water.  Some 
fountains  improve  on  this  formula  .1  Irilt  by  the  addi 
lion  of  ice  cream  in  place  of  the  sliaveii  ut  and  replace 
the  cream  by  straight  milk.  Twenty  rents  seems  to  be 
the  normal  price  for  this  special,  except  in  the  htgh- 
priced  shops. 

Besides  the  numerous  dishes  and  drinks  in  which 
crushed  pineapple  and  pineapple  syrup  are  used  the 

fnrit  lends  itself  "to  use  in  many  special  dtshes  iu  ttie 
form  of  siiccs.  Here  the  cann(<l  product  is  really  best 
as  you  are  saved  the  trouble  of  pnparing  the  fresh 
fruit.  The  cans  of  sliced  pineai>ple  cotiiaiii  the  fruit  m 
a  form  which  is  exactly  right  for  a  foundation  of  cx- 
l-'cnsive  special  dishes.  There  are  numberless  combina- 
tions possible  and  every  fountain  dispenser  can,  with 
a  little  thought,  devise  combinations  which  will  be  as 
good  as  the  best. 

Just  as  a  suggestion,  here  is  a  dish  of  this  tyPe  which 
has  proved  exceedingly  popular  and  can  be  named  al- 
most anything  you  wtsh.  It  is  known  in  one  Fifth 
Avenue  shop  as  the 

Avenue  Special 

A  slice  of  pineapple  is  surmounted  by  a  serving  of 
raspberry  creaiR,  dished  Otit  with  a  cone  shaped  server. 
Around  the  cream  are  arranged  slices  of  peach  and  over 
all  Is  poured  any  topping  derired,  usually  crushed  cher- 
ries in  Maraschino  flavor.  It  ik  served  with  a  French 
pastry  or  with  fancy  biscuits  and  ai>p<  .irs  on  the  menu 
at  eigtity-l"iv,i  cents. 

Other  fountains  tind  that  tlu  .'■lice  of  ii  neapplo  furn- 
ishes an  excc'.l.  nt  foundation  tor  almost  .i:iy  special  ice 
cream  or  sherbet  dish,  especially  the  latter.  Pineapple 
seems  to  blend  especially  well  with  ices,  except  lemon 
ice.  At  least  one  successful  disiienser  gays  he  makes  it 
a  role  never  to  combine  pineapple  and  lemon  flavors  un- 
less specially  requested  to  do  so. 

These  arc  just  a  few  of  the  many  pineapple  special- 
ties. .Arc  you  using  any  of  tliitn?  Ii  n<it,  try  some  of 
them.  Aod  use  The  Soda  Foi  ntain  to  find  out  what 
oth<r  (lisprnsrrs  are  dcjini;  ari  l  to  let  them  know  wliat 
combinations  you  arc  finding  (.-'>i*ecially  popular. 

Next  month  we  are  goiuf  to  print  a  lot  of  formulas  of 
peach  specials.  Haven't  you  some  favorite  combination 
which  you  are  trilling  to  let  the  other  dispenser  hnovK 
about? 


DBALBRS  OBIBCT  TO  ICE  CRBAM  PBDDUiRS 

Soda  KuuiUaiiis  and  Other  Sellers  of  Ice  Cream  T-ose 
Appeal  Made  to  Council  to  Refuse  Licenses  to  Street 
Vendors  oi  tin  Prodoet 

A  petition  was  presented  to  the  City  Council  of  Qtartes- 
ton.  S.  C,  by  a  number  of  ice  creatn  dealers  of  the  city 
asking  tlia:  ^tcps  be  t:tken  to  block  th<  s;ile  of  !<  e  cream 
by  street  vendors.  The  Council  however  refused  to  see 
that  siK'h  action  was  necessary  or  desirable  and  turned 
down  the  apiK-al. 

Tlie  argument  of  the  ice  cream  dealers  was  that  the 
competition  of  the  itinerant  peddlers  was  unfair  since 
these  sellers  had  no  fixed  diarges  to  mert  except  a  trtfluig 
license  fee  and  were  therefore  able  to  sell  at  lower  prices 
than  the  regular  establishment >•  .Mderman  Sottile  intro- 
duced the  petition  and  siipiM.r'.d  ii.  ilaiuung  also  that 
the  street  sale  was  uttsaiiitaiy  an  i  a  imnaee  to  health. 

Oi)])c.nents  of  the  measure  ma  i.tainwl  that  it  was  not 
tlie  function  of  the  Council  t<  j  r.  led  dealers  froirn  legiti- 
mate competition  and  the  vote  auainsi  aw  ordinag,cg  to 
prevent  the  issuance  of  peddlers  licenses  for  selling  ice 
cream  was  defeated  11  to  4 
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Conducted  by  £MMA  QA&Y  WALLACE 


Summer  Calls  for  Luncheonette  Novelty 


Now  that  the  warm  weather  has  been  with  ns  a 
tine,  appetiiet  are  inclined  to  flag  and  it  takes 
somethinff  a  ItttTe  untisuat  to  make  |)coplc  eager  to 
eat  and  drink  with  us. 

The  same  did  thinss  served  in  the  same  old  way  spell 
nNm<»i(iM>  .iiid  monotony  is  fatal  wliere  foods  are  con- 
cerned. Even  N'aturc  rcroRnizes  this  and  gives  us  an 
abundance  of  tcntpting  things  in  the  suruiiK-r  time,  for  a 
person  has  to  cat  and  drink  in  order  to  keep  the  physicaJ 
machine  moving  steadily  along  the  daily  tradL 

Instead  of  being  discouraged  by  the  season  of  finicky 
appetitoi,  le<t  in  see  opportunity  where  the  less  imaginative 
individuals  merely  mop  their  brows,  gasip  and  say,  '^Can 
you  beat  it  ?" 

SpanUng  of  Novdty 

Fiefore  we  Jn-Rin  to  get  d  'wn  to  hrass  tarks  nn  just 
w'liat  -we  can  serve  that's  diftercnt,  let's  get  the  atmosphere 
of  the  sittiatioa  so  that  we  know  whM  we  are  trying  to 
do. 

Have  }un  ever  liad  the  experience  on  a  warm,  sticky 
day  of  walking  the  length  of  a  dusty,  hot,  shimmering 
street  looking  for  an  inviting  jrface  to  eoU?  If  yon  did 
see  a  place  that  was  cool  and  attractive,  it  wu  so  liable 
to  be  expensive  'beyond  the  needs  of  fhe  ntnation,  that 
you  turned  away  in  di<>n>ra(s''  'i"  nt  ? 

This  is  where  you  tan  win  out  with  a  nice,  shady, 
clean,  apjtealinj;  lutKhconettc.  Vou  can  put  iti  a  windovf 
that  will  flag  tho^e  folks  and  you  can  delight  them  with 
simple  service,  iiiiusual  and  appetinog  tilings  to  eat  and 
4he  reasonableness  of  your  clurges. 

When  all  is  said  and  done  this  is  a  pretty  good  con4At- 
ation  to  .ifTcr. 

FifiT  of  all,  the  wii-.ilow.  If  we  are  going  to  ^cll  food, 
■We  iiui^t  LoiuiiKt  the  .ihvays  wary  customers,  and  we 
must  make  their  mout'n.';  water.  If  wo  do  that,  we  have 
won  their  business. 

So,  let's  put  in  a  window  that  alrtually  tells  a  story— 
the  story  you  and  I  wodd  lik«  to  read  when  waDdng 
up  the'  dusty  street  with  the  heat  shimmering  all  about 
us.  Have  the  window  clean.  Build  up  a  tight  laMke 
Ixiwer  of  laths;  heavy  wire  or  li^^ht  s!ri|is  w.hxl  will 
do.  We  may  need  a  few  sheets  of  wall  l.ard  ;o  give 
dw  ri^lt  badlground.  Cover  the  bower  with  fresh.  Krecii 
foliage:  If  yon  use  real  boughs,  thruM  them  into  po<s 
of  damp  moss  to  keep  them  fresh.  In  the  midst  of  the 
bower  fix  op  an  OU  Oaken  Budcet.  This  is  not  difficult 
for  you  can  have  a  false  platform  nttde  out  of  the  wnD 
Itoard  and  laid  off  like  stones,  with  chalk  and  »  tttHe 
grey  water  color. 

Have  the  top  of  the  old  Butiket  coming  tl.r.i.ifjh  the 
well  hole  and  a  rojjc  and  a  sort  of  windlass  whicJi  has 
raised  it  to  that  point.  That's  about  all  that  needs  to  show. 
.Have  the  OM  Oaken  Bucket  fixed  up  artistically  with  a 
little  moss  oa  the  oolside.  A  few  scrapt  of  dark  green 
velvet  faatcocd  in  place  with  tacks  or  modlage  will  look 
mossy. 


Fill  the  bucket  with  ice,  with  bottles  of  buttermilk^ 
grape  juice,  and'  root  beer  peeping  oat  at  tik  sides.  At 
the  right  side  of  the  well  sweep  have  several  baskets  of 

fresh  fruit.  Just  IkvoikI  have  s<):iie  K'ra.ss,  made  of  ex- 
celsior dyed  Krecn  a  very  little  will  do.  Spread  out  a 
taiblecloth  and  ]>ut  out  a  picnic  luncheon. 

This  need  only  consist  of  a  plate  of  sandwiches,  a  dish 
of  salad,  a  piece  of  pie,  and  a  dish  of  fresh  fruit  with 
a  glass  pitcher  of  cream.  Have  the  tablecloth  on  the 
level  window  floor  so  that  the  surface  wMI  not  be  btmipy 
and  npiet  the  f<H>r!. 

A  Fan  Suggests  Coolness 
That's  an*  except  a  big.  cool  fan,  the  kind  of  a  fan 
a  lai^  uses.  Make  it  of  wall  p^er,  of  a  small,  dainty 
pattern.   Have  a  white  strip  arontid  the  top  edge  On 

this  strip  print  in  large  letters,  "Picnic  with  us  today." 

This  fan  can  be  stationary  and  in  an  upright  jjosition, 
or  you  can  attach  it  to  a  small  mechanical  device  which 
will  make  it  sway  gently — fan  fashion.  Or  you  can 
liave  the  fan  stationary  and  edge  the  top  of  it  with  a 
short  green  fringe  of  riUran  or  tissue  inper.  Behind 
the  fan  set  an  electric  fan  in  motion  to  keip  this  fringe 
waving  hi  the  bfeeuw 

The  picnie  Inndieon  will  be  at  the  right  hand  side  as 
the  observer  on  the  pavemcat  sees  it  and  the  big  fan 

at  the  left. 

This  window  is  su^t^je^tive  of  other.-,  winch  can  he 
plamicd,  and  it  should  carr\  a  note  of  novelty  and  charm. 

Breakfast  Offerings  for  Warm  Weather 
.^S  far  as  jjossiMc  have  the  offerings  for  warm  weather 
ready  to  seme,  so  that  there  will  be  no  delay  and  the 
expense  of  preparation  will  be  reduced  to  a  minimum. 
Many  luncheonettes  do  not  offer  brc^asls  at  all,  while 
other's  are  so  located  that  a  light  breakfast  menu  is  really 
a  winner. 

Here  arc  some  simple  and  novel  con»binations  which 
many  will  relish  (hx.uim;  they  arc  cool  and  simple  ami 
light,  and  at  the  same  time,  satisfying.  Conlbinations  are 
better  than  Indlvidval  dishes. 

East  and  Weet 

Iced  Cantaloujie. 

i'ufled  rice  with  hlatklicrries  tlld  Crcaffl. 
Breakfast  rolls  and  butter. 
Gup  of  coffee  and  doughnut 

OrienUl.  Simriao 
Sliced  ripe  peaches  and  cream. 
CeM,  molded  cream  of  wheat  with  dales,  served  with 


Rke 
C^bffee. 

French  Robin 
Iced,  diced  watermelon  with  powdered  SOgar,  dusted 

with  a  suspicion  of  powdered  cloves. 
Frendi  fried  potatoes  with  individual  chicken  omelet 
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Finfo-  RoUi. 
Coffee. 

Colonial  Breakfast 

Jdlicd  prunes. 

^e  with  buuered  tout 
Coffee*  with  ginger  coolncti 

Grilled  boHed  hub  wfth  fried  eggr 

Coffee  with  bran  gc!Ti>. 

However,  it  is  ti-  r  j'ossible  to  serve  more  than  one  or 
two  of  these  spec  .^1  bi  i  akfuti  at  the  moaL  It  is  advisable 
to  hive  the  foods  ready  gfepared  or  lufficieittly  under 
way  so  4iat  quidc  serriee  is  poniUe.  and  to  arrange  all 

on  a  tray  so  that  a  single  trip  will  do  the  sening. 

Most  people  prefer  a  light  breakfast  like  the  foregoing 
in  the  njominR.  Needless  to  say,  the  fruit  should  be 
thoroughly  chyied.  also  the  cream  for  the  cold  dishes, 
and  eolfee  or  hot  thuigt  Aonld  be  piidiv  tot 

One  of  the  differei>ces  between  a  cheap  eating  place 
ar>d  one  of  the  better  variety  is  the  preparation  of  the 
dishes  themselves.  A  crisp  salad  is  svoiled  by  being  put 
upon  a  hot  plate.  The  better  class  eating  establishments 
keep  the  salad  plates,  fruit  dbhes,  ice  cream  service,  etc, 
in  the  refrigerator  so  that  they  will  be  thoroughly  chilled 
for  the  reception  of  the  cold  fooda.  This  is  a  simple 
precauiion  but  it  ii  one  of  the  straws  wfaidi  point  to 
soceen. 

The  Mid-Day  Meal 

Most  luocheooettes  thrive  on  the  mid-day  meal.  In  cooler 
wwtber  this  it  naturally  of  a  heartier  nature  llian  while 
the  thermometer  mounts  high.  Old  customers  wilt  tppct* 
date  something  unusual  and  different,  and  new  custootert 
will  be  attracted  by  the  same  ideas. 

Arrange  special  menus,  perhaps  serving  three  whidi 
will  meet  the  food  tastes  of  different  classes  of  people.  In 
additioD  to  tfacae  somewhat  unusual  menus,  have  a  modest 
choice  of  sandwiches,  salads,  and  desserts.  The  desseru 
can  properly  be  such  as  lead  to  die  sodi  fountain  or  ntiliae 
its  fruits  and  ice  creams. 

Most  business  and  professional  people  get  better  results 
by  partaking  of  a  light  luncheon.  The  fad  is  growing,  ii 
fad  it  may  be  called,  of  only  eating  meat  once  a  day. 
Many  prefer  that  this  shall  be  at  the  regular  dinner  at 
n^t  when  the  day*!  work  it  over.  So  let  us  start  with  a 

VagatniiMi  Lnditon 

That  is  to  say,  no  meats  will  be  served  at  alL  Many 
times  such  vegetarian  lundies  are  not  a  success.  Aim  to 
offer  only  foods  which  will  please. 

Iced  Cantalmii  c,  with  fresh  cherries 

Vegetable  silad  with  mayonnaise  dressing. 

Cheese  sandwiches. 

Fruit  Jdhr  witli  wliipped  cream. 

Lemonade. 

Or  if  the  vegetarian  wouM  like  somediing  a  little 
heartier,  tiy  this 

Vegetarian  Square  Meal 
For  dits  there  are  a  wealth  of  alternatives  of  which 

a  few  can  be  mentioned. 

Soups, — Corn  diowder,  cereal  soup,  cream  of  tomato 
soui^  cream  of  celery  soap,  cream  ol  asparagus  soup, 
or  cream  of  spinach  soup.  (These  can  be  used  on 
different  days.) 

B.ike(i  or  iHiili'l  iwcct  or  uliitr       ..t     fresh  green  peas, 
buttered  beets,  green  corn  or  sliced  cm  umbers. 
'  Lettuce  and  tomato  salad.  vcgetaUe  salad,  lettuce  salad 
with  dwete  dressing,  pear  and  cheese  salad,  or  alligator 
pear  sabid. 


Stuffed  green   f>cf>(>ers.  stuffed  ripe  tomatoes^  baked 

bean":   in  intIKichia.1  cascroles.  or  I>aked  l>ran  COtlClS,  OT 
nut  U)at  sliced,  or  cuk  salad  or  creamed  egg*. 

Corn  bread  and  butter,  white  bread  with  peanut  butter, 
white  bread  sandwidhes  with  orange  marmalade  filling, 
bran  gems,  or  oatmeal  bread. 

For  dessert,  there  is  a  wide  choice  of  good  things/—  • 
ripe  bananas,  with  cream,  nots,  dates,  and  creamed  dwese 
with  saltine  wafers.  Sponge  c^ikc  with  ice  cream,  fruit 
salad  with  nabisco  crackers.  Custard.  r:i:e  puddings,  fancy 
u'tlatine  fruit  mould,  Charlotte  Ru^-.e.  (imnKi-  ri:;.^  w.-h 
Ahip  cream,  ra-spljcrry  shortcake,  sliced  peaches  with 
vream. 

To  drink,  there  is  the  choice  of  anything  offered  at  the 
fountain,  not  forgetting  buttennilk  and  cM  malted  milk, 
iecd  and  hot  tea  and  coffee. 

It  is  an  exceedingly  good  plan  to  feattu-e  two  of  these 
meatless  luncheons  every  day  in  the  week  and  to  adver- 
tise them,  for  many  people  will  welcorae  the  opportunity 
(■I  getting  a  balanced  meal,  appcti/ingly  served,  widiaat 
the  necessity  for  having  to  eat  meat 

Here  are  a  few  of  the  rules  for  pr^arinff  the  lest  wdl- 
known  foods  already  mentioned. 

Cereal  Soiqt 

Take  one  pound  of  flaked  oatmeal.  Cover  with  warm 

water  and  soaJc  several  hours  or  over  night  Put  over 
the  fire  with  a  quart  of  water  for  every  half  cup  of  oat- 
meal soaked. 

Cook  for  a  couple  of  hours  slowly,  adding  water  as  it 
evaporates.  Strain  to  remove  the  coarser  grains.  For 
each  quart  add  a  piece  of  butter  the  site  of  half  a  walnut, 
a  cupful  of  green-corn  pdpb  and  oo»4hird  of  a  cop  of 

cream.  Blend. 
Bind  with  just  enough  cornstarch  stirred  in  cold  water 

to  make  the  whole  of  a  creamy  nature.  Season  with 
celery  and  ouioii  sale,  and  a  little  (aprika.  Ser^'e  very  hot 
with  crackers. 

If  you  wish,  you  can  make  a  cream  of  toouuo  soup  by 
only  using  half  the  quantity  of  water  and  fCpbiciag  the 
other  half  with  strained  ti»mato 

Stuffed  Green  Peppers 
Wash  the  peppers  and  cut  off  the  top,  so  at  to  form  a 
little  cap.  Remove  the  seeds.  Oiop  fine  your  grecn  pepper 
.«eeds,  several  sprays  of  parsley,  a  cup  of  diced  celery,  a 

cap  of  frr^h  t  rnato.  and  two  cups  of  cabbag^c  Season 
w-ith  onion  sa,lt  and  i>ej>i)cr.  using  plenty  of  lioth.  M,>isten 
vnth  e<iual  parts  oi  cooking  oil  and  milk.  Stiiirf  :he 
PQ>pers,  sprinkle  with  salt  and  pepper,  and  bake  in  a 

Stuffed  Tomatoes 
Take  the  center  out  of  ripe  Jomat'X's.  Select  any  dried 
fish,  such  as  anchovu-s  nr  liprrin^.;,  Mince  one  ta'ilf<ipoonful 
of  cmion  and  mix  one  of  the  shreddwl  fish  with  two-thirds 
bread  crumbs.  Seav  n  with  lemon  juice,  salt  and  a  little 
oookiog  oil.  Stuff  the  tomatoes  and  bake.  Serve  on  a 
lettuce  leaf  with  a  eoupile  of  rounds  of  fresh  cucumber 

Aitsnioen  Tan  Service 
The  afternoon  and  latt  evening  service  of  the  Itmcheoo* 
ette  for  the  summer  season  may  well  be  of  the  afternoon 

dti<\  -.il.id  variety,  iced  tea  and  coffee,  delicate  salads 
Si  lilt  with  ice  cream,  and  delicate  cakes.  Here  is  where 
many  a  lunchc inctti-  misses  its  opportunity. 

It  does  not  offer  home-made  cake  of  a  delicious  nature 
Either  its  cake  is  coarse,  common  cake,  cheap  bakery 

cake,  or  something  that  does  not  appeal. 

It  is  better  to  specialize  in  two  or  three  delicious 
kinds  of  cake  which  people  will  come  back  a.;ain  and 
again  to  get,  than  to  try  to  win  trade  by  offering  people 
wliat  thqr  don't  want  and  will  not  bave. 
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ATTRACTIVE  LIGHT  LUNCHES 
CaVB  LUNCHEONETTE  A 

REAL  SUMMER  APPEAL 


BUSINESS  people  are  rcali^in^:  thr  imiMirtance  of  not 
partakinK  of  a  heavy  meal  at  no-jn  and  the  lunclieon- 
cttc,  since  it   tcalnrC'-  ]:^'iit  lunrluMti,'.,  gt-ts  much  of 
the  business  whkh  formerly  weat  to  the  resUunnts.  Here 
are  a  few  satiHactoiy  aMnUiuitiofis  vhtdi  are  anittUe 
tor  mna  wekther. 

Egg  Luncheon 

Creamed  eggs. 

Graham  bread  and  butter. 

FruH  salad. 

Coffee; 

The  creamed  tggt  are  prepared  hy  hard  boiUng  one 
doaca  eggs.  These  are  sliced  and  dro|>ped  into  one  quart 
of  rich,  white  sauce,  nicely  seasoned  with  salt,  pepper  and 
Serve  on  rounds  of  fresh,  hot 


Two  cheese  asd  BUI  wiiidwidtefc 

Tomato  salad. 
Iced  tea. 

Country  Qub  ice  cream. 

The  cheese  and  nut  sandwidwa  are  oaoat  deHdoua  whcv 
made  with  fresh  whole  wheat  or  graham  hrcnd.  The 

with 


MUk  Luncheon 
A  howt  of  half  milk  and  half  cream. 
Whiia  tread. 

A  auoer  of  fresh  fruit,  lightly  powdered  with 
— »tra«dierries,  raspberries,  blueberries,  or 

A  (ioiighaati 

Coffee. 

Many  reWsh  the  bowl  of  bread  and  millc  with  fniit  A 
piece  of  pie  may  be  substituted  for  Uie  doaCfaaat 
Fidi  Londieea 

Ma-shcd  potato. 

Sea  or  lake  trout,  dipped  in  egg  and  crumbs  and  fried. 
FlolL-indaise  sauce  or  mayonnaise  widi  chogyed  pw^kiy 
beaten  into  it 
SKMd  cnemAer.  White' 


Chop  Luncheon 

One  Iamb  chop. 
Btrttercd  peaa. 
Two  hot  Parieerfiouse  rolls. 
A  glass  of  milk. 
Strawberry  short  cake. 

Serve  M  but  the  dessert  on  c 


plate. 


WHY  NOT  TRY  ROSE  LEAVES  HERE  7 
Ice  cream  made  of  goat's  milk  and  flavored  with  rose 
leaves  ta  the  delicacy  par  excdleace  of  Greece  aod 
Crete,  according  to  an  American  Red  Croas  worker  re- 
cently returned  from  abroad.  To  Americans,  whose 
palates  are  attuned  to  the  rich,  creamy  product  of  the 
Jersey  cow,  the  goat  ^  milk  ice  cream  dot-sn't  sound 
very  delectable.  But  flavored  with  rose  leaves,  it  is 
really  delicious.  If  such  epicurean  delight  can  be  com- 
pounded from  the  milk  of  the  goat,  why  not  try  adding 
fresh  rose  leaves  to  the  American  brand  of  ice  cream? 
It  night  prove  aa  popular  aa  "Guamel  Soadae''  or 
"BliBaBa  Sur^iae."  Goat's  milk  ig  whiter  than  cow's 
milk,  and  ice  cream  ftoacn  from  it  has  almost  the  blue 
tm»;e  of  skhiuiied  milk,  unleaa  colored  by  the  petals  of 
the  rose. 


ONLY  CABflFUL  ATTBNTION  TO 

DKTAIL  WILL  KEEP  LUNCHEONETTE 

SERVICE    UP    TO  STANDARD 


Arrange  4110  deltveiy  of  food  in  such  a  way  as 
not  to  permit  a  viow  of  kitdico  or  serving  room. 
The  customer  is  almost  sure  to  see,  or  think  he 

sees,  something  to  criticise. 

Remove  soiled  dishes  or  crun>pled  paper  rtapkins 
at  once  so  that  tables  or  caunter  present  an  inviting 

ap]ieLira:ice. 

Offer  only  siKh  foods  as  can  be  served  at  their 
very  best.  It  is  much  wiser  to  limit  the  extent  of 
ifae  menu  than  to  Inve  aome  of  the  snppUes  inferior. 

Make  a  special  pmht  of  carefully  flaToring  all 
foods  and  always  under-flavor  rather  tli.-in  over- 
flavor.  Some  people  arc  sensitive  to  a  pronouxKed 
ta<.te  <.')  anv  kii:d  and  others  prefer  to  add  some- 
thing on  their  cxwn  account. 

The  luncheonette  should  not  attempt  to  serve 
elaborate  nMals,  but  should  arrange  a  aaenn  which 
really  answers  the  description  of  a  light  ImiAeon" 
and  can  be  quickly  served. 

See  to  it  that  hot  foods  are  served  hot  and  in 
hot  dishes  and  that  c:>'d  fooch  arc  thoroughly  chilled 
and  served  in  culd  Kl.iisei  c>r  on  cold  plates. 

In>press  upon  the  di>[>et:ser  or  waiter  the  imjiort- 
ance  of  concentration  oa  each  customer  and  of 
making  that  coatomer  fed  Aait  hia  or  her  iniereat 
is  paramount. 

When  a  complaint  is  expressed  die  waiter  sbottU 
listen  respectftdly  and  make  tvttf  effort  to  correct 
the  cause  of  the  complaint 


FOTIMTAIN  BUSINESS  DULL  IN  ALABAMA 

Business  Men  of  Birmingham  District  Report  Serious 
Decreaae  in  Soda  and  Candy  Salea  Due  to  Prevailing 


The  confectionery,  ice  cream  and  soft  drink  ind-.istries 
have  shown  a  geueral  decrease  m  business  throughout 
the  Birmingham,  AUbama,  trade  territory  for  the  hnt 

half  of  the  year,  as  compared  with  the  s.Tmc  pei"iod  of 
1920,  according  to  the  leading  confectioners  ot  the  city. 

Lmcnries,  'they  say,  are  the  first  articles  to  be  affected 
hy  tlie  peiK-ral  linslness  depression,  and  for  that  ."cs  =  cn 
receipts  are  oil  from  thirty  to  fifty  per  cent  throughout 
the  district  on  candy  and  from  twenty  to  thirty-five 

ptr  ri-n;  on  ici-  cream  and  soft  drinks.  Dc-aler-.  ijper- 
ating  in  the  strictly  industrial  centers  of  the  district  re- 
port even  larger  slumps  in  their  trade,  due  to  the  gen- 
eral lack  of  employment  caused  by  the  ctosing  dowo  or 
part-time  operation  of  the  industrial  plants. 

Prices,  too.  have  been  deereaaed  five  to  15  per  cent, 
although  they  have  not  yet  reached  the  pre-war  basis, 
partly  on  account  of  high  rents,  but  also  because  of  high 
wages  which  confectioners  have  been  paying. 

Sales  in  candies,  which  mounted  so  rapidly  <hir;n[; 
the  war,  have  gradually  heen  dropping  for  the  ;  i  t  two 
years,  but  the  sudden  slump  occurred  in  liinti^ngham 
only  a  few  months  ago,  co-incident  with  the  general 
depression.  Daring  the  first  six  months  of  1921  sales 
have  been  approximately  dO  per  cent  of  those  for  the 
same  period  last  year. 

Soda  fountain  sales  have  been  seriously  affected  by 
the  j^enrral  depression  since  January,  but  they  have  not 
fallen  off  to  the  same  extent  as  candy  sales. 
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PUGILIST  TURNS  SODA  DISPENSER 


Willie  Meehan,  Widely  Known  As  the  Fat  Boy  of  the 
Prize  Ring,  Rests  From  His  Strenuous  Labors  With 
the  Padded  Gloves  by  Working  the  Draught  Arm 

Presiding  over  the  soda  fountain  in  a  little  store  in 
San  Francisco  and  peacefully  dispensing  ice  cream  sodas 
and  malted  milks,  Willie  Meehan,  the  erstwhile  con- 
f|ueror  of  Jack  Demi)sey,  is  dreaming  of  what  he  would 
like  to  do  in  the  fistic  arena.  Willie's  boxing  career 
has  long  bDen  a  joke  to  the  fight  fans,  notwithstanding 
the  fact  that  he  was  able  to  outpoint  Dempsey  on  two 


ll'illii'  Me.-han  Now  Disfii-nscs  Soda 

occasions,  for  no  one  has  been  able  to  take  the  fal 
boy  of  the  prize  ring  seriously.  Few,  however,  have 
known  his  CM:cup.ition  between  bouts.  In  adopting  the 
calling  of  soda  dispenser  Meehan  has  only  followed  in 
the  footsteps  of  many  more  famous  pugilistic  heroes. 
In  the  old  days  it  was  the  proper  thing  on  retirement 
from  the  ring  to  purchase  a  saloon  and  take  up  the 
role  oi  bartender.  This  career  was  of  course  closed  to 
Willie  but  he  has  evidently  followed  their  example  as 
accurately  aj  changed  conditions  have  permitted.  He 
docs  not  admit  that  he  has  retired,  though,  and  claims 
that  he  desires  to  prejudice  his  chance  of  a  long  and 
useful  life  behind  the  marble  bar  by  entering  the  ring 
with  the  winner  of  the  recent  match  at  Jersey  City. 


SODA  SELLER  SHOWS  SPEED 

A  hold-up  man  recently  entered  the  soft  drink  estab- 
lishment of  Charles  Ferguson,  201  Washington  street. 
Oakland,  Cal.,  and  ordered  him  to  hold  up  his  hands. 
Instead  of  obeying  the  injunction  the  proprietor  grab- 
bed the  day's  receipts,  amounting  to  $150.  and  fled 
through  a  rear  door.  The  bandit  contented  himself 
with  robbing  two  patrons  of  small  sums. 


DRUGGISTS  PROTEST  FOUNTAIN  TAX 


Dubuque  Drug  Stores  Object  to  Proposed  Flat  Rate 
Levy  on  Fountains  on  Ground  That  It  is  Inequitable 
to  the  Smaller  Establishments — They  Pro^sc  Sliding 
Scale  Tax 

The  proposal  of  the  City  Council  of  Dubuque,  Iowa,  to 
place  a  flat  rale  levy  on  all  soda  fountains  of  whatever 
size  in  the  city,  has  encountered  strong  opposition  from 
the  druggists,  who  maintain  that  this  is  unfair  to  the 
small  fountains  and  particularly  to  the  drug  stores,  since 
their  fountain  business  is  relatively  small.  A  committee 
of  drugj^sts  comiJoscd  of  Sylvan  M.  Edison,  B.  A. 
Huegnitz  and  S.  H.  Clark  presented  their  protest  at  a 
meeting  of  the  City  Council  and  suggcstetl  in  place  of  the 
jiroposed  tax  a  sliding  scale  levy  which  would  provide 
tor  a  minimum  assessment  and  an  additional  tax  Itascd 
on  the  amount  of  business  or  the  number  of  service  tables. 

Mr.  Ruegnitz  and  Mr.  Edison  acted  as  spokesmen. 
They  said  that  the  average  soda  fountain  in  a  drug  store 
is  regarded  by  the  proprietor  as  merely  something  to 
keep  business  alive  during  the  Summer  months.  They 
suggested,  as  an  alternative,  a  nominal  tax  to  cover  the 
fountain,  then  a  sliding  scale  of  additional  tax  based 
upon  the  number  of  chairs  and  tables  used  in  the  varir 
ous  establishments.  Mr.  Edison  said  this  plan  is  in  ef- 
fect with  highly  satisfactory  results  all  round  in  sev- 
eral progressive  cities. 

The  point  of  view  of  the  druggists  is  further  set  forth 
in  the  following  letter  written  by  Mr.  Edison  to  the 
editor  of  The  Sooa  Fountain  : 

Dear  Sir: 

I  beg  to  state  that  a  flat  soda  fountain  tax  is  a  very 
unjust  metliod  of  taxation,  particularly  as  to  retail  drug- 
iiists,  who.  in  addition  to  a  soda  fountain  tax,  are  forced 
to  pay  numerous  other  state,  county,  federal  and  city 
taxes. 

Our  suggestion  to  our  City  Council  was  the  adoption 
of  a  nominal  fountain  tax  of  approximately  $5.(X>  with 
an  additional  tax  on  each  table  used  in  serving  patrons. 
This  would  mean  that  a  drug  store  carrying  a  fountain 
as  a  side  line,  or  a  small  confectionery  store  serving  but  a 
few  people  i>cr  day,  would  have  only  to  pay  between  $5 
to  SlU  per  year  while  the  large  soda  fountain  stores  doing 
between  $50,U0U  and  $1(X),UIK)  a  year  business  would  pay 
what  I  l)elie\-e  to  be  a  fair  tax,  running  up  to  approxi- 
mately $100  a  year.  The  purpose  of  an  additional  soda 
fountain  tax  is  to  tax  soda  fotnitain  i>arlors  doing  a 
tremendous  business  but  paying  a  very  small  dty  tax 
because  of  tlie  little  stock  re*iuired  in  proportion  to  other 
ty|)cs  of  retail  Imsmcsj. 

You  can  plainly  see  the  justice  of  tlie  graduating  tax 
instead  of  a  flat  soda  fountain  tax  for  all  merchants 
having  a  fountain. 

Very  truly  yours. 

Sylvan  M.  Edison, 
Pres.  Kuetc  Drug  Co. 


GRANTS  PERMIT  TO  ICE  CREAM  COMPANY 

The  Millbrook  Dairy  Company  has  been  granted  a 
permit  by  the  Common  Council  of  Middletown,  Conn., 
to  erect  a  modern  ice  cream  plant  at  the  corner  of  Broad 
and  William  streets.  The  plant  is  to  cost  $30,000.  Con- 
siderable opposition  was  offered  by  citizens  who  ob- 
jected to  the  establishment  of  such  a  plant  in  a  re&i- 
(ientiat  district  but  they  were  overruled  by  the  Council 
on  the  I''<^*  the  dairy  company  that  all  possible  sani- 
tary precautions  were  to  be  taken  and  the  plant  would 
not  be  a  nuisance  to  residents  of  the  section. 
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BoK  Luncheons  Make  Profitable  Specialty 

How  One  Soda  Fountain  Proprietor  Built  Up  Good  Business 
by  Catering  to  Demand  of  Automobilists,  Housewives 
and  Business  People  for  Ready-to-Eat  Lunches 


A CERTAIN  Luncheonette  operated  in  connection, 
with  a  soda  fountain,  was  so  located  that  then} 
seemed  little  itof*  of  iocreuing  the  tmnnefts  of. 
that  department  substantially  over  what  wm  being  done.* 

i>o  the  prnprictnr  !<-t  mattiTs  drift  and  took  it  for 
granted  that  he  had  reached  hi^  iiniii. 

But  the  time  cainc  when  he  decided  to  sell,  and  hit, 
successor  was  not  content  to  take  so  much  for  granted 
and  proceeded  to  look  over  the  situation  to  see  what 
could  be  done.  It  waa  m  aemi-residential  neighborhood^ 
with  comfortable  homes  stretching  away  on  one  side^ 
and  a  husines-s  scclion  mi  !hi-  utfur,  Thi-  inw 
owner  of  the  store  decided  to  make  ;ui  appeal  to  botia 
classes  of  people.    This  is  how  he  did  it. 

He  had  several  thousand  cards  printed  bearing  his 
nam^  addreaf,  and  slogan  on  one  The  slogan, 

was  rintply:  "Youn  To  Order  and  Eat  and  Drink— 
Ours  To  Prepare!**  On  the  other  side  was  a  brief  state- 
ment that  box  Iiinclics  would  thereaiur  1h-  put  tip  daily 
— but  only  in  ^iiiii'.rd  number.  Thc^v  liin>  lies  woul'J 
be  varied  from  day  to  dr<>\  ami  wuiild  contain  sulTu-it-nt 
for  a  delicious  ttu-al  for  one  person,  and  would  be  sold 
at  fofty  cents.  Those  wishing  to  patronize  this  new 
service  could  only  be  sure  that  disappointment  would 
not  await  them  by  telephoning  in  advance.  In  that 
case,  the  boxes  would  be  prepared,  marked  with  their 
name,  and  be  ready  for  them  when  they  came  in.  ^ 
orders  for  special  prcpara;ions  would  be  taken  from  \2 
to  2,  or  5  to  7.  There  i\.is  added  a  sample  mrnii  o:  tlic 
contents  of  one  lunch  box,  and  tlioc  cards  were  i!;^- 
trihutcd  in  mail  boxes,  through  bu»incs»  oflicc»,  thrown 
into  automobiles,  and  enclosed  in  outgoing  parcels  as 
package  inserts. 

This  man  planned  to  have  about  fifty  prepared  lunch 
Ikjxi  -  rcidy  at  iiiion  for  aiitnmobilists,  or  those  who 
n  iflit  drop  in.  but  In  lonk  no  chances  of  having  any  of 
tht.-f  li-tt  over  to  i^cl  >iio:Icd.  preferring  to  prepare  most 
ot  them  on  order,  and  to  build  up  a  regular  following. 

He  found  that  a  large  ninnber  of  people  were  de- 
lighted with  this  service,  and  that  many  preferred  to 
have  a  delicious  lunch  all  ready  to  cat  and  to  pay  a  fair 
price  for  it.  than  to  get  M.nuthiiif;  ready  themselves  al 
home,  or  to  stay  hrmir  to  ^ct  luinli  inr  school  students 
or  some  member  of  the  fam;'>  .  and  vvoiiun  -hoppers  en- 
joyed being  able  to  go  in  and  take  their  lunch  home  with 
them  all  ready  to  eat.  Besides  this,  business  people 
thoroughly  appreciated  the  privilege  of  a  lunch  ready 
without  waiting. 

As  our  friend  did  not  have  room  to  invite  the  public 
to  eat  these  lunches  with  him,  he  eventually  organized 
a  Box  Delivery  System.  chargin>j  five  cent-  extra  to 
have  lunch  taken  to  atiy  address  within  a  radiu';  of  a 
mile  and  a  half.  He  n-.id,.  arrangements  with  a  m.'iL.:- 
cycle  delivery  to  take  care  oi  these.  This  relieved  much 
congestion  in  the  store  at  meal  times  and  multiplied  his 
luncheonette  (business. 

.■\  lew  side  lights  may  be  shown  in  the  way  of  logical 
developments.  First,  many  people  bought  more  than 
he  had  expected.  For  example,  if  a  housewife  had  a 
dressmaker  and  did  not  want  to  stop  to  get  lunch,  she 
would  order  perhaps  two  or  three  boxes  aceordinj;  to 
t-H-  needs  of  her  family,  and  perhaps  would  add  a  brick 
of  icc  cream  and  two  or  three  bottles  of  ginger  ale. 


Second,  motoring  parties  soon  learned  of  this  service, 
and  would  plan  to  make  this  town  or  to  telephone  ahead 
for  the  boxes.  Teachers  in  the  schools  and  many  of  the 
department  store  and  office  people  had  accommodations 

for  eating  their  lunch  in  quiet  at  their  places  of  business 
and  became  regular  patrons,  the  order  and  delivery  scr- 
vi^i   proving  a  great  winner. 

Third,  while  the  regril.Tr  menu  \\a-  >old  at  the  flat 
rate  of  forty  ccnt>,  spfclal  nLciiu>  or  acLuiiuuodations 
could  be  ordered  in  advance,  and  a  fair  price  charged 
for  these.  In  fact,  it  was  not  at  all  unusual  for  quite 
expensive  box  lunches  to  be  ordered,  especially  if  a 
group  of  young  people  wished  to  go  on  a  picnic  or  a 
little  party  of  their  own. 

Clubs,  social  gatherings,  and  church  suppers  also  took 
opiiortLitiity  to  patronize  tl'.:>.  --i  rvice,  so  that  it  so<»r 
lievaiiie  a  slurdy  and  rt(nir;>l'.ni i;  bratu  h  of  if;  O'.vn.  Il 
bolstcrcfl  up  till-  sorla  tdimtatr.  busi:i<.-^.'-  Iiy  stimulating 
the  sale  of  cream  and  tiottUfi  drinks.  Many  people  com- 
ing into  the  store  for  their  l>o.\es  took  occasion  also  tc 
refresh  themselves  with  a  glass  of  buttermilk  or  of  lem* 
onade,  for  this  particular  store  specialised  on  its  lemon 
drinks. 


NOVBLTIBS  IN  ICB8  AND  CRBA1» 

French  Apricot  Ice 
Take  one  quart  of  drained  aiir:oits.  Crush  and  put 
through  a  fruit  prc^s  or  a  ■itrnnK'  imtato  r-ccr.  Take  ;l;e 
apricot  syrup  which  has  beeti  drained  from  tlie  fruit,  add 
to  tliia  one  quart  of  orange  juice,  one  CUp  of  lemoo  juioe. 
a  few  grains  of  salt,  a  pound  of  sugar  and  a  quart  «t 
water.  Freeie.  Serve  with  sweet  wafers. 


Praline  Ice  Cream 
Take  any  satisfactory  plain  ice  cream  formufai  using 
earamdl  flavoring^  To  each  quart  of  this  add  two^tfairds 
of  a  cup  of  chopped  pecan  nut  meats. 


Lemon  Cream  Sherbet 

3  pounds  sugar 

1  f  i  pints  lemon  juice 

2  quarts  of  inilk 

2  quarts  thin  cream  < 
A  little  salt 

Grated  rind  of  two  lemons 

Mix  the  sugar  and  lemon  juice.  Gradual^  add  the  miOc 
whidi  has  been  scalded  and  cooled,  then  the  cream.  Freeze. 


Pnme  and  Nut  Ico  Ci 


1  pin;  of  prune  I>ulp 

I  tijiart  Cold  water 

1 1 J  [>ounds  sugar 

1  cup  of  lemon  juice 

*/i  cup  chopped  nut  meats 

i}4  pints  heavy  cream 

<<i  teaspoonful  of  salt 
Soak  tlu  )irune>  over  night  in  the  did  water     Ci.-  'k  'n 
the  same  water  until  soft,  adding  as  much  water  a<>  boils 
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POUR  SUMMER  SALADS  WHICH  CAN 
BE  FEATURED  AS  LEADERS  OR 
NOVBLTIBS  FOR  SPECIAL  APPEAL 


Cantalcnq>e  Salad 
Procure  a  vegetable  scoop — one  which  will  take 
otit  or  cut  out  balla  for  small  oval  portions,  egg- 
shaped,  from  solid  TCgetable  nastes.  Arrange 
crisp  lettuce  leave*  on  cold  plates.  With  the 
scoop,  take  out  six  or  eight  egg-shaped  portions 
of  ripe  cantaloupe  and  place  on  the  lettuce  bed. 
Dress  with  equal  parts  of  whipped  cream  and 
mayoanaiae. 

Mdoa  Salad 
Prepare  a»  above,  nsiog  half  cantaloupe  and 
half  watermelon  for  the  egg-shaped  portions. 

Proren  Tomato  Salad 

4   talblespoonfulg  oil 

2   tablespoonfuls  vinegar 

2    tablespoonfuls  Ictnon  juice 

2  trfileapoonfuls  onion  juice 

2  quart*  canned  tomato 

2    tablespoonfuls  rdcrv  seed 

J-i  saltspoon  of  paprika 

4    tablespoonfuls  powdered  gelatine 
Season  the  tomato  with  the  lemoo,  the  viacgar. 
salt,  paprika,  corn  oil  and  onioa  juice.   Soak  the 
gelatine  in  enough  cold  water  to  cover,  while  (be 
tomato  mixture  Is  simmering  on  the  stove  for 
,    h.i'f  an  hour.    A<lt1  the  dis'so'ved  gelatin..^  to  the 
]    hot  ;i:>niato  mixture  aiuJ  stir  well.     Put  into  an 
!    ice  cream  freezer  and  p.ick  with  one-third  salt  and 
two-thirds  ice.    Let  stand  until  frozen.  Serve  with 
a  regular  small-sized  ice  cream  scoop  on  lettuce 
leaves.   Add  a  little  plain  mayonnaise  or  tartar  ' 
sauce  and  accompany  with  eheieae  and  ntit  aand-  I 
wichei.  ! 


Frozen  Salmon  Salad 

1    pint  of  minced  salmon 

'j  cnpful  of  finely  chopped  celery 

I    tablespoonful  of  minced  green  oaioo 

1    tablespoonful  of  minced  green  pepper 

4  tablespoonfttla  powdered  gelatine 

Vi  pint  of  heavy  cream 

pint  of  boiled  salad  dressing 

Beat  the  cream  stiff  and  blend  with  the  dress- 
ing. Soak  the  Kclatinc  in  culd  water  .ind  dissolve 
in  one  cupful  of  boiling  water,  t  ool.  Blend  all 
the  m^iredients  and  turn  into  individual  moulds 
with  a  slice  of  cucumber  in  the  bottom  of  each. 
Pack  in  ice  and  salt  for  two  or  three  hoars.  Un« 
mould  on  lettuce,  garnish  with  a  little  mayonnaise, 
a  ring  of  lemon,  and  serve  with  fresh  roll*  and 
butter. 


away.  Remove  stones.  Put  pulp  throttgh  a  press.  Add 
sugar,  lemon  jiMoe,  pmne  liqnid,  nut  mats,  salt,  and 
stiflly  beaten  cream.  Freeie. 


New  England  Pudding 

]'<>  ea.  '.  r;i;.^rt  if  vanilla  ntix.  allow  one  pint  of  rolled, 
dried  macaroons,  one  tjuart  of  crushed,  sweetened  straw- 
berries, and  the  juice  of  half  a  lemon.  Add  an  extra 
half  CIV  of  powdered  sugar.  Add  the  lemon  juioe^  half  a 
cup  of  water  and  the  dried  macaroom.  Let  stand  two 
hoon.  Just  before  pntliag  the  vanilla  tnix  into  the 
fleeter,  add  this  special  dtifled  and  seasoned  mass 


SODA   SHOPS   SILVER  ANNIVERSARY 

Donekers,  Marqoerte.  Observes  Twenty-fifth  Birthday 
by  Three-Day  Ceirbration  With  Spedil  Mm*  Mask 

and  Price  Attractions 

The  !i(>da  and  candy  shop  is  a  recent  development  in 
the  retail  field.  It  is  only  a  cmnpiratively  few  years 
since  this  class  of  business  came  into  being  and  it  is  a 

bit  unusual,  especially  in  the  .smaller  towns,  to  find 
such  business  firms  established  longer  than  ten  or 
fifteen  year.*. 

Dunrkcrs,  Marquette,  Michigan  have  put  themselves 
on  the  state's  business  map  by  holding  their  25th  anni- 
versary celebration.  They  set  aside  June  9,  10  and  11 
as  the  days  when  the  store  would  act  sii  host  to  the 
public. 

In  1896  Ur.  Fred  Donekers  started  the  business  in  a 
small  one  story  frame  building.  He  sold  only  i  '.imiu  I 
line  of  candy  and  cigars,  but  the  busines^  e.vpanded  to 
such  an  extent  that  larger  quarters  were  necessary, 
.As  a  result  Mr.  Donekers  decided  to  put  up  a  b;jilding 
which  he  felt  would  be  big  enough  to  house  what  he  felt 
sure  was  to  be  a  profitable  business  and  he  had  the 
foresight  to  see  that  the  soda  fonntain  and  can4y  busi- 
ness was  in  its  infancy. 

The  present  store  is  modem  in  every  respect,  splen- 
didly eijuippcd  and  one  of  the  finest  of  its  line  to  be 
found,  in  a  town  of  similar  size  anywhere  in  the  state. 

The  business  is  now  conducted  by  Mr.  Frank  Dondc- 
ers,  son  of  the  founder  of  the  store. 

In  \iew  of  these  facts  the  Donekers  felt  that  the 
25th  birthday  of  their  commerrial  offspring  called  for 
a  fitting  observance.  So  in  a  half-page  newspaper  ad 
they  Invited  their  friends  and  patrons  to  their  silver 
anniversary. 

The  menu  card  for  the  occasion  consisted  of  a  blue 
folder.  On  the  first  page  appeared  a  brief  resume  of 
the  store's  policy. 

im,  1921 

Donekers,  Marquette. 

It  ig  more  than  a  Store.  It  is  an  institution — 
spanning  two  generations  with  unbroken  ser- 
vice—sticking to  its  ideals  through  good  times 
and  bad~its  policies  kept  intact  through  the 
continued  control  of  the  same  business  family. 

Now  after  the  best  year  of  its  history,  the 
House  through  its  entire  personnel  welcomes 
old  friends  atid  new  to  the  remodelled  and  cn- 
larjjed  store. 

To  its  patrons,  present  and  prospective,  "The 
Old  House  with  the  Young  Spirit"  now  invites 
you  to  its  Twenty-Ftfth  Anniversary  Celebra- 
tion. 

DONCKERS 
The  inside  page  gave  a  list  of  "Silver  Specials,"  foun- 
tain dishes  desiRucd  to  carry  out  (he  idea  of  the  day, 

as  Silver  Fizz,  Silver  Parfait.  etc. 

On  ea.h  of  the  three  evenings  a  iir  ^^ram  of  popular 
and  classical  music  was  rendered  on  a  high-grade  player- 
piano. 


A  souvenir  box  containing  three  chocolates  was  given 
to  each  customer.  In  addition  each  patron  who  bought 

a  Silver  Special  uns  presented  with  a  tiny  silver  spoon. 

As  Mr.  Frank  Donekers  remarked,  "I  stayed  up  all 
night  to  get  everything  done  and  ready  on  time.  Our 

Silver  .-Xnnivi-rsary  mear.t  work  and  lots  of  it,  but  it 
was  worth  while.  Guess  I  got  as  much  pleasure  out  of 
it  as  I  put  hard  work  into  it.  Our  customers  certainly 
were  most  generous  in  expressing  their  appreciation  and 
congratulations." 
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Conducttd    by   ALFRED    C.  FRASER 


Ice  Cream  Dealers  Face  Difficulties 

Relations  With  Manufacturers  Should  Be  Made 
More  Satisfactory  and  Price  Dissatisfaction 
of  Public  Must  Be  Removed 


JUDGING  from  newspaper  stories,  the  life  of  the  re- 
tail ice  cream  <!'-alcr  is  a  ;>ar;iciilarly  h;i;>|)y  otie, 
With  his  profits  oi  irons  a  I'ew  hundred  to  a  thou- 
sand per  cent,  varjing  with  iJie  imaRination  of  the  re- 
porter writing  the  atory,  there  would  seem  to  be  no 
■won  why  he  thould  be  diiooBteated  witii  hit  lot.  How- 
ever, as  everyone  connected  with  the  ice  cream  business 
knows,  the  retail  dealer  does  not  make  any  such  profits 
aixi  he  is  continually  facing'  a  sLt  o!  itr^itilcms  winch 
do  tiol.  to  the  same  extent,  confront  dcak-rs  in  other 
oominodities.  ' 

Theie  problems  of  the  ice  creun  retailer  may  be  divid- 
ed into  two  danes;  thoie  iaeolved  in  his  rebtioni  with 
the  wholesaler  and  tiioee  which  he  meets  b  bis  niatioiiu 

with  his  customers. 

.■\t  :!ic  ;)rcscnt  time,  wi;:i  '.he  ai;i;a:ton  for  lower  ice 
cream  prices  which  is  being  carried  on  assiduously  by 
many  oevapa^ers  all  over  the  country,  his  relations  with 
his  enttooiera  afe  likely  to  be  a  trifle  difficult.  4Mit  ta  this 
artide  we  wQl  lirat  take  up  the  tuesfioDi  which  arise 
in  his  dealings  with  tite  wholesaler. 

Manufacttirers  Are  Unfair  to  Dealers 

Most  ice  cream  dealers  buy  their  supphcs  ot  cream 
from  the  manufacturers,  though  many,  especially  among 
the  larger  dealers,  maaafactitre  the  product  for  them- 
selves. This  is  not  m  really  firefitable  procedure  for 
establishments  where  the  volume  ot  sales  is  comparatively 
low.  In  soch  establishments  the  question  of  satisfactory 
relations  with  manufacturers  I.ecornes  an  important  one. 
It  is  a  matter  which  is  ciT^ially  important  to  the  ice 
cream  manufacturer,  far  h:s  success  or  failure  is  due 
in  no  small  degree  to  the  full  cooperation  of  bis  dealers. 

Un/ortmiately  the  ice  cm  HI  business  is  one  in  which 
the  relation  between  wholesalcr.s  and  the  retail  distri- 
butors has  never  been  entirely  satisfactory  to  cither 
party  .Notwithstanding  the  need  of  the  manufacturer 
for  help  from  his  dealers,  some  manufacturers,  partictiiarly 
in  the  smaller  cities,  prejudice  this  co-operation  and  bur- 
den .themselves  wHh  a  class  of  business  which  is  of 
doubtful  profit,  by  'alkMriRg  the  practice  of  direct  selling 
to  retail  customers  to  grow  np.  It  is  easy  to  get  started 
aloni;  thi.«  road,  for  the  manufacturer  hates  to  take  the 
chatice  ci  losing  an  order  and  possiWy  a  re«ul3r  customer 
by  rciusmg  a  request  for  delivery  on  a  direct  telephone 


In  mai^  instances  this  preeedure  has  been  earned  on 
to  a  pohit  where  most  persons  desiring  any  Quaiitity  of 

ice  cream  will  not  hesitate  to  telephone  to  the  plant  for 
it  and  expect  immediate  delivery.    Once  the  practice  has 


lieKun,  it  is  dangerous,  if  not  impossible,  to  refuse  these 
orders  on  Uie  ground  of  inconnreBieiice  uideaa-  alt  are 
turned  down. 

Order*  fihonld  Be  Placed  Tbroogfa  Dealen 

This  delivery  is  ncctllessly  expensive  for  the  manu- 
facturer and  15  distinctly  unfair  to  the  dealers  who  are 
his  scll  ng  agents.  Ice  cream  merchandising  is  essentiallv 
no  different  from  any  other  sort  of  business  and  the 
same  .  principles  apply.  Dealers  are  distributors  to  the 
retail  trade.  They  represent  the  manufacturers  and  in 
consequence  have  certain  privileges  which  it  is  tmwise 
f'  1  "he  manufacturer  to  ignore.  In  other  fields  of  mer- 
cjiaruiising  tlie  distinction  between  the  wholesaler  and 
the  retailer  is  usually  sharply  maintained,  and  the  manu- 
facturer or  wholesaler  thinks  it  im()olitic  to  compete 
with  his  own  reeogniscd  selling  agents. 

The  dealers  are  perfectly  justified  in  complaining,  as 
many  of  them  do,  that  die  manufacturers  should  not 
deal  with  retail  customers  direct,  but  s'lould  permit  the 
dealers  to  receive  all  orders  and  eitlicr  till  them  or  pass 
them  on  to  the  manufacturers.  Tins  protect  can  be  made 
even  stronger,  if  the  dealers  in  any  given  locality  can 
get  together  on  the  subject  &nd  arrange  for  concerted 
and  not  individnaJ  action.  There  is  no  reason  for  ice 
cream  manufacturers  to  carry  on  a  retail  hosiness  in  direct 
competiticii  w-t!i  their  own  agents,  the  dealers,  and  there 
is  little  duiibt  that  strong  objections  19  the  practice  will 
not  be  v^  thou;  eilect  if  supported  by  fortnat  or  biformal 
associations  of  retailers. 

The  dealer  is  right  in  insisting  upon  en  ariugemeitt 
tuider  which  all  orders  for  dcUvciy  on  ice  cream  wilt 
be  placed  through  him.  Some  of  these  orders  which  now 
go  directly  to  the  manufacturers,  could  ixt  filled  at  nnce  hy 
the  dealer,  and  witli  greater  speed  and  consequently  t)ctter 
satisfaction  to  the  customer.  Other  orders,  stich  as  ;ho-c 
for  parties  and  holiday  specials,  could  be  placed  with  tiie 
dealer  and  transmitted  by  him  to  the  manufacturer.  Even 
if  the  commission  allowed  for  this  latter  service  should 
be  made  practically  negligible,  the  deakr's  prestige  wonU 
be  enhanced  and  his  position  With  his  Customers  corres- 
pondingly strengthened, 

CoHspentloB  Benefits  HaanfMStures* 

Such  a  plan  Is  unquestionably  a  Ifenciit  :o  '.lie  mann- 
facturer.  For  the  successful  conduct  of  his  business,  ilic 
manufacturer  requires  full  co-ijperation  of  the  retail  dealer- 
It  is  entirely  impractical  for  him  to  attempt  to  eliminate 
the  dealer  sod  sell  direct  to  the  consumer.  All  studies 
which  have  been  .made  of  the  distribution  of  ooomoditiek 
either  tbrouih  retail  dealers  or  by  direct  sale  from  1 
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nunufactnrer  to  constnner.  have  led  to  the  conclusion  that 

the  weakest  form  of  distributive  orKani/aln.ti  is  the  one 
in  which  the  manufacturer  or  wholesaler  sells  througii 
dcaler>  aiid  at  tlie  same  time  competes  with  them  liy  going 
over  their  heads  and  selling  direct  to  consumers.  This  is 
the  situation  in  the  ice  cream  bosincss  at  the  present  time. 

Many  large  ioe  cream  cnsnpaniea  have  reragniaed  the 
dangers  of  the  present  situation  and  have  adopted  such  a 

plan  as  the  one  outlined  here.  So  far  as  is  known,  the  p1ai> 
has  worked  out  witli  enual  satisfaction  to  dealer  and 
manufacturer  and  the  puhiic  have  not  beiii  iiu>>a\enicnced 
or  put  to  greater  expense.  Manufacturers  are  coming  to 
see  they  can  best  obtain  a  regular,  <lependal>le  outlet  for 
their  product  by  cultivating  the  cooperation  of  the  retail 
dealers.  But  this  practice  is  by  no  means  universal  as  yet. 

Costomcn  Alieaated  by  Price  Discnsnons 

The  retail  ice  cream  dealer's  relation  with  his  ens* 
tomcrs  are  commonly  satisfactory,  at  least  as  satisfactory 
as  those  of  any  retail  dealer.  Buf  present  conditions 
have  introduced  new  difficulties  and  problems.    There  is 

no  ign-jriii^'  tlie  c.ill  on  the  jiart  of  the  public  fr)r  lower 
ice  cream  prices.  It  is  heard  in  all  parts  of  the  country; 
newspapers  and  mag-tzincs  have  taken  it  up  and  in  a  few 
cases  the  public  officials  have  even  taken  cognizance  of  it. 
All  of  this  adds  to  the  difficulties  of  the  retailer  for  it 
is  always  more  difficult  to  sell  to  people  who  are  irritated 
and  believe  that  prices  charged  are  unfair. 

Unfortunately  the  public  h.i-  iiii  real  kno\\Iedi:e  nf  the 
business  of  selling  ice  cre.ini.  To  the  ordinary  buyer, 
a  gallnii  1  I  cream  from  the  wholc>aiir  is  mate- lal  from 
wtlich  eight  pints  can  he  <iild  at  retail.  The  dealer  knows 
that  this  is  not  true,  t!iat  shrinkage,  over-measure  and 
Other  factors  enter  into  the  situation,  which  make  it  im- 
possible  for  him  to  average  anywhere  near  the  tfieoretical 
amount  from  his  retail  sales.  Neither  does  the  puhiic 
realize  that  there  is  always  sonic  loss  from  ice  cream  which 
remain>  ii;i-.Mld  and  which  soon  becomfs  unsalable.  The 
dealer  naturally  must  make  up  this  loss  through  profits 
on  that  which  is  disposed  of. 

The  dealer's  problem  with  his  public  is  the  difhcult  one 
of  convincing  them  that  his  prices  are  reasonable.  Thb 
win  be  difficult  because  the  public  is  not  easy  to  convince 
on  the  subject  and  becatise  the  dealer  has  little  opportunity 
to  present  liis  side  of  the  casc.  One  tiling  which  he  can 
do  ii  to  make  his  price  as  rc-jsunalile  as  is  consistent  with 
fair  profits  and  good  business  management.  Thi.s  in  mos' 
cases  has  been  done,  though  it  has  not  convinced  customers 
that  the  prices  are  low  enough. 

The  real  hitch  in  the  matter  from  the  <tealer's  point  of 
view  conies  in  the  matter  of  shrinkage.  He  buys  a  gallon 
of  ice  cream,  yet  it  is  imiNOSsiUIc  for  Wm  to  sell  a  gallon 
of  ice  cream  from  it  It  i-  doubtful  if  hc  can  ever  brin^' 
any  considerable  miinl>er  of  bis  ciis;(inKT>  t  ■  r.  iliza- 
tion  of  this  fact,  chiefly  because  he  has  little  opiMirtuiiity 
to  make  them  understand  ir.  I'vcn  aside  fr<vin  his  rela- 
tions with  his  customers,  the  shrinkage  is  an  inconvcniencx: 
to  him  since  it  is  not  always  the  same  and  this  makes  it 
(liflicult  if  not  imtx'ssible  to  calculate  the  returns  which 
be  will  K>\.  If  the  question  of  shrinkage  could  be  eltm- 
inateil  troiii  the  busiiie-v.  it  wiild  )zu  far  to  settle  the 
price  controversy  for  go<Kl  and  all  and  it  would  enable 
the  retailer  to  estimate  more  closely  npm  his  proAts. 
Ice  Cream  Should  Sell  by  Weight 

There  :>  n..  wa\  iU  which  icc  criaMl  can  In-  prevented 
from  shrinking  There  is.  however,  a  possible  remetly. 
It  is  that  of  selling  ice  cream  by  weight  instead  of  by 
measure.  If  a  standard  weight  is  adopted  for  a  gallon 
*'f  ice  cream  .ind  standard  weights  for  a  quart  and  pint 
as  nuriiial  fractions  of  ihi<.  it  witl  enable  the  dealer  to 

buv   a    yalloli    Ml    -.K-f  i-ea-n  rrasonably   sure  ef 

selling  from  that  galkn  appro.\ima:ciy   four  quarts  or 


eight  pints.    There  will  still  be  some  discrepancies  due  to 

over  weigh"  ;ii  1  mechanical  losses,  but  these  will  be  in- 
cniisiderahle  and  the  dealer  will  be  a!>le  tu  tell  iii5', 
where  he  stands  cm  his  ice  cream  profits. 

The  effect  on  the  public  will  be  desirable.  It  will  no 
longer  be  necessary  to  charge  what  looks  like  an  un- 
reasenaibic  price  for  a  pint  of  ioe  cream.  The  price  for 
the  smaller  quantities  will  bear  a  far  more  logical  relation 
to  the  wholesale  price  per  gallon  than  is  the  case  today. 
.As  thiiiK-^  stand  now,  the  dealer's  customers  may  be  pay- 
ing -Ml  or  60  or  80  eesits  a  ([uart  'or  their  cream  and 
kiww  tha»  the  wholesaler"*  price  is  $1.10  or  $1.J0  a  gallon. 
To  them,  sine  they  arc  unfamiliar  with  shrinkage,  it 
ap|K-ars  that  the  dealer  is  making  illegitimately  large 
profits.  Nim-  if  the  mattter  of  shrinkage  were  dispowd 
of  by  selling  ice  cream  fagr  weight,  the  price  per  qnart 
would  he  considerably  lower  in  proportion  to  the  price 
per  gallon  and  while  the  dealer's  real  profits  would  rc- 
iTMin  the  same,  his  ap|)areni  profits  which  do  him  no  good 
and  a  great  deal  of  harm.  wouM  be  reduced. 


POND  DU  LAC  <ST8  ICS  CREAM  PLANT 

^KHsoonna  MBk  ConpuoTiviiiia  Fiodnetioii  in  N«w 
Plant  of  2,000  GalloBB  Capacitjr  —  Can  M^kke  and| 

Harden  2.000  Gallons  Daily 

The  W'i-scotisin  Milk  Company,  Fond  du  Lac,  Wis.,  is 
now  manufacturing  ice  cream  in  its  new  plant  on  West 
Division  street.  The  milk  business  of  the  company,  which 
is  still  condtKted  at  the  old  pfauie  on  South  Main  street 
will  he  nxMred  into  the  new  structure. 

TIr  building  is  of  solid  tile  and  r  i.Tcfc  construction 
and  is  lire-proof  and  sanitary  There  aii  '.wo  stories  and 
a  basiinent  in  ;!ie  m.im  luuldir.i:.  thr  binler  ro;,in.  cem- 
pre-ssi«m  rcHjin  and  milk  reu  r,  nig  room  iieing  located  in 
an  addition  at  the  rear.  T!ic  main  building  is  b\  48 
feeC  The  first  floor  is  used  soldy  for  the  manufacture 
of  ice  cream,  with  the  pasteuricing,  chitraing  and  testing 

r< Minis  on  the  second  floor. 
The  plant  is  e<|iiipi>ed  to  make  and  harden  2.000  gallons 

of  ice  cream  d.iil;. .  there  being  tw..  freiver-.  in  operation 
in  a(l<lition  to  a  !<pacioiis  hanleniiik;  riKiin.  .\11  the  ma- 
chinery is  motor  driven  and  otpiippi-d  w^th  the  latest  safety 

<levicc?>.     K.  Ileutli-r  i  ^  manager  i>f  tiic  pl.mt 


BACTERIA  FOUND  IN  ICE  CREAM  SAMPLES 

Harrisburg,  Pa  ,  Health  Department  Finds  More  Than 
Half  of  Samples  Collected  Contain  Excessive  Cowita 
of  Bacteria — Fat  Content  Up  to  Sundard 

Tests  of  ice  cream  samples  c>dlfcted  in  Harrislrurg. 
Pa  ,  by  the  Health  1  )ei)artnien;  and  examined  by  the  city 
lactcriologist  disclosed  the  fact  that  a  large  projiortion 
of  them  contained  bacteria  far  in  excels  ,>f  the  number 
allowed  hy  the  city  requireroenu.  Of  twenty  samples  ex- 
amined only  three  met  in  all  respects  the  specificatioas 
demanded  by  the  Department.  Thirteen  showed  the  presence 
of  colon  bacteria,  thirteen  containetl  gas  and  eleven  had 
more  than  the  maximum  alb  wance  of  ,=r>tV«>0  b.icteria, 
two  samples  goini;  over  1  l.iKNMKKt.  .Ml  sam;.bs.  however, 
slvwid  more  than  the  re(|inred  ainoiiiil  '>i  l'ii:trr  fat. 

Milk  samples  tested  during  the  same  pen.Ki  were  xven 
more  unsatisfactory.  Twelve  of  these  exceerled  the  bacteria 
.i:i..wance.  iwetiiv-lhree  contained  colon  bacteria  and  thirty 
.h.oved  a  t-as  c  ntent.  Fourteen  of  them  failed  to  satisfy 

the   butter   fat  ruiuiremelit-. 

The  un>at^sfactor>  conditinn  fouivl  in  the  ice  cream 
business  in  llarrishnrg  i-.  therefore  directly  tracealde  to 
inferior  milk  snppb.-  Drastic  action  may  be  taken  u 
compel  the  milk  ;>i  ih.cers  and  tlealcrs  V>  siil-l'Iy  users 
with  milk  which  will  meet  the  sanitary  requirements  and 
which  will  be  reasonably  free  from  bacteria. 
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ICB  CRBAM  AS  AMERICANIZATION  AGENT 

BIBb  Ubni  AnAofidM  Geotiy  Lead  Imniignmtk  to 

Appreciation  of  Good  Points  of  America  by  Introduc 
ing  Them  to  the  Pleasures  of  Ice  Cream  Sandwiches 
The  food  ^•aluc  of  ice  cream  is  now  recognized  and  its 
popularity  has  never  been  in  doubt  but  it  remained  for 
Ihe  imnigration  authorities  to  show  that  it  was  an  effi- 
cient Bietiiod  for  imkinK  our .  f  uttire  citjwns  more  mt 
home  m  their  new  environment  at  EIIU  Tilsnd.  The 
experiment  has  been  literally  a  hov. 'iricr  rticcess,  especially 
when  some  the  the  immigrants  dftoruuncd  to  test  the 
efficacy  of  ll.e  w  delicacy  as  a  face  cream  and  began 
by  experimenting  on  their  neighbors  countenaxKCS  in  pre- 
ference to  their  own.  As  a  cosmetic  it  may  have  osrlaill 
advantages,  knt  the  dining  ixiom  attendants  were  cam> 
pelkd  to  interfere  with  the  experiment  before  conclusive 
results  were  obtained. 

A  more  readily  foreseeable  difficulty  next'  arose  when 
the  dainty  attained  such  popularity  that  diners  hastened 
to  finish  their  portion  in  time  to  have  a  chance  at  that 
of  their  slower  companions.  This  practice,  too,  was 
frowned  upon  and  if  the  tabic  manners  are  still  not  all 
tfut  tfie  fastidious  might  desire  the  immigrants  StOW  away 
dicir  ke  cream  without  undue  disturbance 

Tlie  ready  adaptability  of  the  newcomers  is  shoiwn  by 
the  f.ir:  that  they  devehxied  :hr  idea  the  ice  cream 
sandwidi  almost  at  once  a:ui  now  ilie  majority  of  them 
prefer  tf'  ise  tlie  new  dcfscrt  as  butter,  spreading  it 
thickly  on  their  bread  and  eating  the  resulting  comiljination 
with  every  appearance  of  sattisfaction. 

Jt  angurs  well  for  the  future  of  the  ice  cream  industry 
and  its  further  expansion  tint  die  latest  comers  to  4fae 
country  are  acquiring  a  taste  for  the  characteristic  Amer- 
ican dish  even  before  they  set  foot  in  the  streets  of  New 
York.  It  ha?  always  been  a  cause  of  complaint  by  many 
that  the  recent  immigrants  do  not  adopt  American  st.wd- 
ards  Cfcf  Irving,  but  the  Ellis  Island  authorities  arc  srwnsors 
for  the  assurance  that  in  this  one  respect  at  least  the 
adoptkn  of  the  American  standard  is  as  instantaneous 
M  conM  ttasooaUy  be  expected.  Then,  too^  who  could 
imagine  a  man  who  ts  genninely  fond  of  tee  creaa  be* 
coming  r.  Bcdshcvik?  K',  t-ii  i^trawberry  ice  cream  would 
arouse  no  latent  anarcl  :  ti.  tendencies,  white  vanilla 
or  peach  would  be  f  n'thiiig  to  the  very  reddest  of  the 
Reds.  There  is  as  yet  no  record  of  a  dangerous  plot 
bang  haldicd  over  a  dish  of  ice  cream;  the  temperature 
is  too  low  to  pronote  incubation. 

WISCONSIN  ADOPTS  ICB  CRBAM  STANDARD 

Gov  J  .1.  Blaine  has  signed  the  new  ice  cream  standards 
law  for  Wisconsin.  Ice  cream  is  defined  as  a  frrire!i 
product  made  from  crc.im,  or  milk  attd  cream,  and  sugar, 
added  milk  fat,  ck^^  ii.it  iral  flavoring,  edible  gelatin, 
or  harmless  vegetable  gum,  containing  not  less  tlwn  12 
per  cent  of  mine  fat>  nor  more  than  one-half  of  1  per  cent 
of  gdattn  or  gum  or  nujtture  of  the  twtk  The  volume  of 
iee  cream  after  being  melted  shall  be  not  leas  flum  one- 
lialf  the  volume  of  the  cream  as  made  and  sold.  Fruit 
ke  cream  is  defined  similarly,  except  that  the  definition 
permit-  the  addition  of  sound,  clean  and  mature  fruit, 
and  the  milk  fat  content  must  he  not  under  10  per  cent 
KtN  ice  UCMW.  choci'late.  cocaa  or  caramel,  and  fruit 
ilav«r«ioe  creams  arc  dchned  similarly.  Amcndmcnu  to 
the  original  text,  proposed  by  Wisconsin  ice  cream  nianu* 
facturcrs,  druggists  and  dispensers,  and  making  the  pro- 
vistons  t»  to  milk  fat  content  and  general  composithm  less 
restriethre,  were  accepted  by  the  legislature. 

Opportunity!— !t  comes  to  those  who  go  after  it  the 
Tight  way.  -Many  a  man  has  obtained  a  better-paying, 
more  satisf.i.  t  rv  position  through  a  Want  Ad  in  THE 
SODA  FOUNTAIN. 


ICB  CRBAM  HAS  FOOD  VALUB 

'         SUFFICIENT    TO     MAKE  IT 

ECONOMICAL  PURCHASE  FOR  ALL 


The  following  chart  demonstra-.  ^  graphically 
the  importance  of  ice  cream  as  .i  food  and  its 
relative  value  as  compared  with  a  ii.ii-iber  of 
other  food  products,  which,  in  the  popular  esti- 
mation, arc  placed  far  ahead  of  a  luxury  like  ice 
cream,  information  of  thig  kind  should  be  widely 
spread  so  that  people  will  understand  that  in  buy- 
ing ice  cream  they  are  not  indulging  in  extrava- 
gance but  are  expending  their  money  wisely  tq 
buy  one  of  the  most  healthful  foods  available. 


Ice  CrMin  •!  SOc  ■  qiMrt 


B<«f  Stc«k  at  3Sc  a  poumi 


Pea*  (caiuiMll  at  19c  • 


Rst*  at  tOc  a 


WKi(«(iah  Of  Codtiah  sC 


Chicken  at  35c  a 


Toinjto««  (c 


pound 

JniMdl  •!  1S«  a  powtitf 


J.  B.  JOHNSON  OPENS  NEW  PLANT 

A  now  and  modem  ice  cream  plant  has  recently  been 
opened  on  Ringe  Avenue,  Cambridge,  Mass..  by  J.  B.  John- 
son, which  tre'oles  the  oittput  of  his  older  factory  which 
has  been  in  oimt;>:i  .i  ti  n  ><.irs  at  191  Columbia  St.  The 
new  plant  requires  a  force  of  .twenty  men  and  is  under 
the  supervision  of  B.  R.  Dunn.  It  is  equipped  witfa  flwce 
freezers  of  the  brine  type,  each  of  which  is  enable  <»! 
turning  out  100  quarts  of  cream  every  ten  minutes.  The 
ice  bouse  has  a  capacity  of  3.000  tons.  Cru."ihed  ice,  milk,' 
cream  and  other  materials  are  brought  to  the  top  floor  on 
which  the  mixers  are  located  and  from  these  the  product 
is  handled  as  much  as  possible  by  gravity,  passing  throng 
the  pasteurizers,  vi  <^olisers  and  cooler  pipes  to  the  frteten 
on  the  ground  floor. 


WATERTOWN  OBJECTS  TO  SALT  IN  STREETS 

The  liealth  department  authorities  of  Watertown, 
M.1V-  ,  have  taken  action  against  drivers  of  ice  cream 
trucks  who  have  indulged  in  the  practice  of  disposing 
of  surplus;  salt  by  the  simple  process  of  dumping  it  in 
the  streets.  Several  cases  have  been  brought  Up  for 
action  in  the  local  courts,  tour  complaints  being  entered 
against  one  driver  and  single  complaints  against  several 
others. 


NBW  SUNDAB  18  RIGHT  UP  TO  DATB 

The  very  latest  thinK  in  sundaes  is  made  as  follows: 
Take  the  usual  portion  of  ice  cream,  smoothed  off  in 
the  dishcr  so  that  it  will  come  out  perfectly  rounded, 
and  place  it  in  a  shallow  sundae  dish.  At  the  northeast 
comer  of  it  place  a  dab  of  strawberry  taping.  At  the 
northwest  comer  add  one  of  pineapple.  At  the  south- 
east and  southwest  angles  place  simitar  dabs  of  straw- 
berry and  butter  scotch.  Decorate  the  apex  with  a  nice 
red  cherry  and  sprinkle  on  powdered  nuts  sparingly. 

The  nanu  -  Oh.  yes.  It  is  called  the  Toddlc  Top 
Sundae — Take  All. 
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The  General  Trading  Cbmpuiy,  Worcester,  Mass.,  ice 

itr.iiM  manufacturers,  have  installed  machinrry  which 
(!i,tliks  :hcm  to  increase  iJieir  pr<xluction  oi  'Royal 
Uualtty"  ice  cream  t  gallnii^  a  day     The  Storage 

caf>acity  *>f  ihc  cnlarfjcti  plaji:  iv  IS.IXJO  gallons. 

The  plant  of  the  Ilollingswnrth-Turner  Ice  Cream  Com- 
pany at  South  Hend,  Ind..  is  now  completed  and  produc- 
tion staricd.  The  plant  is  one  of  the  moat  modem  and 
hest  equipped  olants  in  the  Middle  West  and  will  have 
5.000  gallons.  The  cream,  which  \» 
made  by  the  cari»natk>n  process,  is  to  be  sold  under  the 
distinctive  name  of  "Velvet" 

The  C'laytcn  let-  (  ream  C'tnTiiiany,  Clayton.  N.  ^' ,  !ia< 
extended  iis  scope  of  operations  and  purchased  a  refriger- 
•tor  truck  for  tise  in  distributing  its  product  in  Watertown. 

The  plant  of  the  Kream  of  Krcam  Ice  Cream  Companr 
•t  3994  San  PaUo  avenue,  Oakland,  CaL.  was  rccendy 
destroyed  by  fire.  Arrangements  have  been  made  foe 
sirving  the  regular  trade  pending  the  rdmilding  of  the 

factory. 

Fontanclla  and  Netto  are  adding  modern  si>da  iviuiiiain 
and  ice  cream  dispensing  equipment  to  their  confectionery 
store  in  the  Paramount  building  at  Stafford  Springs,  Ct 

All  Hartford  doctors  were  invited  to  attend  the  opening 
of  die  new  factory  extension  of  the  New  Haven  Dairy 
Company  in  that  city.  The  plant  with  its  CMBplcie  santtaiy 
arrangements  and  a  daily  capacity  of  ice  Cream  sufficient 

to  provide  70,000  stTvings  was  a  revelation  to  them  of  the 
progress  made  by  the  ic<;  cream  industry  in  recent  years. 

Employees  of  McCormick  &  Co.,  Baltimore,  Md..  manu- 
facturers of  flavoring  extracts,  essences  and  other  spccial- 
•  ties,  went  on  a  moonlight  excursion  down  Chesapcalcc 
Bay  OB  flie  evening  of  Jnne  28  and  spent  several  eoK^rable 
hours  in  dandng  and  other  pastimes  aboard  the  steamer. 

Scuris  Brothers,  Groton.  Conn.,  are  laying  plans  for 
further  expansion  of  their  soda  fountain  aiM  confectionery 
business  and  have  acquired  sole  owncrshiit  of  the  property 
at  School  and  Latham  streets,  wliich  is  occupied  m  part 
by  their  store  The  deal  wa^  one  involving  a  considerable 
sum  as  the  realty  in  question  consists  of  two  business 
bidldings  and  an  adjoining  dwelling  and  39,000  square 
feet  of  land. 

The  Horn  Ice  Cream  Company  of  Norfolk,  Virginia, 
recently  hdd  a  formal  opening  of  its  new  plant  at  22d 
street  and  Llcwyllcn  avenue.  Besides  an  cxhibitioa  of 
the  most  modern  methods  of  making  ice  cream,  danang, 
music  and  refreshments  were  provided  for  visitors. 

The  Old  Dutch  Market  of  Richmond,  Va.,  held  a  formal 
opcnmg  ot  tivcsr  new  and  clalKirate  Soda  fountain  re- 
cently installed  in  the  Market  at  7th  atid  Franklin  streets. 
The  foimtain  is  a  particularly  handsome  one  of  pink 
Tennessee  maitile. 

The  soda  and  c,.tn'.:cti.>ncry  store  of  .^.  J.  a- '1  j  W. 
StqpUOV  at  693  State  street.  Springfield,  Mass,  was 
mysteriously  robbed  oi  %?M\m  in  bills,  checks  amounting 

to  $23.00  and  about  $<>H0  in  silver. 

A  fire  in  Hill  City,  South  Dakota,  dcsUoycd  among 
other  buildings,  a  candy  and  ice  cream  establislm)ent  br- 
h.nging  to  Mrs.  Maudline.   The  loss  was  estimated  at 

$H,UOO. 
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The  Bunte  Candy  Company,  of  Chicago^  III.,  has  leased 
a  three  story  building  at  1062  Polsom  street.  San  Fran- 
cisco. Cat.,  and  will  fit  it  up  fo,*  factory  and  sales  pur- 
poses. T'lr  roi>ii.a:iy  u:::  op.  rate  there  Under  the  name 

of  the  .Alberta  Candy  Company. 

riit  ice  cream  manuiacturing  plant  of  Walter  T. 
.^.^hley  ut  .\'a>hua.  .\'.  H.,  suffered  a  loss  of  several 
th(ni,-..ind  di  liars  in  a  tire  which  ornirred  July  5.  The 
lire  started  in  a  flue  between  the  hr:ck  building  of  the 
Kc  cream  plant  and  an  adjoining  wooden  structure.  The 
roof  and  some  of  the  partitions  were  btnmed,  but  out- 
side the  water  damage,  the  equipment  of  the  Ashley 
plant  was  unbanned. 

Charles  S.  BtKklcy  has  opened  a  soda  fountain  to  he 
known  as  the  Spa,  in  the  Langc  store  on  East  Main 
street,  Meriden,  Conn. 

Jimes  and  McKenney,  Newport,  Me.,  have  installed 
a  modern  carbonator  for  their  <.oda  fountain. 

Roger  Davis,  of  Rocbester.  N.  H..  is  now  in  charge  of 
the  factory  of  the  Leicbman  Ire  Cream  Company  at  Kaal^ 
ton.  Pa. 

Edwin  Davis  is  erecting  at  Spnrrs  Corner.  Me.,  a 
boildmg  which. is  to  be  occupied  immediately  by  an  ice 
cream  parlor. 

Lawrence  Daniel  is  manager  of  the  new  plant  of  the 
.Arcadia  Ice  Cream  Company,  at  .\rcadia,  Louisiana,  whidi 
recent:>  1.  l m  production  with  a  daily  capacity  of  five 

huiulrei!  >{allons. 

.\.  Mazzolini  of  Randolph,  Vt.,  has  remodeled  his  store 
t"  pn  vide  an  attractive  service  room  for  fountain  cuS" 

toincrs  111  the  rcar. 

(.  harles  H,  Sciiank.  ui  i.irncilc  .ind  Schank,  ice  crc-,im 
manufacnircrs,  addressed  ilie  K<.tary  Chib  of  .\shury 
Park,  N.  J.,  June  15,  on  the  modern  methods  used  io 
making  Ke  cream. 

William  G  Van  Meter,  who  has  been  plant  manager 
of  the  Columbia  Creamery,  at  Columbia.  S  C.  for 
three  years,  has  accepted  an  offer  to  take  charge  ot  the 
manufacturing  end  of  the  business  of  the  Ficysmith  Ice 
Cream  Company.  Charleston,  S.  C.    Mr.  Van  Meter  s 

ice  cream  <\|X'rien<c  includes  a  period  spent  in  nun.\§ing 
the  Camp  Jackson  icc  cream  plant  which  supplied  tiie 
Eighty-first  Division  with  ice  cream. 

Frank  Rudolph  has  recently  opened  an  icc  cream  and 
soda  establishment  in  Kansasvillc,  Wis.,  which  is  proving 
a  sttcoessfnl  venture. 

.Mbert  H.  .Arnstcin,  treasurer  of  the  Lindt  Ciioculate 
Company,  New  Yoric,  was  a  recent  business  %-isitor  to 
San  Francisce. 

MEDIA  TRIES  TO  BAKE  ICE  CREAM 

Media  Pa.,  was  treated  to  an  example  ot  baking  ic( 
cream  on  a  large  scale  when  a  heavy  truck,  loaded  twtth 

the  product,  caught  fire  p.issuig  ilirough  the  town.  The 
1  ody  of  tlu  niac!i:ne  was  saved  but  the  icc  crcam  had 

to  be  written  as  a  total  loss.  _ 


NEW  GAS  GUARD  PLACED  ON  MARKET 

This  new  device  registers  the  amount  of  prcssur,;  rc- 
mainiiik'  in  a  earbonit  acid  gas  drum.  It  can  he  used 
«ith  any  s-u  drum  o\  regulator,  and  also  embodies  a 
special  sai;'y  device  to  p  <vcnt  drum  explosion.  It  is 
manufaclnrtd  by  the  Maas  Carbonator  Co.,  of  M  i- 
waukee,  and  is  distributed  through  the  wholesale  ttade. 


Digitized  by  Google 


Jltly,  1921] 


THK  SODA  FOUNTAIN 


83 


Obituary 


TRADE  MOURNS  FRANK  L.  GANGEWER 


Joseph  Martin,  chairman  of  the  board  of  directors  of 
the  National  Icc  &  Cold  Storage  Co.  of  California,  and 
largely  interested  in  the  ice  cream  manufacturing  busi- 
ness, pas-ied  away  at  his  home  at  San  Francisco,  Cai., 
on  June-  4th,  following  an  illness  of  two  weeks.  He 
engaged  in  the  cold  storage  business  in  California  in 
1883  and  organized  twenty-fivc  separate  plants,  incor- 
porating them  into  the  National  Ice  &  Cold  Storage 
Co.  in  1912,  with  a  capital  stock  of  $25,000,000.  He 
was  sixty-three  years  of  age  and  is  siUrvived  by  his 
widow  and  two  sons. 


C.  S.  HUBBARD  COMMENTS  ON  EXPOSITION 


Representative  of  Vortex  Manufacturing  Company  Be- 
lieves Soda  Fountain  Business  Will  Be  Benefited  As 
Result  o(  Atlantic  City  Show 

Charles  S,  HUbbard,  su|>ervisor  of  the  Kastcrn  and 
Southern  districts  uf  the  Vortex  Xfanufacturing  Comrpany 
is  enthusiastic  over  the  results  wf  the  National  CtHifec- 
tioncry.  Soda  Fountain  at>d  .\ccessories  Kxiwsition,  held 
recently  in  Atlantic  City.  The  Vortex  Company  displayed 
its  goods  at  the  Iwoth  of  the  Crandall-Pettee  Company, 
of  .\"cw  York  and  their  exhibit  of  Vortex  cups  and  sundae 
dishes  in  addition  to  a  complete  line  of  soda  fountain 
supplies,  fruits,  syrups  and  soda  was  one  of  the  features 
of  the  show. 

Mr,  Hubbard  in  commenting  on  the  exhibition  said: 

"Present  day  business  conditions  are  composed  of  many 
angles  in  the  soda  fountain  trade.  Let  us  take  service  and 
sanitation  and  their  relation  to  business  in  general,  both 
North  and  South.  It  has  been  my  cxjMrricncc  in  calling 
on  the  fountain  trade  throughout  the  North  and  South 
that  many  of  the  tountains  were  being  ojterated  at  a  loss 
until  hot  weather  set  in  late  last  month.  In  the  South, 
especially  in  the  stiites  of  Georgia,  Alabama,  Florida, 
Mississippi  and  Louisiana,  however,  these  conditions  do 
not  prevail.  The  Southern  fountains,  it  has  been  my 
observation,  study  their  condition  more  closely  than  their 
Northern  brothers,  taking  advantage  of  general  condi- 
tions, regulating  their  prices  accordingly  and  minimizing 
the  cost  of  service  in  many  ways,  one  in  particular  by 
using  paper  cups  at  their  fountains  and  taibles. 

"I  feel  sure  that  the  business  generally  benefited  grcati; 
by  the  .Atlantic  City  exposition." 


ANOTHER  CITY  REGULATES  ICE  CREAM 

Drastic  regulations  covering  the  manufacture  and  sale 
of  ice  cream  have  been  made  by  the  Oklahoma  City 
health  officials.  L'nder  these  regulations  it  is  statetl  that 
there  will  l>e  an  attempt  to  force  the  manufacturers  of 
ice  cream  to  abandon  the  use  of  all  tillers,  such  as  gum, 
starch  and  gelatine,  and  use  as  raw  materials  only  pure 
cream,  sugar  and  extracts.  .Mready  a  fat  content  of 
14  i>cr  cent  butter  fat  is  required  by  city  ordinance,  tiMUgh 
the  state  law  calls  for  only  ten  \kt  cent.  Neither  docs 
the  city  ruling  allow  the  use  of  reconstructed  or  homo- 
genized cream,  while  the  state  law  makes  no  reference 
to  it.  The  conflict  in  the  laws  is  occasioning  some  con- 
fusion and  ice  cream  manufacturers  of  Oklahoma  Citj-  are 
said  to  be  making  a  stroi^  efTort  to  have  the  state  law 
apply  rather  than  the  more  severe  city  regulations. 


When  you  need  a  Soda  Fountain  Manager  or  Dispenser 
—try  a  Want  Ad  in  THE  SODA  FOUNTAIN.  Ca- 
pable men  who  "know  the  game"  road  these  ads  every 
month. 


His  Sudden  Death  a  Shock  to  His  Many  Personal  and 
Business  Friends  and  to  His  Associates  in  the  Cran- 
dall  Pettee  Company 

Ju.st  before  the  June  issue  of  The  Soda  Fountain  went 
to  press,  too  late  for  more  than  a  brief  notice,  news  came 
that  Frank  L.  Gangewcr  had  died  suddenly  in  Coschocton, 

 Ohio,  while  on  a  regular 

trip   through  the  territory 
^^^^^^  which  he  covered  for  the 

^^^^^B^  Crandall  Pettee  Company. 

^^^^^^^B^p  Gangewer  one 

^^^^^^^^^W  the  best  known  and  most 

^^KmV  popular  salesmen  connected 

^  with  the  soda  fountain  trade 

and  had  a  host  of  friends 
wlio  were  profoundly  shock- 
ed at  the  news  of  his  un- 
timely death.  His  afiFafele 
manner  and  unfailing  court- 
esy endeared  him  t^  all  with 
whom  he  came  in  contact 
in  business  as  well  as  in 
private  life  and  the  Crandall 
Pettee  Company  for  whom 
he  covered  Pennsylvania, 
Ohio  and  Indiana  have  received  hundreds  of  lemers  of 
regret  and  appreciation  from  his  customers. 

Born  in  Portland,  Me.,  alK>ut  forty-four  years  ago,  Mr, 
(langewer  began  his  business  career  as  a  salesman  and 
ai  one  time  was  connected  with  Strattan  and  Storm,  cigar 
manufacturers.  His  connection  wi4h  the  Crandall  Pettee 
Company  dates  back  about  twelve  years  and  he  was  num- 
bered as  one  of  their  most  successful  representatives. 

Tlie  funeral  services  were  held  at  the  home  of  his 
sister  in  Jersey  City,  special  services  being  performed 
by  his  Masonic  lodge  and  by  the  Elks,  of  which  he  was 
an  acti\T  member.  Burial  was  in  his  home  town  of 
Portland. 


Frank  L.  Gangewer 


SUNDAY  ICE  CREAM   SALE  RESTRICTED 

ITic  town  of  Onset,  Mass.,  has  joined  the  ranks  of 
those  who  believe  that  there  is  something  essentially 
wrong  in  eating  ice  cream  and  drinking  soda  on  Sunday. 
Hereafter  the  sale  of  ice  cream  and  soft  drinks  on  Sun- 
day is  to  be  restricted  to  the  limited  number  of  esub- 
lishmcnts  which  arc  fortunate  enough  to  possess  properly 
attested  Sunday  licenses  and  which  are  therefore  not 
affected  by  the  new  regulations. 


MIKE  WAS  TOO  FOND  OF  ICE  CREAM 

The  popularity  of  ice  cream  in  Detroit  is  evidenced 
liy  the  experience  of  Klie  Yanas,  ice  cream  peddler,  living 
at  7  Mile  Koad  and  Conant  avenue.  When  time  came 
for  supper,  he  parked  his  cart  in  his  front  yard,  but 
on  looking  for  it  again  found  it  had  disappeared.  The 
iwlice  were  promptly  notified  and  soon  discovered  a  man 
who  gave  his  name  as  Mike  Simon,  pushing  the  cart 
along  7  Mile  Road. 


NORTH  ADAMS  HAS  NEW  ICE  CREAM  PLANT 

The  Berkshire  Ice  Cream  Company,  Inc.,  of  North 
Adams,  Massachusetts,  has  recently  begun  operating  their 
new  ice  cream  factory.  They  have  a  modern  and  well- 
equipped  plant,  which  uses  mechanical  refrigeration  ex- 
clusively and  has  a  cai»acity  of  2.000  gallons  a  day.  F. 
M,  Hosley  of  tlw  Hosley  Ice  Cream  Company  of  AVbany. 
N.  Y.,  is  president  of  the  company.  George  H.  Heeley 
is  treasurcr'and  J.  J.  Siciliano  is  secretary  and  general 
manager. 
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BUSINESS  RECORD  NEWS 

Latest  Information  Covering  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  and  Allied  Industries 


AUZOKA 

F]afit«ff-|!infy'.  C»tdw  KUehen  hat  vpened  for  ImslBeM. 
Olendnlc— Etwrt  »r.d  Iflller  k«vc  opened  an  tee  cream  parlor. 
Meaa— The  Velvet  Ice  Cream  and  Candy  CotnjMiny  hai  opened  a 

atore  aa  a  branch  of  it*  eitabliihnxnt  at  Phoenix. 
Warren— E.  H.  Wlckern  ba«  purohaaed  an  isterett  in  the  con- 

iccuonerjr  bnaineaa  of  BciMviat  Bmw. 

***'!2L*ff*SS^''S5  ConfectioncTy  taaincM  hM  baca  pw- 

I  Bf  J>  W.  Bell. 

CALirORHIA 


^  w^.^  U  'a.  l?Mle»  IM  floU  hit 
to  Prcdcrick  E.  CUrfc. 
Balboa  Beaele-n*  Slaale)^rMaal■ 

BerVrlry-Mcft  J.  UatU  Mtd  hw 


»torr,  recently 


Voaa 

n  Monte— The  El  Hoate  Sweet  Shop  hai  been  f  iirrlwiliJ  to  S. 

D.  Turner. 
Freano^C    G.    l^Vm    will    rrpUcr  his 

deatroyed  by  L-.v. 
Cleodale — Jesaie  M.  I"o*ifr  as*  sold  the  Viiginia  Sweet  Shop  to 

S.  J.  Mayev. 

Seroet— ^.   P.   Huntingtcn  has  »old  hit  lod*  water  Bad  oa^e* 

tionery  bujincsi  to  W.  CaMidy. 
Lakcport— Jlcrt  Nutter  and  D.  A.  Kelaey  have  opened  a  caady 
ahop. 

Lon(  Beach— J.  K.  ?harp  lia»  ojfned  a  jodn  and  confectionery 
store. 

W.   F.   IHvidaon  hai   »oUl  the   I'teaiant  Candy  Shop  to  £. 

M.  Bcrtriin. 

The    Hide  A-Wee   Confectionery,   formerly   conducted  bjr  Dw 

Craham  hat  been  taken  over  by  U.  A.  Tlncrlioff. 
Loo  Angeles— The  C.  C  Brown  Caady  Coeapanjr  ia  llMing  plana 

prepared  for  the  erection  of  a  two-ttory  and  bawaant  plant. 
lliltoi>-— C.   \V,   I>Dn»  haa  openrrl   .m   ii-r  cream  parlw. 
Monrovia— Bowden    &    Laran   have   rprnci    a  cotife 

partnient  in  (be  new  Monrovia  I'ublic  Market. 

j.  J.  Wtwa  hat  aaid  hi^  ^<1a  aad  coa~ 

C.  Blidicec. 

COLORADO 

Pueblo — .Selteu  Conftct;  iiit  r  v    .» Ucjtroyed  by   lli.  .J. 
The  Palace  Drug  Store  wa<  doiruyed  by  flood. 
Tha  llaiiaiiia  Img  Co.,  wa«  Jcitruyed  Of  Baa± 
COHRBCTICUT 

Eatt  Haven — I»uU  Herding  hai  opened  an  ice  cream  parlor  on 
Bradford  avenue  and  Henry  atreet. 

Meriden~The  .Solar  Machine  C<>  fsi'stslifrd  nt  Kfi  wi>^ 
KicarU.j  MiKliesIa,  Joicph  0.  -Mrrrl.i-ii  .i-d  [:;;iicr  A.  M'.ruri 
at  itMorporatota,  hat  been  ituwrpoealed  for  maaufacturiug 
awchlaary  iar  um  awkias      tea  crtarn  com*. 

WltminKtnn— T^e  Banli  Candy  Co.  hat  been  iaeaiMialad  witll  R 
capital  of  $1SaX)  by  Victor  Uaraky,  Wilbur  L.  Atamt,  Wl]> 

oiioirtOD,  and  K.  L.  Spuigcon,  Philadelphia. 

IDAHO 

Grangeville— O.  W.  UcO>nncM,  confectioner  atxi  ice  cmm  manu- 
facturer, recently  auffered   a    firr  loss. 

Hampa— The  Nampa  Candy  Conjpany  haa  been  MgiiJieil  by  W. 
A.  Wilcox.  S.  J.  Joliasoit  and  C  L.  Bcvcr. 

WeJicr— W.  J.  Llewellyn  and  R.  A.  NeUon  arc  prrparfan  tO 
engage  iu  the  wboleaale  and  retail  candy  butlncti. 

ILLIW0I8 

Arthur — Welcome  and   Rrcdcr   wKl  0',>«n  a  cofifeclionery  butinest 

i.rrc , 

Chicago— The   Sc^uirrel   Xut   Candy   Mij;.   Company   has   been  in- 
corporated with  a  capital  of  (2.014  by  Uacry  EitenbcrK.  Lena 
Eiscnberg.  Aron  LevenUjr.  SIma  I.«ventar. 
The  Candjr  Craft  Salct  Company  bac  taMtn  iaeoivoratcd  with 
a  capital  a|  laaaipoiaiara:  L.  Galdaidfl.  G.  B.  Al- 

bright, K.  I.  Dwrla. 

IITDIARA 

Indianapolis — The  Martin  Candy  Ccmipany  has  been  incorporated 
with  a  capital  o<  tlSoOO  by  E.  F.  Prietoitr.  P.  M.  Caasady. 
John  Martin  and  Daniel  Dunn. 

The  Aaterican  Candy  &  Mfg.  Company  bai  filed  notice  c! 


Tbc  Pbrterfield  IMatributing  CeiDpany.  wboleaale  and  retail 
confectionery,  haa  b««B  iacoiparatc4  arilh  oviul  af  WyOOO. 
Incorp.>rat:>[s:  HooMT  PkrMffiaM.  C.  W.  Fawcta  aad  o.  P. 
Portcrfield. 

liaaa  Hafbor>^.  Migai  &  Companv,  to  oMntiCaetara  eoafec- 
tfeaery.   kaa  been   iiH:or{)Orated   with   a   capital   of  tlO^fiOO. 

Incorporatort:  Frank  Mirj?.  l.eo  IMotreWiki,  Thomas  Pio- 
lrew»ki. 

Monticello— TIdnick    and    bcymour,    corJcctioocry,   aold    out  to 
Giotia  OiBba. 

IOWA 

Decorah— Olvin  S^lctn  has  bought  oat  Laudel  &  &rlein. 
Hamburg — >Louia  Jensen  opened  a  confectionery  business  here. 
Pcrrjp'-wallcr  Pctcrton  aUl  open  a  confectiomry  buaincat  haa. 


PocolMntM-A,  P.  Breckwalk  ha,  ,t>id  hit  coofectlaaary  baai 
*o  aaaeft  Mtaoa  ar.d   Pe-cr  Ji>hnton. 

KEHTnCKT 

Hatard-nnt.-ird    Ice    Crra.ti   Co.   bat  liaas  iacanantaA  «(fh  m 

capital  of  VMOJC.  • 

LoultTilJe-^aefner't  Cc:  icctionery  has  beta  liranwiraliij  with 
a  capital  of  pjm. 

LOUISIAHA 

Arcadiu-Thr   Areafia  laa  Gr^an  PacMry  oC  which  Lawrence 
is  Mo  gaH^t"  '        °  production.    The  dally  capacity 

MAIHB 

Otitfield— Edwin  Oavit  : 


oompaay'a 


V:i:iiiir.£  jn  let  CTcaiB  partof  at  Spoi'a 
MAKYLAMD 

**'*imm7^.""''  ^""i  reeeatljr  iocarparated  with  a  capnAt  t.i 
flOOflOi.  ha,  secured  a  local  factoty  for  the  manufacture  «l 
canily.    The  new  factory  will  he  Ctatoaad  to  aira  rrnnlni 

ir"Guth  h'eaH «>f*""«»-  »5>«5TnSta5y*S3i  qEK. 

i(.  tiuin  head  the  company. 

Hctrv   Kifferbert  has  filed  plant  for  the  erection  ot  a  twa- 
«i  r)    ue  cream  manufacturing  plant,  to  coot  about  tS&OOa 
Thr  (rane  Ice  Crevn  &  Balcir.g  dMaiaar  oi  PMl2dBhla> 
.        perfeetlaf  plana  for  tlM  ^SBo^LtttlSkiSi 

CTfam  manuraetunng  plant  here.  ~  w 

The  Hrownie  Stores  Inc  hjve  hrr-.  incorporated  with  a 
capi.al  of  SOO  shares  c.f  «tf«  ,,o  i  .,r  vUucv  to  operate  a 
confrctionery  store.  Imxjtp.  rn-,.r .  Waller  C.  Bnma.  ChcoMr 
A^  Gardner  and  William   IV    Fc-I.    Jr.  •°™»».  wwatar 

The   American   Sugar   Pm.licji   Corporation  hat 

iv.rated  with  a  capital  of  HfOOOO  to  nuinDfacture  i  , 

{"■Dr."!?*"  CUrtaa      Fatha  mi'tH 

The  M.iryland  Chocolate  Company  hat  been  incorporated  with 
a   capital    of  JJ^WO  to   manufacture   ccnftctionery.  IncorDoe- 

Charles  J^*^*  *  Compaa*  baa  been  incorporated  with  • 
capital  of  »J.000  to  manabctnra  candy.    Iiiegnioratora:  A 
Mauncc.  E.  Kowland  Dawaoa  awi  Fraidt  CaaSSl 
Tha  Waadell  Ckocolate  Cmmr  hmlSu^SSSttt  ii 
in  capital  to  tKOOOO.  ^  " 

The  Hom  Ice  Cream  Company  has  filed  plans  for  tha 
of  a  :;cw  plant  to  cost  about  $57.00). 

Setoiy'"*  Compmy  hit  acquired  a  ftvC' 

„       ,     „  MASSACHUSETTS  . 

I!<vfrlv  Farms— The   P^^Tii.in   Ice   Cream  QlBMiani  kat 
1         Jtnre  at  Tl'j  ILilr  street,  for  tha  MUeM  tha 
well  known  jcc  crcama  and  candle*. 
^•*^"Z;T^  Cornpany.  baa  be«a  incorporated  with  a  capita' 

IIa^    ,  "ndy.    Ben.i.  P.  Kimball,  president 

ana  J.  Irving  Kent,  treasurer. 

The  Alttone  ConfecHoncry  Company  hat  been  incorporated 
with  a  capiul  of  $100,000  to  manufacture  eaady.  Iiscomor. 
ators:  Albert  M.  aad  B.  V.  Staaa.  «-"y-  iwwTpar 

Cambndge-i.  B.  Johaaaa  haa  afaaad  a  acw  aad  oiodcta  iea 

cream   plant.  — kw 
Uanton— Clifford   Dtmon   reoeatly  opeocd   an   lee  cream 

c_             "S.'"^  South  Hanaoo  railroad  ttation. 

•  bprinrteW— F.  G  Jensen  &  Sont.   Inc.,  have  been  incorporated 

with  a  capital  of  ttOO.000  to  manufacture  ice  cream  and  oon- 

treasme?'"  ^  Jen»en,  pretident  and  Harold  H.  Jeaaciu 

Tait  Brothers  inilk  arvl  Ice  cream,  have  been  lacorporatcd 

rl&.  kT^fiJiC'.ii  WTa^rrraPsssi  ^^^^ 

.     ^  MICHICAir 

Detroit— Simmins    Confectionery    hat    been    incorpcw^ated   «M  a 
Ci^;t-i:    of   $5  000.  w«»  m 

confectioner^*"'*  *  'x*^'"  out  George  A  Vat. 

ICalam«oo— C  W.  SJpley  Comp»ny  hat  been  organ  ired  to  do  a 

confectionery  jobbing  busloeti. 
Muskegon-The  A    R.  Walker  Candy  Corp.  bat  been  incorporated 
and^M    Walker'"'"  A.   R.  Harrier 

...         „  HnnmoTA 

Kokit   *  '^^"''y  '>«♦"    bought    by  Nick 

Callway-Edna  Qark  and  Eiioobeth  Spike  opened  a  confectionery 

'^".oft'dH^nk-'Jj.'ine^i'hit.**'**  «  ^  -4 

LinHjtrnm— Fred    Tottenham,    confectioner,    hat    sold    out    to  T 

C    \V  cb ) . 

Minneapolis— The    Lathnii-    Candy    Company     133S  Waahimon 

Avenue  North,  luatalncd  a  tire  lo»t  o<  fiS  000. 
Stillvi-ater--Wllltam  Cusaoo  has  i^ned  a  confectioaerr  traaneta. 
^"  w"'S!:~"^  vCH**'  Confectionery  butinets  hat  been  bought 

by  Stoat  A  Hafcanton 
St.  P»o»-P.  J^&rraw  opened  bia  a*w  confectionery  tton  at 
Waaana  atracta* 


<th  aad 
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REBRASKA 

GCBcvn— F    W.  C«rUaD  has  •old  bl*  confeelioiiCTT  btitiaeu  to 

Joc  htuHtj  utd  A.  Tice. 
iMsnola— Y.  StMhmrd  hat  sold  hit  ocmfectiMicry  buiocM  to 


The  Cestnl  Cmifcctionerjr  Co..  ba«  been  iacorporMcd  with 
ft  OViUl  «(  tttflN  to  manulaclurr  candy.    CuflMtlo  ~ 


X  &  11.  OkBUctioDcnr  Coopaoy  bM  been  tneorpor- 
I  a  GMtel  ut  IMUW  iMUMftrtiiw  «indgr.  la* 
t:  T.  VraHer  Hmmivo.  ChviM  N.  DirMaflOB  and 


HBW  JBSSBT 

East  Orangt — Erksndcr  Ilrothcrs.  Inc.  iiaa  filed  notice  of  organ- 

izatioD  lo  d»al  In  cand^.  I'aul  Krkandcr  heads  the  company 
FlcminKtoD — D. 

ated  with 

corporator*: 

A.  If.  Wink. 
Newark— The  Hill   Ca;iJy    L\i:ip...iiy  his 

tion    to    manufaciure  canuc'.ioucry. 

company. 

The  Taylor  Candy  Company  has  leased  the  thrcr  st orv  ..,•<'. 
baaemcat  factotr  on  Mom*  Avenue,  formerly  occiipird  l.y 
the  Noam  ChcoUMl  Ptodncta  Co.  The  pretcot  factory  will  be 
removed  to  Chia  iDCatloo 

The  Southam  K«  PMdMta  Cb>  ha*  ftlcd  natfca  of  oraanlia* 

~     ~  Iwada  tk« 


i.UA  ooiice  cf  urnnixa- 
M.    Ko«Uc    heads  the 


tion  to  deal  ^ 
company. 

The  Puritan  Confectionery  Company  has  filed  notice  of  orRan- 
ization   to  manufacture   candy.     Gieorge   Siderit  it  head. 
The  Marcb  Caadir  Cooipany  hai  Aled  notice  of  or(anlz»tiun 
W  4nl  im  MliaillgiMfy..  Louis  Oku n  heads  tbt  — '  


New  Bfimawidf— ilbc  Dwr  Candy  Co..  Mf^,'  confcctlenenr,  ice 
cream,  etc   has  been  tneorporstcd  with  a  capital  of  $18000. 

nainiield~Tbe  Central  Confectionery  Co.  baa  been  inconwrated 
with  a  capiul  of  $3,000,  by  Nicholas  Lamp  son.  Coatos  Thancr. 
Constantlne  Ladas. 

SEW  YORK 

Brooklyn— The  Perfection  Cone  and  Candy  Cemyany  has  been 
inccorporated  with  a  capital  «i  tBtftt  by  E.  BMdiMiflk  W, 
Cohen  and  C  &  Diamond. 

Crecnpoiot  Extract  ClMMagr^  fcnk  JtitM.  cte^  bftt  taeo  In- 
corporated  with  ft  owtal  oC  IMLM  «r  L  Sltftcr.  &  S.  ftftd 


eany  m  taahwM  with 

no  par  value. 

The  I^arlcslde  Candy  J>mpany  has_  been  incorporated 
capital     '  '  '  .  .    •  ~ 

Custav 
permission 
oi  candy. 


of  SWAX)  by  a  Kaiser,  and  U  J.  Trapp. 
Wiiftala  haa  owde  awCkattea  to  the  Utjr 
on  to  haUd  ft  two  aMy  factory  for  Ac 


II  lot 


Fredonia— liift  CMcolal  VljMyaid.Ok._«aM  andjMta.  haa  tocn 
incorpa^tid  wUh  ft  flftiitBl  «(  pt/miff  B.  O.  LauM.  aad 

New  'YOTk'8ty^Ifea  anaoM  Cmrunj  kaa  filad  aMttea  a<  diacota- 

tion. 

Georse  C.  Stover,  candv  and  coi\fectiontr>.  rllcll  schedules 
in  bankruptcy  listing  Uabtlitici  of  (H.6H0  and  l:  $10,177. 

maio  item  m  which  is  machinery  and  fixtures.  Principal 
ci«dli«r*  arc  Jalmis  Bnw.  IMSS.  Package  Madilacrr  0>. 
nMi  and  Welnatein  Bnw.  fl^ 

The  Martce  Company,  soda  water  Bikeia  hat  bcoB  Isoorpor- 

ated  with  a  capital  of  $la^/nl  Vy  &  J.  BenfcM.  J.  tcdcwr, 

and  B.   B.  W^cinberf. 

BCffcctioo  Candy  Company  has  filed  notice  of  dissolution. 
Zciilth  Services,  foods  and  1>evcraget,  have  hern  mcorfiorated 
with  a  capital  of  $9000  by  S.   Fray,  I.   F.  Arrlndell  and 

LV.  Willis. 
Iman    Larar,    manufacturer    of    ormfectionery.    has  leased 
ntnind  floor  fitopcrty  at   12*   Ka?'   Hth  st.  for  a   v.c^v  eatab- 
rSahmeiit 

The  I.exingtcn  Candy  Cc    lian   taken   a   10-ycar   leaie  of  the 
tttlt  at  IMS  3rd  avenue  for  a  new  ectablishment. 
OcwCtO— The  Oswego  Candy   Works  has  been  incorporated  with 
a  capital  nf  WnO.OOO  by  D.   O.  and  H.  1).  ;ind  J    M  I>one. 
Luv.jj's  ■'l.ite   Works  filed   niHicr    -f  .iissnl'ithjii. 

Pctsdarii — The    Lulus    Candy    Co.    has    been    i:K*i  [loi  jitcd    with  a 

capital  of  JACi.COH  by   L.   and  II.   D.  Lagona. 
Schenectady — The   Mount   Pleasant   Confectionery   Cu.,    has  been 
incorporated    with   a   capital    of  $10,000,    by    I.    Lewis.  A. 
SUMMii.  A.  Levyk 
Watcctowo— The  Cecrn  W.  Adana  Co.,  Inc.,  has  filed  a  petition 
in  bankruptcy  with  liabilities  stated  at  98],S4g. 

RORTH  CAROLIITA 
Elizabeth  Gty— F.  A.  Wlnckc  U  arrancing  for  tha  aatabUA. 
Mat  of  a  loefti  jftMit  inr  Jitt  iftciwfirtnra  of  iaa  cnas.  iSt 
ipMuuatm  wdl  coat  atoa 


Ctoeiaaatl— Tho  Gordon  Chocolate  Coi.  has  filed  notice  cf  Incieaio 

in  capital  from  160.000  to  $7»J75 
Oevelana — ^The  Willi.ir.i  lliil-r-r  r.iniv  tV)mpar.y  has  been  jneorpor- 
ated  with' a  capital  of  (lO.ODO  by  Paul  D.  Bairas.  Wm.  Betlcer, 
M.  Ktfbik  and  R    M.  McConnel. 

The  Fiitti  City  Candy  Co..  hat  been  incorporated  with  a 
capital  of  $5,000  by  Ike  Fineailver,  Adolph  Finetilver.  Harry 

-  -       Bd  r          ~  — 


LortwT,  and  Heraun  Rcthaan 


with 


Dftytoa— 1^  Ccn  Confectionery  Co..  hat  been  incorporated 
ft  capital  of  IMH  by  Ray  S.  Basic.  Una*  BMic.  G. 
autlBU  ftftd  E.  B.  Ximler. 

PBBHSTLTAiriA 

Florin— The   Nitair   Switt  Chocolate  Company  tat  CNMte  

operations  at  its  new  looal  plant,  designed  for  an  annual 
productlcn  Talued  at  $2,000,000. 
Haxelton — Strjlitn    Swisko,   who   served   a»   ice   cre.nm   nvaker  for 

Charles  Hcrk:  has  taken  over  the  W.  U.  Fairchild  plant, 
Indiana— D.   C.    Myirri   is  pUnnins  the  CICCtltft  «f  ft  tWO-MMW 
factory  for  the  ai.i!iufacturc  of  Ice  crcftftk  to  COCt  ftfcoot  VSflBk 
Philadelphia— H .  O.  Wilbur  &  Sons,  Inc.,  manufacturers  of  con- 

fcctioncry.  hsvc  arranged  for  a  bond  issue  of  fIJOOAO. 
Filithur^— Tbe  Jewel  Candy  Company  haa  filed  notice  of  dia 
aolouow. 


TEXAS 

Fort   Worth — The   Perfrrtion   Ice  Cjcam   Company  haa  been  io- 

rnrpur-Hcd  with  a  capital  of  $SO,000  to  manufacture  Ice  cream. 

Incorporatera;   E.  J.    Kobcrtiw  J.   S.   Biirrowa  and  W.  A. 

Atberton.  i 
Houston— iR.  n.  Fonrille,  Hardy  itroot,  ta  planning  the  eatah- 

llihinent  of  a  factory  to  manofaclure  ice  cream. 

VISCIIfIA 

Appatachib-fThe  Appalachia  Ice  Cream  Cmnpany  haa  been  in- 


cwyifttod  with  ■  cwtttftl  af  fUM  to  aMaiifftetare  and  deat 
in  ice  cream  and  iMt  driniit.    iBeorporatort:  R.  R.  Satpor. 

presldenl,  Big  Stone  Gap,  S.  A.  Hcduen,  secretary,  Norton. 
WASBIHGTOIf 

Spokane— The  Fish  Candy  Co.,  hat  been  foroed  by  added  butii 

^jrffiieSir  .o*i»nsa     ^ ' 


Alma— lului    Schroeder  kW  Mfd  Ma 
August  Wilk. 

Berlin — A    Mr.    Wnssow    opened   a    confectionery    busioMg  hcfO 

recently. 

CNntonvllle — H.  E.  Hrartle  has  sold  his  ice  cream  establishment 

to  W.  L.  Helms. 
Etkhorn— tP.  H.   Garvin,  boitghl  a  confectionery  and  toft  driali 

business  here. 

Granton— It.  F.  SchocnKarth  will  gfea  ft  eawfcciloftefy  and  lee 

cream  business  here. 
Ilur!cy-A.    Dcdiaua    dlspoicd   «f  Ua   confectionery    aHclt  ftoA 
building  and  has  retired  ffem  Imtiaess. 

Janesvillc — <01e    Rosiebo,   confectionery,   soft    drinks,    ice  cream, 
etc..  hns  sold  out  to  Charles  Adamany. 

The  StiurtleH  Company,  ice  cream  manufacturers,  has  beet 
^ "  I    ^  t  by  Chaiftta  Tofttoo* 
Ma  i  re— Vftleatiao  Bftdi  iM«  (vencd  ft  tOftfeetioBCfy  huiaaaa 

here. 

Milwaukee — The  Puritan  Candy  Company  has  been  incorporated 
with  a  capital  of  from  $40,000  to  $JO0.0OC). 
The  Arlington  Candy  CeayaBy  haa  been  iacotperated  with  ft 
capital  of  lio  iijo.    1  newreraieiw  Jmipli  llaiik/  Buby  Metric 

and  Charles  Uettie. 

The  American  Cooo  Ci»«  fcaa  bcew  IftcwpOTted  with  ft  caaitfti 
of  $::.ao  by  Bwwo  B.  Wftlatley.  Ibfiwtt  SdMiitt.  Wia.  A. 

Schroeder. 

CAHADA 

Montreal— The  Cattier  Confectioner;?  has  been  reglttered. 

The  Ra»c  Land  Sweets  Candy  Company  has  been  regigtcfcd* 
The   Ljval  Confectionery  h.l^  Ircr'.  ri„'jjtered. 
The  Verdun  Confectionery  has  been  registered. 
The   Delight  Confectionery  bat   been  registered. 
Jamea  Paacal  hat  been  inoorporalcd  with  a  capital  of  fUOjOn 
to  meaufactare  and  deal  ia  eoofectloaery,  by  Anwid  Wftla- 
wtWa,  Adbrcy.R.  BMv  aad  etheia. 
A.  Briard,  coBfcatlonar,  haa  haev  fcfiitewd 


Henry  Dufretne,  ceBwUeaer,  foeeaify  taetaliigd  ft  ire  !••■• 
If.  Hemhaw  &  Coofny.  MUoaitat  wnleetioMcy.  etc..  ha* 

been  registered. 

The  Purity  Soda  Water  Gooipaay  feftft  beea  fcgiatcrcd. 

Toronto— Horace   Crowhurat  haft  iOid  Uft  COOtcCtfeaCry  btlllfteii 

to  W.  B.  Kiplevlch. 

Adele  Home  Made  Cindy  has  been  rcciturcd. 

Thomas  Michael,  confectioner,  has  told  his  branch  itore  at 

3S7S  Qiveen  street  Eatt.  lo  Mrs.  Cordon  Harriman. 

Mrs.   r .   B.   Daulels,  confectioner,  has  datconlinucd  busincsa. 

George  Altit  baa  told  bit  coniectioncry  butiacti  to  S.  F. 

&  %''Utldhdls  cwifcrtloBer,  ie  i-ceadid  hy  B.  If  aaay. 

BOOKI.BT  DXSeUSSBS  VABTKUKISATION 

A  little  book  of  fifty-two  pages,  entitled  "Heater*, 
Holtlers  and  Coolers— iMilk  Pasteurization,"  contains  a. 
wealth  of  information  on  points  of  interest  to  everyone 
concerned  with  the  handling  oi  milk.  It  begins  with  ft 
discussion  of  the  true  meaning  of  the  term  pasteurization 
which  is  of  special  importance  in  view-  of  the  increasing 
strictness  ol  botlth  officials.  Dr.  Narth'^  pasteurization 
chart  b  rtprodvocd  and  a.  fuU  explanatioii  givens  tirtiicb 
makes  clear  fh*  fcasons  for  fho  wwos  operatiflos  and 
the  necessity  for  Quick  hciiiiif;  aooumte  hoMiaf  and 

rapid  cooling. 

Following  thi5  come  descriptions  of  the  pasteurizing 
equipment  used  in  some  ot  the  largest  milk  handling  plants 
in  the  world,  with  numerous  well  execntcd  illti^Btions 
abomng  the  types  of  apparatus  in  use. 

The  various  systems  of  pasteurization,  flow-type  pas- 
teurization, batch  pasteurization  and  the  positlTO  lioldim 
system,  are  adequately  discussed  and  the  tcdudcalldct 
clearly  explained  dawn  to  the  last  detail  by  those  wlwse 
faniiiiarity  with  the  subject  comes  from  years  of  ex- 
perience. 

Anyone  who  desires  may  obtain  a  copy  by  writing  to 
the  nearest  office  of  the  DiKn»>WaddoB  DaiiyiMa't  Mimt- 
facttiriQg  Compaflgr.  * 
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f*afenis  and  Trade  MarKsf 


PATENTS 


Qrantad  Kay  24,  1921 
l,l7S;4n>— Eudo  Moati,  Twin,  Italy.   Aft  of  cMcaaltmllnf  irape 

inicc. 

»m  <I>tirO-;ohn  K  Ifartiafca  mA  BUw  K.  lUitiah*.  a«- 
tisner  ai  one-thiVd  to  Martin  Toqwccfc,  NcW  Y«llc  N. 
Y.   En  letter. 

Granted  May  31,  1921 

XJBtJfH  H<nry  D.  Pownall,  Canton,  Ohto.  Ice  machitK  cool' 
prtMor. 

l.J79,M7— -Andrr  Boirin.  ParU,  Fraiicf.  Machine  fur  mamitictur- 
ing   (Uiiar   k>»vr%   eivjIiJ-  i    i  i    jui  ffxcjiioii. 

IJBD.OiJO— Frank'  A,  White,  t  IcviSaiul,  oi-.m,  Apparatas  for  di»- 
pensing  concealed  food»  and  deiserta. 

tMMtO-John  Wompo'.  Ornvrr,  Colo.,  aSttfBOr  M  The  U 
Grauman  Fuclure  Co.    Soda  foaotaia. 

AMI  tDcslfi>)-^wilIlam  T.  Beatty.  Gaanaati,  Obiaw  Soda 
fountain  •<  ''  ik'  '-rram  i1isr<n«<nir  appaiaMa. 

Granted  June  7,  1921 

IJWilS?— William  S  Van  Sant,  asiignor  of  one-third  la  Everett 
X,  MrCuttlifoti  one-third  to  Elijah  M.  Hiatt,  Oak* 

land,  Tahf.     Kc  »craixT. 

1,S«,S15— SljTOunil  Lull.  Maywoo*;.  III.     Dry  »oup  profljct. 

IJH>,»ia— Albert  T.  Light.  Ntw  York,  N.  Y.    Ice  oream  frecrer. 

IJIWJM  ftrtlllir  D.  Sintth.  asiienor  to  Frank  H.  Cticslik.  Brook- 
lyn, N.  Y.    Method  of  iCT  making. 

1,J»0,967— Aage  Jfnacn.  Portland,  Ort  ,  astigrrar  to  Jensen  Creamery 
M.ichiiierv  Co  ,  Inc.    Liquid  heating  or  cooling  apparatuf. 

lJ8>,056-KKhaid  M.  lilakely.  Dayton.  Ohio.  Domeaiic  refriger- 
ating apparatua-  ^.  _ 

IJII^M— Mane  Dixon,  Neutral  Bay.  near  Sydney.  New  Sian 
Walci,  Anitralia.    Sctf-cooling  safe  for  viands. 

UMjIM-frrnrrf  J.  Corporon,  Ameobury.  Meat.    Method  and  ap- 
parataa  tor  bUnchins  peanai*.  „ 
<M10  y)«8ianH<*«a(M  D.. Sailer. „SMi«aor  to  McKce  GlaM 
Cn..  JcMOCttc  Va.  Liquid  diapcmar. 

Granted  June  14,  19tl 


l,38U*-Kt.nand   J.    Canton.  Lynn. 

wire  removing  machine.  _ 
IJIMn— I^i>v><'  O.  Royater,  St.  Loatt.  Mo.  BeWflfe 

diapcniing  receptacle.  • 
|7_\Villiam   F.   Sehaller,   San   Franciaco.  Calif.  Proceialng 
machine  for  fmlta  and  vegetablea-  _ 
|,IM,«3— Emery    Tliimpaon,    New    Rocbcllc,    N.   Y.     lea  cream 

1,JJ|,136— ijccrge  T.  Uuhlman,  a««igoor  to  Amerleaa  Water  Si9pl7 

Co.,   Boaturi.  Mai.',     Paper  cup  holder. 
l,»l.S37— Same  aa  preceding.    Paper  drinking  cup. 
tJillJSr— JacDCi  A.  Holcombc.  San  Franctsco.  Calif.    Cream  sampler. 
IWilt-'ft'r  Aria.  Oueafo.   111.,  anigoor  of  threc-lourtiia  to 

\brabaDi   Y.   Ameer,  Chicago,   and  Joaeph   Yonan  and 

lrr«niah  V.  BaSoo,  Gary.  Ind.    Graj«  juice  syrup  and 

'iitDteij  of   trcitiriK   the  same. 
1.3m.61<>-I)avld  F.  Curtin.  Chicago,  III     Sanitary  cup. 
lijnitti-Jabn  K.  E.  Dittenderffer,  Baltimore,  M<1     n.jltle  cap- 

ping  tool.  ^,  ,  .  , 

i—Jil  Ccoriir  A.  BaiMMn.  assignor  to  National  Equipoient 
^^to..   Sprin«fieM,  Maaa.    Proeeat   for   the   matuna»  tt, 

chocolate  and  tbe  Mice.  ,  „ 

1.381A21— Joseph   Grcenberg,    Philadelphia.    Pa.     Dry   coffee  com- 

l,jai,SS-^Mepb  Greenherg.  Philadelphia.  Pa,    Prepared  dry  coffee 

imm-^*fSi»%  'ifSSiSr'wiMcllnft  W.  Va.    VKaarrcd  malt 
prc?aia(i«ii. 

TRAD&«ARX8 

PubUabed  Jtme  7.  1921 
l  .iephlne  Chocolates,  Ud..  London,  EngUnd.  Dctisn. 
t"  ocolat  Josephine."  Oiocolatea. 
l«.(j6.wKeg.nald  D  Hradshaw,  Payette,  Idaho.  Degffa.  "Ctopw 

I>eaf.'"     Cimh    and   eatracled  honey 
UIjM— Acme    S«ii.i  ;y        .    L«s    AiiKeli-«,    i  aIIi        M  -:;.>-malt. 

Malted  barley   synip  used   in  the  prejai a! lon  ol  malted 

141  4q(t-t^'lflinnite  Food  Extract  Co..  Ltd.,  Ix.ndon.  F.ngland. 
'  "Marmite."  .\  concentrated  culinary  preparatiwi,  being 
a  vegetable  extract  prepared  from  ibe  vcait  CCU. 
141J*J— Chr.  Hansen'*  Uboratory.  Inc.,  Uttia  rail*.  «.  T. 
^^^^D*»Ifn.  Food  colora  lor  d^aerta.  tee  cream,  cakca,  ate. 
WAM-T^.  W.  Fawaat,  Oaklaad.  Calif.  "Ziaolafo.*  Va»orUc4 

MWM-1«aJn''M.  TWt,  Daavcr,  Colo    Design.    "Captain  Kidd'» 

?tLn?^t:.\y.,  Wash.    Deaign.  -Bi««.- 

l«,»7-'M;:?en"i''"c^».';td:'ocIw,ln.  lo.a.    De.i,a.  flaia- 

I4il«--h*rt,  mHiJ'/M'aalf,  lac..  SeMil«.  Waah. 

Pr:.nut  butter. 


14J,>«a»— The    Rood    Candy    Co.,    Pueblo.   Colo.  "San 
Caady,  peanut  butter,  and  tnarshmallow  fluadaa. 

Publiahed  June  13,  1921 

ll9,XI5-(Bcnjaain    Scbriro,    New    York.    N.    Y.     Desltr".  Non- 
alcoholic   and    non-cereal,    maltlc-s    b<!vrtage"..    •  >ld 
M>ft  drinks. 

U5,Mt — Gray-Juergens  Co.,  Cincinnati,  Ohio.    "Zem-Zcm."  ^oo- 
aleonolic,  non-intoxicating,  maltleat,  non-cereal  I 
sold  aa  soft  drink  and  syrup  (or  niaklag  same. 

U1.36}-Ceaar  CUflioo.  New  Ywrli,  M.  Y.  Dcaifm.  "Fnutidar 
Prodacta."  OaaceaMtcd  fkalt  aytap  kaaa:  aafi  driaka, 

etc. 

in.MS-'nie  Sli'jot  Chocolate  Company.  "Ruffead.**  

Chatham  Bottling  Co..  Savannah.  Ga.    "iW-am."  Ifao* 
"altleM  bevaraaaa  aold  aa  aaft  orialia. 
WiM-gchibi  teriag  Bvawiai  Gk^  ».  Cbatlaa.  Mo.  I 

Koot  Deer. 

I3<».096— nihson  ^f<r,^•ne^claI  Co..  Salt  Lake  CUtf.  Uuh.  Design. 
'<  i:\\.h    "     1  lavoring  vanilla. 

IW.red— Amboy  Producta  Co.,  Chicago,  III.  "Cel-o-aiint."  Chew- 
ing gum. 

Ml.i3t— Chemical  Works  Flora.  Dubcndort,  Switzerland.  DesigB. 
'TVoduiis  Essbro."  Etaeocet.  fruit  otU  and  ayrap  for 
beveragei  of  leaa  tkaa  mN*kall  af  aaa  per  ant  amkaV 

aerated  water,  etc. 
ICm   Van    Blati    Brewing    Co,    MUwaiiVee,    \Vr«       •  Prirjte 

stock."       Non-aIcijili)llc     near     'iii  r,     tK-rr     :u  .!     tirar  tirrr 

Gontalaing  leaa  than  one-half  of  one  per  cent  of  alcobot. 
iMit  tvaic.  Malt  syruo,  etc. 
IMiMS-^dutnaMdlnimni   Cb.,   Chicago.   III.    *Era»liamlmli " 
Uatarial  tor  manufacturing  home  brew,  eampriaiaff  pria> 
cipally  kopa,  amlt,  flavoring;,  and  cclatiik 

PtAlighcMl  Jtme  18,  1921 

143.^66—51310  of  New  York,  Saratoga  Springs,  N.  Y.  Design. 

Natural  mineral  water. 
I«,M7-^tate  ol  New  York.  Saratofa  Spriagl.  Deal««.  "Geyacr." 

Natural  niaeial  water.  _ 
XiOJM  State  af  Maw  YavL  Saratoga  Spriaga,  N.  Y.  Dtai|» 

"Ctoeaa.**   Natuial  mlMtal  water. 
Ii«.ai9-J    G.  McDonald  Cliwgllli    Co..  Salt  Lake  City.  I'tah. 

"McDonald."    CamUeik  Cbocolatci  and  fruit  coofectior  . 
144.318-Ricbard  Frank,  Kew  York,  N.  Y.    «Vclvaa."  VanilU 

extract. 

moo-Helen  Bowaa.  £aat  Otaafe^  K.  J.    Dcrifa.  8al«e4 


PiiblidMd  Jtnc  Vm 


IS.G.lt— Pio  CaJ>*nas  FoaC 
mineral  water 


Pc^a.  Nataial 

mineral  waier.  .»  . 

131  Hastings  *  Co..  aisignori  to  Hastings  Cocoa  Products 
Corp..  New  York.  Design.  Specially  prepared  chocolate 
in  powdered  form  mixed  with  sugar  and  dried  cream  or 
atiUt  to  enable  it  to  be  stirred  in  hot  water  to  make  a 
drink. 

IW.Wl— The  John  Mueller  I.icorii.-e  Co.,  Cincinnati,  Ohio,  "Fam- 
ous."    I.li-i.n.T  CLiiil-L-.ioiis 

1JS,«»--S.  F    Zaioom  .1i  Co  .  New  York,  .N.  Y.    Design.  "Arati, 
Salted  pistachio  nuts. 

141,I5»— Dilling  &  Co.,  Indianapolis.    "Katr-Dul-"    Candy  kisses 

l«.ISe-ChacoUtc  Yeaat  Co.,  Inc.  New  York,  N.  Y.  Detign 
Chocolate  caady  aaBtalmi  Taatt,         _  _  .     „  ~ 

i43,4a7-HocdeT'a  CaataaMa  Chewfalaa,  lac.  Baftala,  N.  Y. 

M.MlJ^'pnteMBlS&af  Ca..  >few  Yaelt.  N.  Y.  •^rtalaM;" 

144,16J— Vvf**^  Wrigley.  Jr.,  Co..  Chicago,   III.     "P  K. Sogar 

cuated    chewing   gum.  .,  y_ 

1*4.457  -The  India  Co.,  Newark.  N.  J.    "IndUn  Delight.  Chew- 

iW.iJJ-Tofin'^Haritopol.  Tampa.  Fla.   "Florida  Beaatiaa.**  Grape 

fr.nl   paste  . 
M4.M1— Sanv.icl    K.    Mercer.    Seattle.    W  ai.lr      Deaign.  *'l 

Bee."    Popcorn  and  out  confectionery. 
14MM-Cb»  FMaeta  Itefiaing  Ca,.  New  York,  M.  Y. 


Kilctea  Madfe.'*  Fadge. 


llsei.  "Ilofriaaena 


DAVIS-WATKINS  CO.  CUTS  SELLING  COSTS 
Realizinfr  that  the  prcscrtt  must  be  an  era  ot  low 
manufacturing  and  selling  costs  it  business  is  to  be  done 
GO  &  buia  satisfactory  to  both  buyer  and  seller,  the 
Davis-Watkins  Dairymen's  Mannfacturinc  Company  ha* 
,n!<  r".  J  an  important  economy  in  their  catalog  COStS. 
];l^t^all  issuing  a  large  and  complete  cataloflT  COtrer- 
iiiK  a:i  tbt:r  lines,  as  in  the  .nast,  they  have  divided  thi> 
into  ten  sections,  each  complete  in  itself  :ni'J  including 
all  items  in  a  certain  line.  Thu,  the  m.in  .ntcrcstcd  in 
ice  cream  freesers  gets  the  section  in  which  he  is  inter- 
ested and  does  not  receive  a  bulky  volume,  most  of 
which  it  entirely  outside  hi*  field  of  interest.  Since  a!' 
selling  costs  OWSt  ncctssartty  be  paid  by  the  buyer  the 
saving  attained  in  this  way  will  rcdotmd  to  the  benefit 
of  their  customers. 
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as  soothing  lo'ihe 
<    •»  appetite  as  recrea<- 
^  tionistothe 
^8 


J.Hunfierford  Smith  Co. 

ROCHESTER    NEW  YORK 


POLAR  CYCLONE  COOLER 


Read 

George  71 

Geigers 

Letter 

printed 

below: 


1874 


np  he  construction  of  the  GR  KKN  Cyclone 
^  Cooler  wai  devised  by  Robea  M. 
Grwn  forty-eight  years  ago.  Nothing  in 
carbonated  beverage  refrigerators  has  since 
outclassed  or  nearly  measured  with  it.  I'he 
recirbonating  feature  of  this  remarkable 
battery  of  coolers  is  but  one  of  its  several 
points  of  supremacy. 


Send 
for 
our 
new 

fountain 
catalog 
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COLD  SODA  WATER 
CAN  ALWAYS  BE  DRAWN  FROM  A 
GREEN  FOUNTAIN 


"Robt.  M.  Green  &  Sons, 
Philadelphia,  Pa. 


Washington.  D.  C. 
June  L5,  192L 


My  soda  fountain  has  had  16  or  17  years  hard  service.     The  longer  I  use 
,b.  GREEN  <hc  b.n.,  I  ],k.  It."  y^y^  .J.  cEiuiiK." 


ROBERT  M.  GREEN  m.  SONS 

Broad  and  Vine  Streets 
PH1LADF.LPHIA  -  PENNSYLVANIA 
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TiMr  RigkltMA  Im  tkt  thM  f  taMr  Oflkt 

The  Soda  Fountain 


Publlihed  mMitblr  at  No.  a  Pirk  P1bc«,  B«ro«i(h  of  Maohaiua, 

New  V'ork  bjr  D.  0.  H»ync»  &  Co.,  •  carporiiion ;  PrcMdcot  aaa 
ircMurer,  D.  O.  llajrnn;  vice  prcjiJci.t,  t.  J  Kennedy;  tecrelarT, 
U.  O.  lUynei,  Jr.  Addfew  of  CMhccr*  i»  No.  3  Park  I'Uct.  New  York. 


PItOTBCT  TOint  OWN  TSADB 

Elsewhere  in  ibis  issue  of  The  Sod.^  Fountain  is 
printed  a  gummaiy  of  reports  obtained  by  this 
journal  fitmn  all  parte  of  the  country,  respecting 
the  prices  ol  ice  Cream  aoda  and  n/dm  loniKtam 

The  question  of  soda  fountain  prices  is  largely  a 
local  one  and  must  be  met  in  eaich  locality  as  the 
einmxnstBnoes  indicate.  However,  even  a  cursory 

readinp  of  these  report.s  cnn  brii  p  Viit  one  conclu- 
sion, namely:  That  the  dispenser  is  faced  with  an 
ever-Kr(j\nng  public  demand  txx  lower  prioea.  Thia 
is  a  fact  which  ha  moat  maat  aqnuelj;  whieh 
cannot  be  dodged. 

Tile  only  way  to  meet  thLs  demand  Ls  to  reduce 
prices.  Prices  must  come  down,  not  only  in  the 
soda  trad^  bnt  in  evary  braneh  of  industry.  War 
time  prices  can  no  longer  prevail.  The  people  will 
not  tolerate  them  and  a  reduction  must  be  made 
all  along  the  line. 

Bednoe  pxieea,  therefore,  ia  the  advice  that  Thb 
Soda  Ywrmtm  gives  to  the  trade,  becauas  the  UStr 
pcn.'ier  who  does  not  reduce  his  pricc.s  dcM?.s  two 
tilings.  First,  he  flies  in  the  face  of  public  opinion, 
whidi  is  fatal,  and,  second,  the  other  fellow  who 
dop^  r>^1noe  L'ot.s  his  eustomeis  and  he  will  not  he 
Hblc  10  pet  them  back. 

Take  a  los.s,  which  will  only  be  temporary,  if  it 
is  neee»ftir>'  in  order  to  meet  the  public  demand  for 
lower  living  costs.  Take  a  less  now  and  make  it  up 
ttrndually  later  on.  Satisf}-  the  buvin?  public,  tlSt 
in  the  end  that  is  the  course  that  will  pay. 

Tlie  successful  merchant  is  the  man  who  rightly 
interprets  public  opinion ;  the  man,  if  yon  will,  who 
anticipates  the  public  demand ;  the  man  who  for  the 
present  perhaps  fails  to  realize  the  profits  he  da* 
sires,  but  who  later  reaps  the  larger  reward. 


.    THOUGHTS  FOR  THB  DI8PBN8BR 

Does  it  mean  anyffajng  to  you  in  the  way  of 

•opportunity  that  you  are  connected  with  one  of  the 
v»reatest  and  fastest  growing  badnesses  in  the 
country!  Dispen.sers  sometimes  complain  of  their 
lot  on  the  ground  that  there  is  no  future  in  their 
1in<  of  work,  that  a  nlaiy  of  tUr^-'ftve  or  forty 
dollars  is  the  most  they  f-nn  ever  hope  to  get  luiless 
they  are  fortunate  cuoutrli  1o  be  appointed  manager 
of  an  important  fountain. 

Is  there  taa  law  or  regulation  which  compels  a 
dispenser  tobe  alw^^  a  (fispepaerf  Is  there  any 
Teaaon  why  hp  .«;hoiilil  riot  consider  that  he  has  the 
same  opportmiities  to  ri.se  in  the  basiness  as  are 
accorded  a  clerk  or  book-keeper  or  salesman  or  ma- 
chinist? As  a  matter  of  fact  Ids  opportunities  for 
-RuecesiE  are  vastly  greater  than  those  of  men  in 
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nuuiy  other  lines  of  work  where  the  field  is  mora 
uver-erowded  and  the  competition  keener. 

There  are  openings  for  amibitious  and  able  yoong 
men  in  all  lines  of  business  and  at  all  timea  but  the 
chances  to  rise  mpidly  are  vastly  multiplied  in  an 
expanding  business  where  push  aud  initiative  can 
find  full  aeope  and  there  are  fewer  settled  rules  of 
trade  proeedure  and  individnal  procedure  to  act 
as  obstacles.  In  the  last  five  years  hundreds  and 
perhaps  thousands  of  dispensers  have  graduated 
out  of  the  dispenser  class  and  obtained  positions 
aa  managers  or  opened  eataUidunenta  of  their 
own.  It  has  been  eaay  to  do  this  beetoae  tiie  rapid 
expansion  of  the  industry  is  continually  creatmg 
a  demand  for  men  to  fill  higher  poutions,  for  men 
who  had  i»tnrcd  that  thegr  wcm  aUa,  andiitioaB  and 
weU-traiMd. 


LONDON  FOUNTAIN  PLOUSISHE8 

"We  have  long  been  accustomed  to  think  of  the 
soda  fountain  as  a  characteristically  American  in- 
stitution and  have  been  inclined  to  bdieve  that  even 
if  some  fountains  in  other  eoaatrisa  aoeoesded  in 
•  king  out  a  precarion8«D8teneetiiei]r  wore  hot  poor 
imitations  of  the  real  thing.  To  what  extent  this 
self-soSieieut  complacency  is  justified  is  indicated 
by  a  letter  just  received  by  The  Soda  Fouhtaw 
fiMrn  Sclfridpe's,  the  preat  London  department 
store.  In  addition  to  renewing  their  subscription 
they  quote<l  a  few  facts  about  their  fountain  busi- 
ness which  they  suggested  might  be  of  interest  to  tis. 

They  ynm  righL  We  are  very  nraeh  interested. 
Who  of  our  readers  will  not  be  interested  to  hear 
of  a  twelve  foot  Ijondon  fuiuitain  with  a  table 
seating  capacity  of  m  \  i  iiiy-five  doing  a  bmineaa 
of  a  thousand  dollars  daily  in  a  ten  hoan  boBneas 
dayf  Boof  garden  and  basem«it  fonntains  and 
the  luncheonette  department  bring  the  daily  total 
up  to  $3,500.  Sel fridge's  believe  that  they  have  the 
biggest  soda  fountain  and  iee  eream  department 
btisiness  in  the  world,  llow  man.v  of  our  American 
establishments  are  in  a  position  to  dis'putc  the 
aasertion  m  vii'w  up  tiic  ^iL-'urcs  Mii':'te(i' 

ISsewhere  in  this  issue  will  be  found  a  more  com- 
plete story  of  this  fountain.  Bfidealily  tiie  iee 
cream  soda  has  caught  on  in  London  better  than 
tlie  Amerii-ai!  cocktail  ever  did. 


WE  DIDN'T  KNOW  IT  WAS  THAT  BAD 

"The  family  altar  has  vanished.  Fathers  no 
longer  aawmble  their  families  in  the  parlor  an<l 
read  the  Bible.  Tn^f^^ad  the  boys  and  skirls  bolt 
their  food,  then  dash  mmlly  to  some  dance,  some 
vile  moving  picture.    liater  they  hop  into  nn  i'  C 

eream  pakee,  a  eabaiet,  or  a  midnight  frolic,  and 
thm  they  slmk  heme,  mind  and  body  tortured  by 
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poiMooos  lusts,  and  after  a  f«v  boon  troaUed 

tie^p,  rise  to  seek  new  diversions    new  poisons." 

No.  These  are  not  our  seiitiinenta  That  is  merely 
u\iy  Dr.  Joliii  Koach  Straton,  of  Calvary  Baptist 
Chuirb,  i>iew  York,  haa  of  "^n'ntB'iiiiig  his 
as  a  champion  of  reform. 

\\V  rin;  pretend  to  speak  for  Dr.  Straton.  We 
do  not  know  what  bis  meatal  and  physical  roaotioQ 
to  a  sundHc  may  be,  bat  we  will  say  tbttt  ice  nrfuni 
nerar  affected  us  that  way. 

But  then  we  never  claimed  to  be  a  reformer. 


When  the  revenue  officials  call  for  tax.  data  why 
not  iD4dade  a  bill  for  services  rendered  and  ex- 
penses incurred  in  collecting  the  taxT  Wonder  how 
raoob  the  Government  would  owe  fountain  pro- 
prio(ora  and  dmggiBts  at  those  tenuL 

PUIadelpbia  has  a  eigsr  store  wUeh  gets  a  large 

proportion  of  its  revenue  from  a  fioda  fountain. 
Xo  matter  what  the  surroundings  the  soda  foun- 
tain seems  to  bs  s  profit  maker. 

Thm  Editor^ €)^rr€^pondmnc9  \ 


FOUNTAIN  MANAGER  DISCUSSES  COCA-COLA 

Joly  2St  1921,  PadvGsli,  Kr. 

Edit&r,  The  Soda  Fottntain  : 

I  wish  to  compliment  you  on  the  July  issue  of  The  Soda 
FoDMTADr. 

II  fnll  up  to  the  brim  with  good  reading  for  the 
owner  aod  operator  of  a  soda  fountaiii.  I  was  especially 
interetted  fa  the  utide  so  tbe  ckunor  for  lower  prices 
in  the  East  and  I  will  lajr  that  ttaejr  are  doinc  ilie  aaou 

thing  in  Kentucky. 

Ci  iKiila  the  most  popular  fnuntain  drick  throuj^h- 
oui  Kentucky  and  the  South.  I  am  giving  you  facts  on  tbe 
costs  of  dispensiniK  tiiis  drink  as  I  figure  and  see  iSutt. 

Tbe  selUnr  prioe  of  a  drink  of  coca-cola  here  ranges 
fnuB  fife  to  ten  eeals.  Sonc  kII  for  six,  some  seven 
and  some  eight  ceots,  tax  fadoded,  bnt  tlK  anjoritar 
of  fonntains  continue  the  ten  cent  charge  and  absorb  flte 
tax.  I  will  also  say  that  the  five  and  six  cent  prices  are 
for  a  six  ounce  glass,  while  the  ten  cent  charpc  is  for  an 
ci^ht  ounce  glass. 

The  cause  of  the  price  variations  is  to  be  found  in  the 
fact  Uiat  some  of  the  o'^crators  will  allow  themselves 
to  be  guided  by  public  clamor  rather  than  figure  oat  tbe 
actnal  cost.  Others  have  4!he  foolish  idea  that  cattlag 
prices  will  pull  patroaa  away  from  their  competitor*. 

Since  the  soda  fonntain  of  today  is  being  operated  oaa 
higher  pl.iiic  than  in  the  past  and  must  return  net  profits 
from  its  or>cia!ion  instead  of  merely  being  a  drawing  card 
fur  the  store.  I  take  pleasure  in  submitting  my  figures 
that  th^y  may  be  of  some  benefit  to  those  who  have 
neglected  to  figure  things  OOt  for  themselves. 

Looking  forward  to  some  more  good  numbers  of  Tbe 
Soda  Fot^mAix  mid  widibg  it  continued  heli»fulness,  I  am. 
Respectfully, 

H.  M.  De  GRATTEUREn), 

Ibnager  of  Soda  PooalaiDt 

J.  A.  Rudy  &  Sons  Dept.  Store,  Paducah,  Ky. 
[Editor's  Note:— The  figures  on  the  cost  of  coca-cola 
dispensing  to  which  Mr.  De  Graffcuried  refers  will  be 
found  in  the  artido  on  fountain  prices  in  another  part 
of  diis  issue.) 


The  praetioe  followed  bgr  many  dealers  oC  fcssp- 

ing  their  tax  for  ice  cream  and  soda  in  a  dish,  cnp, 
or  cigar  box,  is  contrary  to  regolations  permitting 
•  rsespHcte  to  deposit  taxes  in.  The  receptacle 
most  be  arrsnged  with  eompartments  suitable  for 
holding  the  different  amooBta  eolleetsd.  Unless  you 
keep  proper  neoads  yon  ttvsabjsetto  the  penattiss 
of  the  law. 

Congress  is  going  to  revise  taxes — ^when  it  ia  im- 
possible to  put  off  the  taak  any  longer.  Bat  that 
does  not  ofTrr  much  bope;  thi^  we  too  sspert  In 
putting  things  off. 

Some  cusrtomers  want  to  find  fault  bnt  yoor 
obligations  to  patrons  do  not  require  you  to  make 
it  easy  ftw  them  to  find  someduiig  to  <wmpjain 

about. 

"Do  it  to-day,"  is  an  excellent  motto,  but  the 
chap  who  can  say  ''I  did  it  yesterday,"  has  a 
better  one. — Business. 


LOW  PRICB8  HBAN  POOS  8BRV1CB 

New  Yoili*  |«lr  lOl  1921. 

Editor,  Tax  Soda  Fountaiw, 
Dear  Sir:— 

There  is  another  side  to  the  question  of  lower  prices 
on  ice  cream  which  so  many  of  tbe  daily  papers  are 
now  advoesdaff. 

For  a  number  of  years  the  soda  fount:iin  industry  haa 
been  working  along  in  an  unassuming  way  with  a 
moderate  volume  of  business,  low  eatpcnsBs  and  in  most 
cases  a  small  volume  of  iales.  Prohibition  has  forced 
this  business  to  tbe  front  where  it  must  stand  on  its 
own  legs  and  be  setf-snpportiag,  paying  its  full  share 

of  the  dealer's  rent  .md  other  overhead  expenses,  at 
well  as  the  wear  and  tear  on  equipment,  which  every 
one  knows  has  to  be  replseed  every  few  years. 

Wht  ri  yen  consider  these  facts,  no  soiJa  man  can  af- 
ford to  reduce  his  prices  to  that  point  where  he  is  obliged 
to  sacrifice  quality  in  the  materials  he  serves  or  reduce 
the  wages  of  his  help  to  a  point  where  they  cannot 
exist  properly.  In  the  past,  soda,  dispensers  have 
never  been  paid  what  they  should  have  received,  aod 
only  recently  have  they  been  paid  enough  to  maintain 
themsdves  on  an  equal  standing  with  others  employed 
in  honest  and  respectable  vocations. 

I  would  like  to  ask  some  of  these  advocates  of  the 
ten  cent  ice  cream  sodas  how  anyone  with  present 
overhead  expenses,  wiUi  hli^  grade  fruits  and  qrrapSb 
fill!  strength  ice  crcaUt  pore  carbonic  gaa^  modem 
equipment,  high  rents  and  good  dispensers  can  possibly 
sell  an  ice  cream  soda  at  this  price.  If  you  take  your 
pencil  and  figure  out  all  of  these  costs,  particularly 
here  in  New  York  City,  I  am  sure  that  you  will  And 
that  fifteen  cents  is  a  low  price  if  you  expect  to  allow 
the  dealer  anything  like  a  reasonable  profit. 

Serving  ice  cream  soda  at  ten  cents  here  in  New 
York  means  dirty  fountains,  cheap  material  and  low 
class  help,  which  certainly  would  not  be  for  the  best 
interests  of  the  public  or  for  the  soda  foaatain  in- 
dnstry-  Very  truly  yours, 

GeoBCE  M.  Waid,  Sales  Manager 
Bramatdn  Broa.  Soda  Powitda  Cd 
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•  Ice  Cream  Soda  Prices  Cut 

Public  Demand  for  Lower  Costs  Has  Spread  All  Over 

Country  and  Mtist  Be  Met  but  Not  at  Expense  ,  ) 
€f  Quantity  or  Quality  of  Material 

THE  outcry  regarding  fountain  prices  has  bcea  If  we  aiMM  ■  OMtnial  cost  of  four  and  one-half  flcuti!, 
almost  universal  during  the  last  two  months.  Start*  -which  ia  low  rafhcr  than  high,  the  cost  figures  out  aa  four 
ing  in  the  I'-^st,  it  rapidly  spread  all  over  the  and  one-half  certs  plus  an  overhead  item  of  six  and 
country,  attracting  particular  attention  in  New  York,  three-quarters  cents,  or  a  total  of  eleven  and  a  cjuanir 
Boston,  Columbus,  Chicago,  Denver  and  numerous  other  Selling  at  hftecn  rcnt.=i  this  would  bring  in  only  three 
cities.  As  a  result  of  this  agitation  there  has  been  a  and  ttiree -quarters  cents,  surely  not  an  unreasonable  profit, 
general  rednctioa  of  prices.  The  tendency  has  been  in  Similar  figures  might  be  quoted  on  other  fountain  prod- 
all  to  meet  die  popolar  «<— »"n<lj  tnaofar  aa  this  ucts  but  it  is  unnecessary  to  go  into  detail  on  the  others, 
is  poarible,)  and  h  It  an  vgm  fHMlioa  whedMr  flw  re*  Investigation  will  disclose  that  cosU  nearly  always  are 
ducttons  have  not  been  carrkd  too  far  sB  attQy  instaiKea.  andrnttiinated  and  tbat  tbere  it  grav«  danger  involved 
The  great  aim  of  the  agitators  has  been  a  ten  eent  fee  in  enfttfaif  prieet  wMwat  a  Ihorongfa  inveatigitioa  irf-coati 
cream  soda  and  in  most  places  this  has  been  attained,  of  JwdwClteM. 

From  city  after  city  romes  the  report  that  the  ten  cent  ICanufacturera'  Figures 

soda  is  asain  being  ctTcrf  <1  In  the  majority  of  fountains,  j^yg  ^^cq  ^xi»a.y  interesting  calculations  made  on 

other  dishes  being  preiutuably  reduced  m  proportion.  ^  cfcam  Mid  Soda  coatl.    The  following  sent  1^  the 

Not  all  fountam  men  have  yielded  to  the  popular  hysteria  Confectlooera^  and  loe  Crom  Mamfactnici^  Pnteethe 

and.  wUUe  they  have  rwlUccd  pnc«,  they  have  been  Association  of  New  York  to  its  mentoa,  if  «n»«al  ««» 

careful  to  adopt  a  new  prioe  level  which  is  in  accordance  ^jiu^jjle  to  all  interested  in  the  subjeel,  the  oi4y  criticism 

with  material  costs  and  other  enpeniM.  In  BaltimOTe,  tte  j^j^^  j„  ^j^^  ^^^^  ^j,^,     ^,,3  jomewhat     iti  iindeieitinia- 

Retail  Druggists  Association  has  adopted  an  eminently  ^^  ^  -^^^  ^1  overhead : 

reasonable  scale  of  prices  which  represents  a  considerable  Confectioners'  and  Ice  Cream  Manufacturers  Protective 

reduction  but  not  one  winch  w,,l  t.rce  tJiem  to  give  smaller  «^  Association  of  the  State  of  New  York 

servings  or  use  chcujier  iii^rediciits.    The  new  rmces  arc—  c       j  u  .l... 

pkm  soda.  10  cents;  icc  cream  soda.  15  cents;  sundaes  The  cost  of  ice  cream  per  quart  as  figured  by  the  com- 

w^  nlain  mopk  15  cents;  sundaee-wifli  eraahed  fruit  »'ttee  arpomted  at  the  n^ee;lng  held  July  8th.  1921. 

«•  notsTzO  ewM,  including  the  tax.  The  prices  of  dairy  products  are  Borden  s  prices  to  date. 

Underetthoaie  Overtiead  Amuxttmam           ii7^.  $2.96 

Now  a.,  to  a  rca  .  n:ih:e  basis  fcr  prices,  It  is  impossible  4  «naMa  eoodmed  mllc  at  3Sc   l.« 

that  satisfactory  quality  In:  ini:ntai:itd  if  prices  are  re-  12  Iparto  miBc  atWC....   1.^ 

duced  unreasonably.    Many  iiKures  have  been  published,  6  oz.  gelatine  at  COc  per  lb    M 

some  oi  them  by  men  conversant  with  the  business,  show-  2  oz.  vamlla  «tract  at  ?10  per  gallon.. «   .» 

Ing  that  the  profit!  at  the  usual  level  of  prices  are  three  7  ll».  V^S^  at  DC.....  ••  ^ 

or.  fonr  bundfed  per  cent.    This  is  true  as  far  as  it 

WOVt,  hot  figwes  can  lie,  or  at  leaat  niKepresent  facts.  ToUl  cost  of  ingredients   S6.19 

Tlie  statistics  given  to  show  that  ice  cream  lodas  can  be  Rock  Salt  (from  timeof  making  to  time  of  sale)  .25 

sold  profitably  at  ten  cents,  in  nearly  an  eases,  fall  to  lee  at  35c  per  100  tba.    1-50 

take  into  account  anything  except  material  costs.  Power  »••■*  15 

As  a  matter  of  fact  the  material  cost  of  a  good  iee  Wear  and  tear  of  madiinery  and  bdti  15 

cream  snda  is  four  to  six  cents.    The  usual  mistake  is  not  Labor  at  |40  per  week.....   1^ 

to  figure  in  the  overhead,  or,  if  it      included,  to  under-   

estimate  it.    Even  many  experience  l  mr;i   ire  inclined  to 

■Umtmtwt  ^  imponance  of  this  in  calculating  their  sell-  ^^jjg     the  cost  per  forty  quart-ireezer  NOT  including 

hv  prieei.  rent,  f^t,  inninaoe,  taxes  and  sdUng  cxpenaes.  As  this 

Overhaid  in  a  aoda  fotutain  is  eoonnoui  in  proportion  forty-quart  freeacr  will  yield  only  twenty-ci^  quarti  when 

t«  the  business  dene.  In  the  iirat  place,  rent  usually  is  ,0)^  it  brhigs  the  cost  per  quart  to  33  cents.  Knee  yon 

enceplional'y  'licrh.  for  a  soda  fountain  must  have  *  8^  must  add  ten  cents  per  quart  for  rent,  light,  and  selling 

location  whicfi  means  a  location  in  the  high  rent  district,  expenses,  it  brings  the  total  cost  to  forty-three  cents  per 

La!>or  is  a  big  item  too  and  it  is  poor  er  uiorny  to  attempt  qnj^t 

to  get  along  on  cheap  help.    Waste,  lossk.-:.  and  poor   

aervice  more  than  balance  any  saving  in  the  weekly  payroll.  ^       CfCeiB  Sodaa  aa  Figured  by  the  Same 

Bendes  rent  and  labor,  we  have  to  consider  breakage,  p^^^^ 

wastes  Kght,  heat^  Insurance,  taxes  and  mucellaneous  items.  ^  ^  ^  ^  ^  ,5  24 

It  ivdiOeuit  to  «Bie»Uie,  but  information  avadabU  from  i^.^  cream, 

several  successfnl  foontainii  indicate  that  the  toial  over-  ^^^^       ^^^^     -^^  qu,^  being  33 

head  in  a  Rood  month  of  Summer  botbiess  S  just  about 

equal  to  material  costs     Figured  on  *e  full  year,  it  is  J\  "J  • 

e^en  higher  on  account  of  the  fallln.^  .fl  of  trade  in  Eadtclipper  MUSt  OOSt   2  c«ts 

certain  months  without  a  corresponding  reduction  in  ex-  TTa  **" U  cent 

penses,  most  of  wliich  are  stationary  the  year  round,  or         Soja^  ^"^\\\\*;V.'V.V.*".V.*.V.  2  cads 

TiSl^eaUy  be  safer  to  estimate  the  total  overhead  '^"{^JL"***'  '""^^^^  3  cents 

the  muenii  coeis.  .    o  cents 

Let  ns  see  what  this  would  mean  on  an  ice  cream  soda.  soda   
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For  your  iiU'orniatioii  «l  iiiu>i  j,ld  an  uitn  t-it!i tuct, 
w!i;ch  no  (loulit  will  interest  cv*ry  man  in  our  trade, 

As  an  experiment  three  forty-quart  freezers  of  ice 
cream  ueie  made  up:  Vanilla,  Strawberry  and  Chocolate. 
All  of  this  ice  cream  was  put  into  one  gallon  brick  forms 
in  a  soft  state.  Only  twenty-five  forms  oould  be  filled, 
showing  a  shrinkage  ot  five  gaUatu  which  pcovm  the  fact 
that  tridu  made  up  from  freeh  made  soft  ke  cream  do 
not  yield  quart  for  Quart  as  was  siippnsef!  heretofore. 

If  anythinji  in  this  figuring  is  not  piain  to  you,  apply  to 
the  ^  itn-  iif  i !.  fur  an  explanation. 

By  no  means  ail  she  interest  is  centered  on  ice  cream 
sodas  and  sundaes  although,  in  the  North  at  least,  almost 
all  the  public  danror  .has  been  directed  against  these  two 


Vbt  Siiiuli  Hesfd  Vkuui 

11.  M.  Dl  G:alfeurcid,  fountain  manager  in  J.  A.  Rudy 
&  Sons'  Department  Store,  Paducah,  Ky.,  has  been  kind 
enough  to  give  out  for  tlie  benefit  of  the  trade  the  follow- 
ing figures  on  coca-cola  costs,  as  he  cakuhitea  them. 
Here  ii  what  he  has  to  sajr  on  the  subject: 

"Most  of  the  up-to«date  and  successful  fountains  thr^  tipV.- 
out  the  South  sell  about  one  fifty-gallon  barrel  of  coca-cola 
a  month  and  my  figures  below  will  ahow  their  resulu : 

1  bbL  coca-cola  cosu  SO  gaU.  «  |2i».... HOOuOO 
1  drum  20-lb.  gas   tlOO 

SO  calces  100  lb.  ea.  Ice,  (S  $60    30.00 

Hygcia  sippers  (a  $1.60    12.30 

5  doz.  glassps  broken  monthly.  n>  $125........  62i 

Customers  break  2  glasses  per  day. 

Salaries  and  rent  ($500.00  per  mootfa)   125j00 

charged  to  COCa-CoU) 
Ice  ux  on  each  drink  to  GovenmeBt. ...... .  404)0 

Shrinkage,  25  per  cem   25X0 

(Leaky  bbls.,  dripping  faucets,  evaporating,  orcr 
afflonats  to  harrledlr  made  driiB]a»  etc.).... 

$345.05 

50  gals.,  SO  drinks  per  gaL,  4.000  drinks  0  10c. .  40a00 

Balance  $54.9S 

"Where  coca-cola  is  sold  at  '.e:i  ct::it»  no  charge  i>.  niailc 
if  the  customer  asks  for  the  addition  of  a  little  lemon, 
or  lime,  to  the  drink  This  item  adds  to  tlMf  cost  jtnt  the 
same.  Now,  Mr.  Fountainman,  ualcai  your  sahriet  and 
rent  are  lower  than  those  used  ta  tihCM  figures,  it  ooita 
jron  $345  to  sell  fifty  gaUoos  of  eoca<ola.  How  laudi 
should  your  patrons  pay  for  it?" 

The  foregoing  figures  which  Mr.  De  Graffcureid  has 
furnished  should  be  of  intercut  to  every  fountain  man. 
They  seem  to  bear  eut  fully  our  contentions  regafdiog 
fountain  pricei  in  geneiml.  The  tendcnqr  of  the  avenge 
fooatain  man  b  to  look  only  at  his  material  coita  and 
forget  the  really  more  inperlaBt  items  of  overiicad  and 
eAer  expenses. 

INart  fiK'urci  like  these  are  decidedly  enlightening  and 
Mr.  De  Gralleureid,  doubtless  is  justified  in  his  intima- 
tion that  too  many  fountain  men  fail  tO  gO  tO  the  bottom 
of  things  when  they  calculate  costs. 

Danger  in  Too  Low  Pricea 

Soda  fountain  pr.iprict.irs  lia\c  been  tolt!  so  : 'f-j-icntly 
that  they  are  profiteers  that  they  are  almost  t  :  .i^;  to 
bdievc  it  themselves  and  in  many  localities  have  been 
yieUbig  to  the  popular  clamor  rather  than  It.ttening  to  the 
inner  vofee  of  common  leote.  This  is  all  vcty  wdl  up 
to  a  certain  pohrt,  bat  there  It  no  advantage  to  be  gained 
by  doinK  business  at  a  loss  hcwever  much  customers  and 
rei)utation  scckinp  public  ofticials  might  like  to  force  them 
•n  do  it. 

The  gravest  danger  to  individual  owners  and  to  the  trade 


in  Kener.il  ij  li;.u  tin:  uiuneriled  attack  on  fountain  prices 
may  have  resulted  :n  wnie  i^ircJd  and  too  far-reaching 
price  cutting.  If  the  cut  ivas  been  carried  too  far.  as  it 
unquestionai^ly  has  in  many  instances,  the  result  will  appear 
in  greatly  rethiced  profits  and  even  losses.  To  avoid  these; 
the  natural  tendency  will  be  to  reduce  costs  abue  h  is 
always  dlfliailt  if  not  impossible,  to  restore  a  htfier  price 
aeale  once  it  has  been  abandoned.   Now  costs  cannot  be 

redlKcd  appreciably  except  by  lower  rents,  a  factor  which 
the  proprietor  does  not  control,  lower  wages,  which  he 
i.in  cnntrcd  only  to  a  limited  extent  and  cbet^er  drinks 
and  dishes. 

This  is  trhcre  die  danger  liea.  Many  fonntains  will  be 
practically  foreed  to  cut  do«ni  on  qttalitjr,  a  pfocedwe  fatal 
not  only  to  themsetves  but  to  the  rest  of  the  trade.  The 

quality  of  fountain  specials  Wen  constantly  on  '.he 

up-prade  for  several  yrnr.s  and  jKitrons  iiave  become  accus- 
tomed to  the  best  in  materinh  .nuj  service.  Smaller  pcr- 
tions  and  inferior  ingredients  wdl  be  resented  bitterly  and 
effectively  by  the  public.  Despite  the  recent  and  still  con- 
tinuing agitation,  it  is  a  fact  that  the  American  people 
are  entirely  willing  to  i>ay  a  reasonable  price  for  quality 
and  service,  but  they  will  not  tolerate  inferiority  in  either 


New  Yorii  Qnaltty  HiglMr 

It  was  recently  brouKHt  out  at  a  meeting  of  Kew 
York  retailers  that  the  qu;*li:y  >.t  sudas  and  other  foun- 
tain products  is  higher  tlian  it  was  .several  years  ago. 
The  agitation  for  lower  prices  led  a  number  of  fountain 
owners  to  ccmsent  to  a  conference  with  market  officials 
at  which  cecommendationa  were  discnssed  and  an  agree- 
ment reached. 

Thirty  independent  fountain  owners  of  Manhattan 
and  Hrooklyn  attended  a  meeting  on  July  21  which 
was  called  I  y  the  Deputy  Commissioner  of  Markets. 
The  subject  for  discussion  was  the  price  of  ice  cream 
sodas  and  incidentally  of  other  fountain  dishes.  After 
a  considerable  amount  of  discussion  dealers  agreed  to 
meet  the  suggestions  of  the  conmissoner  and  institnte 
an  experimental  cut  to  thirteen  cents  for  ice  eream  aodaa, 
this  figure  not  to  include  the  war  tax.  Ice  cream  i» 
to  be  sold  at  ten  cents  also  with  the  war  tax  to  be 

added. 

It  was  pointed  out  by  the  dealers  that  this  price  basis 
might  not  show  them  a  profit  and  that  in  any  case  it  is 
applicable  only  to  those  establishments  where  the  serv- 
ice expense  is  at  a  minimum.  The  commisaioner  agreed 
that  it  was  unreasonable  to  expect  that  these  prices 
ran  prevail  where  there  is  table  service,  and  the  dealers 
will  make  extra  charRcs  in  such  cases.  Practically  all 
tliose  attending  the  meeting  had  been  previously  selling 
at  Hfteen  cents  so  the  new  basis  means  a  cut  of  two 
cents. 

One  fact  brought  out  at  the  meeting  was  that  the  ice 
cream  sold  today  is  of  far  better  quali^  than  that  which 

went  into  the  pre-war  sodas  and  simdaes  and  that  the 
consumer  is  really  getting  more  for  his  money  than 
a  mere  comparison  of  prices  would  indicate. 

The  one  aim  of  the  fountain  trade  today  must  be  to 
make  prices  as  low  as  is  consistent  with  highest  quality 
and  first  class  service  and  no  lower.  Quality  must  be  main- 
tained, or  even  improved,  if  the  fountain  business  is  to 
hold  the  exalted  place  it  has  gabled  in  the  affections  of  the 
Ami  rican  people.  The  present  agitation  will  Wow  over, 
for.  witile  there  m.iy  have  been  some  flagrant  instances  of 
profiteering,  in  the  ni.iin,  prices  have  been  reasonable  when 
everything  is  taken  into  consideration. 

The  fountain  which  keeps  its  quality  up  to  standard  and 
prices  mwnsMy  in  fine  with  that  quality,  has  nothmg 
to  fear  from  anyone.  Quality,  first,  last  and  all  the  tune, 
should  be  the  motto. 
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Baltimore  Druggists  Set  Fair  Prices 


REDUCTION  of  prices      soda  watter  and  aundae* 
to  the  extent  of  having  Uie  war  tax  abiofbed  in 

the  present  schedule  and  paid  by  the  proprietor!. 

is  favored  by  a  majority  of  the  druggists  in  Balti- 
more- according  to  R.  E.  Lcc  Wiltianison,  president  of 
the  Baltimore  Retail  Druggists'  Assoiriatioii,  and  prob- 
ably by  many  ol  the  dispensers  outside  of  drug  circles 
The  reduction  advocated  by  Mr.  Williainson  and  those 
draggilts  whose  views  he  may  be  said  to  retlect  would 
place  prices  on  the  following  basia:  Plain  soda,  10  ceata; 
ke  cream  soda*  15  cents;  ice  «ream  atmdaea  with  plain 
sjrrup,  IS  cents;  ice  cream  tandaea  with  crushed  fruits 
or  nuts,  20  cents— bH  these  prices  to  include  the  war 
fax. 

The  .si  iu.  tluU".  if  adopted,  would  mean  a  general  re- 
duction throiiKhotit  the  city,  to  the  consumer  of  one  or 
two  cent.s  on  llie  most  popular  of  the  fountain  products. 
Such  a  reduction,  Mr.  Williamson  insists,  is  all  the 
druggists  can  bear  at  this  time.  He  maintains  that  he 
has  learned  through  questionnaires  sent  <o  druggist* 
and  soda  fountain  proprietors  throughout  the  city  that 
this  is  their  attitude. 

.\  rompar;«tive  schedule  of  all  the  ingredients  that  go 
iiitu  suiidaci  sodas  at'.d  of  the  overhead  charges 

involved  in  tliL'.r  sale,  piu-iarud  by  Mr.  W'l'.'.i.Tnison, 
shows  that  wliilc  live  of  the  ingredients  or  ovirhtad 
costs  involved  in  the  compounding  have  decreased  since 
1919,  eight  have  increased,  and  two  have  remained  sta- 
tionary. The  compilation  of  Mr.  Williamson  shows 
that  -the  cost  of  the  following  items  muat  be  considered 
in  the  preparation  and  serving  of  the  soda  founuin 
products:  concentrated  syrup,  ice,  sugar,  cream,  ice 
cream,  gas.  milk,  glasses,  paper  straws,  spoon-.,  eggs, 
chocolate,  i)apcr  cu]>s,  cr-.i>".ied   fruit,  salarie> 

The  decreases  in  costs  from  l'>19  to  are  declared 

to  include  the  follov\ir.K:  sugar,  reduced  fn.n;  per 
100  pounds  to  $S.50;  gas,  from  $U.50  for  tiity  pounds 
to  $9;  eggs,  from  forty-five  cents  to  thirty-four  cents: 
chocolate,  from  twenty-three  cents  a  pound  to  thirteen 
cents. 


OVERHEAD  UNDBRKSTIMATBD 

Port  Wayne  Deakn  SeU  for  Ten  Cents  and  Claim 
Profit  but  Figures  Show  Low  Allowance  for  Labor 
and  OAar  Charges 

To  the  great  joy  of  all  youngsters  in  Fort  Wayne, 
Indiana,  a  majority  of  fountains  have  dropped  the  price 

r  11  cream  sodas  from  fifteen  cents  to  eleven  cents. 
The  lirst  fountains  to  cut  the  price  were  those  of  the 
Meyer  Brothers  Company,  owtiers  and  operators  of 
four  local  drug  stores.  Following  the  cut  by  Meyer 
Brothers  practically  all  the  fountains  in  -the  dty  reduced 
their  prices  to  eleven  cents. 

A  lew  of  the  dealers  contend  that  it  is  impossible  to 
pot  out  a  soda  at  ten  cents  and  atiU  make  a  profit  But 
a  statement  made  by  one  of  Ae  leading  druggists  «eema 
to  indicate  that  it  is  not  only  possible  to  Sdl  as  good  a 
soda  as  ever  for  ten  cents,  eleven  cents  with  the  war 
but  that  tlii.s  price  will  also  rr!-.ir;i  ,i  profit. 
This  dealer  fi.i{ures  Uiat  the  cost  of  a  gallon  of  choco- 
late syrup  is  slightly  over  fifty  «ents.  Here  is  the  wny 


he  figures  this  cost: 

1   pM)und  powdered  chocolate  ..$.06^ 

6  pounds  granula-ted  sugar   Ji6 

%  ounce  vanilla  04 

Table  salt  and  heat  03 


Total   IlSW 


The  increases,  on  the  otiier  hand,  are  scheduled  thus: 
concentrated  syrup,  $3 JO  per  gallon  to  $4.25;  crushed 

fruit,  from  for  a  half  gallon  to  $4;  Ice,  from  thirty- 
five  cents  per  100  pounds  to  forty  cents;  salaries,  weekly 
.ivi  ragc  per  person,  from  $18  to  $25. 

<)i  course,  Mr.  Williamson's  prcsciu.ition  applies  espe- 
cially !ii  the  drug  stores,  wliicli  are  ituiintain-  i  ■.a.  :i  l[;,jh 
level  of  cleanliness  and  excellence,  and  to  the  better 
classes  of  soda  fountain,  pai4icularly  those  in  the  down- 
town section.  •  There  are  quite  a  number  of  other  stands, 
which  have  either  felt  the  force  of  ptfblic  disapproval 
of  the  maintenance  of  the  high  prices  ot  have  under- 
taken to  anticipate  protests  by  voluntarily  reducing 
their  prices  irresp  ^::.     uf   the  war  tax. 

.Somethinn  of  a  drive  is  v.ow  beini;  made  in  B.^Jti- 
more  against  the  continuance  of  hinh  prices  for  candies. 
The  assertion  is  advanced  that  despite  reductions  within 
the  last  year  of  twenty.ifive  to  fifty  per  cent  in  the 
wholesale  cost  of  candy,  many  retailers  continue  to 
maintain  peak  prices  to  their  customers.  An  investiga- 
tion is  said  to  have  shown  that  some  of  the  retailers  at 
least  are  realizing  profits  from  one  hundred  to  tw) 
hundred  per  cent  or  more.  Candy  purchased  from 
manufacturers,  it  is  stated,  at  15  cents  per  pound  is 
being  retailed  at  thirt\ ,  forty  and  fifty  cents,  desjdtc 
the  reductions  ;n  wiioli  ^ale  prices  as  compared  with 
a  year  ago  of  t\venty-li\e  per  cent  for  the  higher  grades. 

The  president  of  one  oi  the  large.'it  of  the  manufactur- 
ing concerns  in  the  city  is  given  as  authority  for  the 
Statement  that  wholesale  prices  have  been  coming  down 
steadily  and  that  jobbers  In  a  number  of  cases  have 
taken  their  losses  in  order  to  keep  pace  with  the  decline. 

"N'ot  so  much  candy  is  being  consumed  as  a  year 
ago,"  the  nianuiacturer  declared,  "and,  while  one  reason 

that  people  have  less  mone>  for  luxuries,  it  is  also 
true  that  the  public  is  balking  against  the  hiijh  [>rices. 
Those  retailers  who  have  reduced  prices  arc  doing  more 
business  than  those  who  hold  out  for  faiige  profits. 
Most  factories  are  now  working  on  from  one  half  to 
two  tihirds  time." 


A  gallon  of  srmple  syrup  costing  51}^  cents  will 
furnish  the  s\rup  fur  64  glasses  of  soda,  allowing  two 
onncos  4o  the  glass.  The  amount  commonly  used  is  but 
one  and  one-half  ounces.  The  ice  cream  used  in  these 
64  ghsses  costs  96  cents,  allovnng  that  the  dealer  gets 
16  scoops  to  the  quart  by  the  use  of  number  24  scoop, 
the  difference  of  eight  scoops  being  due  to  the  shrink- 
age in  the  ice  cream  While  labor  costs  and  overhead 
are  rather  hard  to  estimate,  .i  reputable  local  dealer 
has  placed  that  charge  at  two  cents  a  soda,  which  seems 
unbclicva1)Iy  low. 

Adding  the  various  costs  it  is  found  that  a  chocolate 
soda  costs  local  dealers  in  the  neighborhood  of  four 
and  a  half  cents  which  with  overhead,  breakage  of 
glasses  and  so  forth,  still  gives  the  dealer  a  good  profit, 
it  is  contended. 

Of  course  all  is  not  as  ro-y  as  that  for  the  local  dis- 
penser. When  a  customer  orders  a  fruit  flavor  soda, 
al)out  two  rents  is  taken  out  of  the  dealer's  profit  pro- 
vided the  customer  gets  a  concentrated  fruit  syrup 
and  not  the  soluble  extract  of  the  fruit.  In  the  latter 
case  the  dealer  makes  a  still  greater  profit  as  a  gallon 
of  the  standard  soluble  extract  costs  local  dealers  from 
$8  to  $12  a  gallon  and  makes  about  128  gallons  of  the 
syrup  useil  at  the  fountain.  Concentrated  fruit  syrups 
used  at  the  local  fountains  average  about  $325  a  gallon 
while  the  various  crugbed  ffitits  figure  aboiit  |8  a 
gallon  to  the  dealer. 

A  gallon  of  the  concentrated  fruit  syrnp  make*  four 
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gallons  of  the  nrdinary  syrup  by  the  addition  of  a  sirr.pV 
sugar  syrup  bu:  this  in  turn  brings  the  cost  of  the  soda 
■p  to  about  SIX  and  a  half  cents. 

Naturally  there  arc  sodas  and  aodas  but  the  figures 
given  above  are  about  the  average  foT  the  mjiirity 
of  the  local  dealers. 

The  cbancef  for  a  return  ct  Ae  five  eest  Md&  in  Fort 
Wayne  aeen  exceedingly  remote  at  Oe  pnMnt  tine 
and  motit  dealers  are  of  the  opinkm  that  ten  cents  Is  the 
bottom  figure  to  which  sodas  will  fall  without  a  ma- 
terial reduction  in  the  price  of  ice  cream  and  other 
ingredients. 

{'Editors  Note— We  believe  that  the  costs  given  in 

the  foregoing  story  from  our  Fort  Wayne  correspondent 
arc  accurately  computed  but  we  do  not  see  how  it  is 
possible  to  sell  sodas  costing  ^'/i  to  6)^  cents  for  10 
cents  and  show  a  profit  if  a  reasonable  overhead  charge 
is  added.) 


PHILADBLPH2A  SODA  IISH  BCPLAIN  PUCKS 

Quality  More  Important  Than  Cut  Prices  in  View  of 
Officials  of  George  B.  Evans  Drug  Company,  Who 
Say  PiMMt  Rates  are  Reasonable 
Ice  cream  sodas  and  sundaes  cost  20  to  30  cents 
because  the  Quaker  Maid  it  futliiein,  WKf  the  fountain 
managers.    Sitt  donandt  a  acM  good  looking  soda 
engineer  at  the  throttle  of  the  soda  foontain  she  pat- 
ron;.'',^ .iiii!  ill  .iilir:l<in  !i'    rr.u-t        :in  arti^■  V'.lio  ran 
niakt  an  icc  cream  sundae  iook  as  artistic  as  a  spraig 
hat;  all  of  the  best  quality  and  acrved  in  the  liest 
manacr. 

This  i"  tiu  cx)>uinatiun  of  charges  for  sodas  and  sun- 
daes nude  by  central  city  dmggisti  here. 

"^he  hthor  involved  in  handing  yon  one  ice  cream 
soda  over  the  coda  fountain  costs  os  3  eents,"  said  the 
manager  of  a  high  class  fountain  on  Qiestnnt  st 

**A  ten  cent  ;ir;v!;  basis  for  sodas  and  sundaes  would 
be  dctrinictr.al  to  iiubiic  health,"  said  Ralph  Morgan, 
an  officii!  of  the  George  B.  Evans  Drug  stores.  "It 
would  have  to  be  made  of  inferior  ingredients. 

"Labor  has  not  come  down.  Glass  is  ten  per  cent 
higher.  The  charge  for  ice  is  higher.  Rents  arc 
Iiigher  than  ever  before.  Lemons  recently  sold  for  ^14 
a  box  or  five  cMta  each  for  good  quality  lemons.  We 
serve  real  tee  cream  at  our  soda  fountain.  There  is 
no  ikin;  nii'.k  or  milk  powder  in  it.** 

A  trip  ilirouRh  the  soda  dispensing  plant  of  the  Chest- 
nut St.  branch  ot  the  Kvans  company  showed  that  every 
glass  is  washed  :r  warm  water,  carefully  dried  and 
polished  out  of  .sight  of  tlie  i  n -.tomcr.  There  was  none 
of  the  skimming  of  the  glass  through  a  basin  of  running 
cold  water  as  the  old  beer  mugs  were  washed. 

Because  the  soda  patron  will  never  stand  for  her 
soda  glasses  being  washed  as  were  the  oM  beer  mvge 

there  w?11  never  be  a  five  OOnt  glait  of  toda,  lay  thcae 

central  city  druggists. 

ThiTf  never  was  a  ten  cent  ice  cream  soda  at  any 
of  the  central  city  soda  lountains.  say  thar  managers. 
The  pre-war  ice  i  rcam  soda  sold  here  for  15  cents.  It 
now  retails  for  16  cents  plus  the  2  cents  war  tax. 
Stmdaes  in  1913  were  20  cents  and  now  they  are  23 
centt  plm  2  cents  war  tax— except  the  extra  fancy  trim* 
raed  and  special  quality  ones. 

"There  is  just  as  much  differSBM  ia  baying  an  ice 
cream  soda  and  drugs  as  there  is  hi  huying  a  hat  or 
suit  of  clothes.  You  can  bnv  a  twenty  dollar  suit  of 
clothes  and  you  can  buy  a  iortr  dollar  suit.  But  it  will 
not  injtire  your  health  a.s  much  to  insist  on  cheap 
clothing  as  it  will  to  imbibe  cheap  drinks,"  added 
Mr.  Morgan. 


LYNN  COMCBBN  SUtfBli  SODAS 

Bates,  Kbhy  and  Cooapaar  Fttt  Loarar  Scdo  into  BOoct 
on  Sodaa  and  Ice  Cream  and  Claim  Satiifaolory  Profit 

at  New  Level 

Thirty-three  per  cent  reductions  in  all  soda  fountain 
diehes  and  drinks  have  been  put  into  effect  by  Bates, 
Kirby  A  Company,  Lynn,  Mass.  A  cut  of  10  cents  a 
quart  also  was  announced  for  ice  cream  mM  in  Um  balk. 
With  this  new  price  schedule,  the  five  cent  coao  again 
becomes  a  reality.  The  summer  treat  of  the  Idddiea 
will  retail  at  4  cents,  with  one  cent  added  for  war  tax. 

Heretofore  the  general  price  for  ice  cream  sodas, 
college  ires  and  all  except  thr  fancy  mixtures  has  been 
15  cents,  with  two  cents  added  war  tax.  Plain  sodas 
and  milk  shakes  retailed  for  10  cents.  The  cot  of  S3 
per  cent  affects  every  variety  of  serving; 

The  new  prices  are  (These  prices  indade  war  tax): 


Ice  Cream    11  cents 

College  Ices  and  Sundaes   11  cents 

Ice  Cream  Soda   11  cents 

Floats  and  FrappeS.  11  cents 

i)   t  I  \!  Ik    11  cents 

Milk  Shakes   ft  ccats 

Milk  Sodas   8  cants 

£gg  Shakas    17  cants 

Phosphates    6  cents 

Banana  Split    17  cents 

Orangeade  with  Orange  Sherbet   10  cents 

Ice  Cream  by  Quart   70  cents 


This  slash  io  prices  was  said  by  Manager  T.  Walter 
Taylor  to  he  warranted  on  figures  wfaidi  he  l»d  com- 
piled,  showing  the  new  prices  would  allow  faim  a  satis- 
factory "Tetnrn.   The  action,  he  declared,  had  not  been 

a  matter  i  i  innncdiatc  consideration.  Instead,  he  said, 
he  has  reaiizcd  for  some  time  that  lower  prices  for  ice 
cream  iirodiiet.s  could  be  made,  and  in  fact  he  had  known 
the  time  must  come  when  dealers  must  meet  the  issue. 
With  public  sentiment  aroused  to  appreciate  the  fact 
that  prevailing  prices  are  too  high,  he  declared,  the 
time  liad  come  when  insobr  as  his  own  hariaesa  was 
concerned,  he  did  not  led  jnsttfied  ia  nafalaiaing 
them. 


MINNEAPOLIS  DRUGGISTS  ENTER  DEFENSE 

Issue  Statement  Denying  Charges  of  Profiteering  On 
Sodas  and  Show  Some  of  Extra  ITipsnSiS  WUch 
Help  to  Cut  Down  Paper  Profits 

Minnesota  dealers  are  up  in  arms  over  the  charges  of 
l-rotlf cering  which  have  been  made  by  J.  H.  Hay, 
ih  i  uty  commissioner  of  the  market  department,  with 
:i  t.:-j:ice  to  ice  cream  and  soda  prices.  .\ccordinK  to 
.Mr.  Hay  the  sellers  of  these  products  are  making  un- 
reasonable and  unjustifiable  profits  and  have  not  re- 
duced their  prices  in  accordance  with  the  cats  in  raw 
materials. 

The  Minneapolis  Retail  Druggists  Association  has 
issued  a  general  denial  of  the  charges  set  forth  in  Mr. 

Hay's  report  and  undertake  to  show  where  some  cf  t"ic 
"profits"  arc  absorbed.  It  was  signed  by  S.  L  Kost-n- 
field,  president. 

"The  druggists  and  many  of  the  confectioners  that 
conduct  soda  fountains  would  surely  be  happy  indeed 
if  the  profit  they  are  supposed  to  derive  from  the  soda 
fountain  wwe  as  Mr.  Hay,  commisriooer  of  agricoltnr^ 
would  have  you  helieve,"  Mr.  Rosenfield's  statement 
read.  "Had  the  commissioner  ever  conducted  a  soda 
fountain  durins:  the  last  three  years,  we  are  sjre  rAt 
his  theories  would  bring  but  little  profit.  Those  that  are 
cc;i'liiotint>  a  first  class  soda  four.tair.  arc  ^liil  paying 
peak  prices  on  most  commodities  entering  into  the  sale 
of  ice  cream.  We  have  been  paying  doable  the  price 


Digitized  by  Google 


AueuBT,  1921] 


THE  SODA  FOUNTAIN 


31 


Itemized  Sales  Record  Needed 

jlfanjr  Advantages  to  Be  Obtained  by  AaxmnHng 
MeUiods         Shaw  Revenue  Derived  Jnm 
l^fferent  Items  on  Fountain  Menu 

By  WII^US  RKKD  * 


WHERE  a  the  actual  profit  at  your  fountain  nude? 
On  which  |>ar:icttlar  drinks  or  specials? 
ProbaWy  not  one  proprietor  in  a  huudrcd  can 
answer  these  questions  with  any  decree  of  accuracy.  Even 
at  many  of  the  diain  store  fountatas  where  system  is  a 
by-word  and  where  costs  and  profits  are  analysed  minutely, 
tbe  pr«6t  on  atdi  type  «i  drink  it  seMom  ooondemL  "As 
koy  at  I  knonr  llttt  m  bwiiint  is  ««kiiic  a  profit,  "wktg 
should  I  spend  the  time  in  trying  to  find  oat  wteN  tbe 
profit  is  made  ?"  This  ,is  the  natural  reply  of  most  foun- 
tain men.  As  1  iifj  as  the  businr^s  as  a  utiit  is  paying 
well,  it  is  apjutcnt  that  most  fountain  owncri  do  not 
relish  'he  idea  of  spending  extra  time  and  effort  in 
analyzing  their  profits.  However,  if  a  method  oould  be 
used  in  determining  where  the  profit  is  made,  or  where 
it  11  not  mad^  wUoh  wotdd  eotail  little  or  no  additsonal 
woric;  pwpcictow  adglrt  *ca  display  greirtcr  inleKSt  and 
tK  the  idea. 


Big  Shops  Analyze  Profits 

Even  thougii  an  analysis  of  profits  can  be  made  with 
the  minimum  <  i  crrcrt,  many  fountain  owners  can  sec 
ia  the  system  little  which  is  helpful  to  them  m  the  con- 
duct of  their  business.  On  the  ol^er  hand,  several  of  the 

largest  Metropolitan  fnnntfl-n^         vnrirw'i  methAd":  for 


atalyab  of  sales  and  profit*  and  on  tbe  figures  which  these 

systems  show  fcr  rr.ch  itcrii  and  its  profit  to  the  boiiness, 
depends  the  iegtee  wuii  which  it  is  pushed.  One  soda 
shop  recentiy  ci; .  i.vercd,  after  mstituting  n  system  of 
separatinflr  checks  for  each  type  of  drink  and  analyzing 
their  profits  from  this  data,  that  a  diocolate  malted  milk; 
or  in  fact  any  malted  miUc  drink,  ooat  about  aixtir  per 
cent  more  to  make  thu  tbe  ordlnaxy  ice  ONan  soda. 
This  sho»  bad  prenonaly  beca  Mittic  boih  for  the  same 
price,  that  is  17  eents  tax  indaded.  bat  'OwFeafter  raised 
the  pric  mnitrd  niHe  drinks  to  22  cents.  The 

advance,  ^;uiaug-li  it  did  not  cover  fully  the  diffcrctKe  in 
cost  of  the  two  types  of  drinks,  was  a  step  in  the  direc- 
tion of  basing  the  price  on  the  cost  of  the  materials,  and 
was  induced  by  the  atformatioil  faraidNd  by  tiie  profit 
taaifdag  system. 

Aaotiier  case  at  the  same  fountain  is  worthy  of  note. 
Ibe  aqniatioa  ol  tlie  checks  indicated  tbat  two  flavors 
were  not  selling  io  sdBcicnt  voltime  to  make  it  worA  wbile 
keeping  them  in  jymp  tanks  in  the  fotintatn.  The  two 
tanks  were  cleaned  out  and  refilled  with  chocolate  synip, 
ooosiderable  delay  bavbig  been  expwicoeed  by  ^  «liee»* 
late  !iwpply  running  out  during  a  rush.  The  available 
^■.![M>lv  cif  chocolate  syrttp  was  thus  douWed  and  thr  two 
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iTK)rc  or  Icsi  UicJcss  syruj)  tanks  put  to  good  use. 

Innumerable  other  fads  may  be  brought  to  lisht  by  an 
analysis  of  the  sales,  (act»  to  which  attention  might  never 
be  directed  except  by  a  comparison  of  the  >ales  of  a 
cerMin  drink  during  different  period*.  OuUide  of  weather 
and  temperature  cooilderatioiuk  a  ftWng  off  in  the  sates 
of  coffee  at  the  fountain  mtflht  indicate  that  the  dispenser 
had  becotne  careless  in  the  making,  that  the  urn  was  at 
fault,  or  that  the  quality  of  the  dry  coffee  had  become 
poor,  or  some  other  feature  was  wriinf;  .'Vny  one  of 
which  happenings  would  be  sufficient  to  cause  regular 
patrons  to  ti:rn  to  some  other  drink  or  patronise  another 
fountain.  An  especially  heavy  sale  of  ham  sandwiches 
at .  the  luocheooettt  might'  indicate  that  tlie  new  dealer 
.wtw  «M  anppljriag  Ihe  taaa  iMt  fuiiihliiug  •  belter  prod- 
qct  Haul  iiis  predecessor.  A  steady  falling  off  in  the 
sale  of  ham  sandwiches,  on  the  other  hand,  might  mean 
an  inferior  grade  of  ham  which  possibly  would  not  be 
called  to  the  iiroprietor's  attemioti  by  auy  other  means 
than  a  sali^  urj^lysis  system.  Information  of  this  type 
is  applicable  to  every  phase  of  the  soda  fountain  business. 

Several  Types  of  Systems  in  Use 

T'ractically  every  system  which  has  come  to  the  notice 
of  the  writer,  entails  the  use  of  the  cash  register  in  one 
way  or  another.  One  or  two  of  the  more  or  less  old 
fashioned  estaldidtincnts  visited  were  still  tising  <he  anti* 
quated  cash  drawer  bat  the  majority  enqdioycd  thdr 
rash  registers  with  its  additional  safe-guards  in  the  actual 
handling  of  the  cash.  In  each  instance  where  Ae  method 
of  distributiiiR  sales  wa.s  used  mOSt  sutccessfully.  the 
patron  purchased  his  or  her  check  prior  to  l>cini;  served. 
Where  the  check  is  paid  in  a  Uiiiip  af:rr  tfLiij;  ^rrvcd, 
x'arious  complications  arise  which  make  an  accurate  an- 
alysis dittcalt,  aUhough  if  the  facilities  are  available,  the 
system  wKf  H*  worked  ont  to  fit  the  iiuUvidnal  needs  of 
any  pari^tar  {ountain. 

The  most  practicahlc  method  appeared  to  be  a  plain 
l>i  \-like  arrangement  with  ten  or  twelve  openings  cut 
tlirough  the  top  or  side,  each  one  IcTilinR  to  a  small  separ- 
ate compartment  within.  Each  opening  was  labelled  for 
a-iv  particular  item  desired,  such  as  "Cliocolate  Malted 
Millc"  '^ocolate  Soda."  "Ham  Sandwich,"  or  the  like. 
As  the  patron  enters  the  store  she  buys  a  check  or  checks, 
as  Ae  case  may  be.  As  she  is  aerved,  the  dispcnaer 
mcf^  deports  the  checks  throngb  die  wions  opedngs 
in  the  box,  according  to  the  ttaa*  mM. 

At  the  end  of  the  day,  the  chedcs  In  the  box  are  taken 
out  and  .idMcd  up  for  rarh  item  or  group  .iccording  to 
the  separation.  The  grand  total  of  all  the  checks  is  then 
comjiared  with  the  (layS  I'  tal  on  the  c:i<ih  register  at  tin- 
cashier's  desk,  from  whicii  all  soda  fountain  checks  have 
l>een  sold  The  x-arious  individual  totals,  that  is  for  each 
kind  of  drink,  may  then  be  entered  on  a  sheet  siirh  ai  h 
shown  In  the  diagram,  along  witft  the  tax  record  required 
liv  the  Government,  and  kept  togefhcr  monthly  by  an 
ordinary  clip  file.  From  these  sheett  at  any  tkne  can  be 
forn!  the  total  fax  due  for  any  month,  the  month's  total 
sales,  and  the  intlivu!i]:il  daily  and  monthly  sales  of  the 
various  leaders  at  the  fountain.  This  method  is  workinR 
well  in  several  cases,  in  fact,  it  has  ]<fe-  in  it-r  for  a 
mjm1»cr  of  vcars  and  still  continues  to  pivi-  -..^ti^f,^rt•o■l 

Where  the  purchaser  pays  his  or  her  check  after  having 
been  served,  the  situation  i>  considerabU  "..irc  ,-.,nipii- 
caied.  The  proMem  of  recording  and  distributing  the 
sales  is  then  a  matter  of  makbig  OOt  a  diedc:  the  more 
eiaiiorate  the  system  nf  checks,  the  longer  tiaie  rcqaircd 
and  conisequent  tendency  to  delay  and  jam  during  a  rush 

1-,  ...   1     Wh.it  amirars  to  be  the  l-^-sf  method  by  far. 

im-olves  the  use  of  two  cash  registers,  one  at  the  foun- 
Ijfa  and  one  at  the  cashier's  desk  Instead  of  each 
fispcoser  having  a  separate  letter  on  the  register,  the 
fourteen  or  fifteen  letters.  A,  R.  etc ,  can  be  used  very 
readily  for  different  types  of  drinks  or  dishes. 


The  grand  totals  for  all  groups  each  day  should  natur- 
ally  agree  with  the  ca<ihier's  register  while  the  regjslcr 
used  at  the  founUin  for  iiswfag  cfaecks  should  alao  agree 
with  the  other  two  records.  This  system  oompniM  OOt 
only  a  sales  distributioo  scheme  but  also  a  ttne  eoraered 
check  on  the  correctness  of  the  figures.  One  of  its  chief 
dra«4>acks  lies  in  the  fact  that  by  using  the  letters  on  the 
cash  register  to  represent  various  drinks  and  specials,  a 
tncans  tor  checking  up  the  business  of  Cldi  individual 
dispenser  at  the  fountain  is  lost. 

Thus  when  a  pineapple  soda  is  sold,  for  example,  the 
gcaenl  group  of  fmit  sodas  might  he  designated  as  H 
on  the  cash  register  and  the  dispenser  would  punch  H 
and  then  the  amount.  The  cashier  upf^n  receipt  of  the 
money  from  the  patron,  likewise  registers  'Sic  .>.ale  under 
H  on  her  machine..  At  closing  time  each  night,  the  totals 
of  each  group  can  then  be  transferred  to  a  sheet  designed 
after  the  aoonputying  lllinmtioti. 

Lafgo  CiA  ltotiM»  Not  MMWttiil 

Tiiiij  ;l!c  fountain  to  which  the  large  modern  casll 
register  has  not  yet  found  its  way  must  be  considered. 
Instead  of  fourteen  or  fifteen  letters  on  the  register, 
there  are  perhaps  four  or  five,  a  number  insufficient  to  take 
care  of  a  system  outlined  in  the  foregoing  paragraph. 
Then  the  only  means  is  to  make  oitt  a  hand  wrhtea  dieck 
for  each  patron,  widi  the  type  of  drink  destgnated  thereon 
by  a  letter  or  number.  This  system  is  slow  and  cumber- 
some at  best  but.  nevertheless,  is  very  widely  used  in  the 
trade.  The  cashier  upon  obtaining  the  check  and  money 
from  the  customer,  can  either  place  the  check  in  a  dis- 
tributing box  made  especially  for  ;';ic  purpi:>^e  or  on  a 
tctits  of  nails  through  a  board,  each  nail  bearing  a  num- 
ber or  letter.  With  the  dose  of  the  day's  business,  each 
group  OB  its  particular  nail  is  totalled  up  and  entered 
on  the  Tiaily  Soda  Fotmhdo  Record"  sheets  as  before 
noted.  The  total  for  the  day  as  represented  by  all  the 
different  kinds  of  drinks,  naturally  must  agree  with  the 
total  of  the  cash  register  or  the  money  ia  the  Cash  dl>W»t 
if  the  older  system  is  still  used. 

The  advanuges  of  s  tales 'distributkm  record  are  »m- 
eroua.  Each  sheet  M  proposed  in  the  accompanylag 
diagram  is  suflfcient  for  a  week  but  at  dte  same  tfane  has 
complete  daily  records.  By  either  carrying  forward  the 
totals  for  each  week,  or  entering  tli«n  tn  a  separate 
reo  rd,  cadi  month's  business,  with  a  full  analysis  (;•. 
what  hapix-iied  every  day  in  dollars  and  cents,  is  rcad\ 
for  inspection  at  any  and  all  times  The  bn^is  for  the 
computation  of  the  Government  tax  with  records  complete 
iii'>u>s'h  to  satisfy  any  inspector,  are  given.  The  tax, 
daily,  weekly,  and  monthly  is  always  ready  for  immediate 
reference. 

Then  the  iiuestlon  of  profit  on  each  item  can  be  con- 
sidered The  -K-tiial  money  taken  in  on  any  one  drink 
can  be  <  .m  i;rd  with  the  computed  cost  of  the  ingredi- 
ents, and  the  individual  profits  on  each  cbiss  of  product 
for  iriiich  records  are  kept  is  readily  hKurrd  out.  that  is. 
the  gross  profit  enlusive  of  overhead.  If  the  rate  of 
overhead  per  one  hundred  dollars  of  doing  business,  or 
ill  n.  tiial  percentage,  has  ever  been  calculated,  then  the 
actual  net  profit  for  each  dass  of  drinl^  b  readfly  ob> 
tainable  from  tiw  daily  toontahi  report  figures. 


OOWD  THIS  RAPPBN  AT  YOUft  FOUNTAIN? 

"Quick.  Officer,  call  an  ambulance.  Two  ladies  jo»t 
fainted  in  the  soda  fountain  across  the  street." 

"What  waa  the  trouble?    What  happened  to  them?" 

'The  waitress  brought  them  glasses  of  water  with 
their  ice  cream  without  being  asked  for  it." — Exchange. 
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Good  Salesmsm '  Assorts  His  Customers 

Patrons  More  Satisfactorily  Handled  by  Dispenser  Who 
Mentally  Tickets  Each  With  Proper  Label  and 
Treats  Him  or  Her  Accordingly 

By  MANTHEI  HOWE 

NO  ONE  hum^n  being  is  just   like  another,  hut 
there  arc  enough  points  of  resemblance  so  that 
a  store  s  customers  may  be  divided  into  a  few 
classes.    And  Icoking  over  these  divisions  you  will  very 
readily  decide  that  your  Mr.  So  and  So  belongs  in  this 
class,  Mrs.  Jinks  in  that. 

The  fuccessfu)  salesman  and  it  matters  not  whether  he 
sells  neckties,  Packards  or  ice  cream  sodas,  is  the  one 
who  knows  these  classes  of  customers.  He  knows  the  ear- 
marks whkh  denote  a  certain  variety  of  disposition,  and 
knowing  them,  he  knows  too  how  to  make  use  of  them 
with  profit  to  himself  and  satisfaction  to  the  customer. 

The  sale  of  a  fountain  delicacy  means  more  than  drop- 
ping a  dipper  of  ice  cream  in  a  glass,  mixing  in  a  syrup, 
sticking  in  a  spoon  and  passing  the  order  over  the  counter 
and  receiving  the  change.  It  means  all  these  steps  and 
in  addition  such  satisfaction  for  the  customer  that  he  wil! 
return  another  day. 

You  can  «crve  the  self-same  grade  of  ice  cream  to 
each  customer,  and  at  the  same  price,  but  if  you  do  not 
vary  your  method  of  approach  and  handling  of  the  trans- 
action to  suit  the  individual,  you  are  not  going  to  be 
able  to  please  all  your  customers. 

ClaMified  Cuatomen 

For  instances,  let's  divide  the  people  that  come  to  th« 

He  IS  Easily  prujhtfned  and  Just  as  Easily  Offended 

soda  fountain  into  six  groups.  There  are  more,  of  course, 
but  these  six  broad  divisions  give  a  practical  grouping 
and  each  retailer  can  subdivide  into  the  smaller  divisions 
suggested  to  l«m  by  his  trade. 

l_there  is  !he  I-own-the-earth  kind  of  a  customer. 

2—  the  difTiden:,  hesitating  kind. 

3 —  the  critical. 

4 —  the  undecided. 

5 —  the  visiting  kind. 
(>— the  logical,  inquisitive  sort. 

Now  even  the  most  inexperienced  salesman  will  know 
•hat  ;he  first  cla*5  of  customers  cannot  be  treated  the 
same  as  those  of  the  fifth  group. 

The  I-own-the-earth  customer  comes  in  stepping  high 
and  wide.  He  knows  what  he  wants  and  expects  you 
to  be  aware  of  the  fact.  Usu.-.Uy  he  has  his  order  at  the 
lip  of  his  tongue  and  the  thing  he  appreciates  is  snappy 
service. 

If  you  can  give  him  the  feeling  that  the  store  and  its 
entire  soda  etjuipment  and  sales  force  is  right  at  his  dis- 
posal he  is  <|uick  to  appreciate  it.  He  rates  you  as  an 
exceptionally  keen  individual  because  your  idea  of  him 
agrees  so  exactly  with  his  own.  The  more  cosmopoliti.u 
and  up-to-date  you  can  make  your  attitude  the  better  lie 
will  like  it.  He  moves,  in  his  own  mind,  with  pomp  and 
glory  and  to  the  stirring  roll  of  drums. 

Snappy  service,  style,  deferential  attitude  and  proper 
respect  arc  the  keynotes  in  the  successful  handling  ol 
such  customer?.  If  they  get  all  that  at  your  store  they 
will  stick  closer  than  bees  to  a  rose  sirdcn. 


Here's  the  Man  W  ho  FuUy  Realia  s  His  Own  Importance 
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The  customers  that  fall  into  group  2  are  easily  recog« 

nized.  They  slide  into  the  first  vacant  chair  they  come  to. 
Having  to  walk  the  length  of  the  store  is  a  real  trial  to 
them. 

Such  customers  like  to  be  noticed,  hut  unlike  group  1 
they  do  not  want  too  much  or  too  noticeable  attention.  If 
we  are  too  assiduous  in  our  service  to  them  they  become 
t-mliarrassed  and  uncomfortable. 

The  most  tactful  thing  to  <li)  is  to  acknowledge  their 
presence  with  a  nod  and  a  smile,  then  look  elsewhere  until 
they  arc  seated.  However  we  have  to  lie  careful  that  they 
do  not  have  to  wait  too  long  to  be  served.  For.  whill 
they  will  not  have  the  courage  to  protest  at  dilatory 
service,  they  will  nevertheless  feel  just  as  keen  resentment 
as  any  other  group  of  customers.  Usually  these  peopit 
are  pleasant  to  deal  with  since  anything  that  is  quietly  done 
for  their  comfort  is  .something  which  they  accept  as  a 
personal  and  all  too  infrequent  compliment. 

They  Look  for  Something  to  Criticize 

The  critical  customers,  usually  women,  are  the  one* 
who  always  come  into  a  store  looking  for  flaws.  The> 
somehow  resemble  a  flock  of  crows,  cawing  and  peck- 
ing on  the  least  provocation.  Service,  equipment,  soda 
fountain  specialties,  store  ventilation,  decoration,— it  mat- 
ters little  what  it  may  happen  to  be  If  anything  deviates 
a  hit  from  wl».t  they  consider  quite  a  la  mode,  you  will 
note  an  immediate  elevation  of  the  tip  of  the  nose  and  a 
slump  of  the  corners  of  the  mouth. 

It  they  have  been  courteously  atid  deftly  served,  if  their 
criticism  is  on  a  matter  of  minor  importance,  one  woula 
best  he  courteously  dignified  and  not  too  apologetic.  I: 
pays  to  be  pleasant  to  these  people,  to  do  anything  within 
reason  not  to  antagonize  them,  but — the>'  are  the  kind 
who  value  a  steel  fist  in  a  velvet  glove  One  has  to  go 
on  the  theory  of  permitting  them  a  little  lee-way  but  not 
a  runaway  with  the  bit  in  their  inouth. 

You  Must  Do  the  Ordering 

The  undecided  customers  are  usually  easy  to  handle. 
They  come  into  the  store  wanting  something  but  not  quite 
knowing  what. 

At  the  soda  fountains  in  the  smaller  towns  such  cus- 


Su/>iTciliously  Critical— That  Dfsxrihcs  the  Lady 


tomers  are  apt  to  say  frankly;  "Wha'  have  you?  I  want 
sometliing  but  I  don't  know  just  what." 

The  tactful  salesman  will  run  over  a  few  items  on  the 
menu.  He  will  perhaps  suggest:  "How  would  you  like 
a  fresh  strawberry  ice  cream  soda?  Or  a  malted  milkr" 

"Oh.  1  don't  know.  1  don't  care  much  for  sodas 
or  cold  drinks.    What  have  you  in  ice  creams?" 

"W'c  have  a  good  special  today,  a  top-notcher,  fresli 
1>eaiiuts,  str.iwberries  and  maple  cream.  I  thitik  you'd 
like  it." 

In  most  case!i  the  customer  will  agree  to  it  immediately 
and  the  deed  is  done.  They  just  want  someone  to  use 
a  bit  of  moral  suasion  and  help  them  to  make  up  their 
minds.  They  just  naturally  dislike  to  make  decisions  and 
ill  most  cases  will  be  satisfied  with  what  you  pick  out  for 
them  on  the  menu. 

Sociability  Is  Not  Always  a  Virtue 

Most  fountain  men  agree  that  the  fountain  or  store  is 
not  the  place  for  undue  visiting,  especially  during  the 
rush  hours.  Some  stores  go  so  far  as  to  explain,  on 
the  back  of  the  menu  txKiklets.  that  since  space  is  limited, 
it  would  be  appreciated  if  patrons  did  not  loiter  unduly 
after  being  .scrvetl 

This  policy  has  thing!  to  recommend  it.  but  there  is 
a  decided  objectioji  to  it.  People  patronizing  the  fountain 
are  usually  in  a  leisurely  mood.  They  re^eiu  being  hustled 
and  passed  on  too  unceremoniously.  This  is  especially 
true  of  the  naturally  friendly  customer,  the  visiting  kind 

They  look  for  a  welcome,  the  friendly  smile,  a  "How 
are  you,  Mr.  Jones?  Pleasant  weather."  kind  of  saluta- 
tion. Such  a  C'lstomer  may  w?!it  one  to  comment  on  the 
baseball  score  or  the  outcome  of  the  Dempsey-Carpentier 
fight,  .^nd  whenever  possible,  if  we  are  not  too  rushed, 
it  is  well  to  indulge  the  customer's  little  weakness  and 
visit  a  second  or  two.  Hell  hath  no  fury  like  a  woman 
scorned  unless — it's  the  visiting  kind  of  a  customer  who 
lias  beeen  served  in  a  too  abrupt,  impersonal,  husiness- 
eflficiency  fashion. 
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Probably  the  customer  who  keeps  the  retailer  most  on  his 
toes  is  the  logical,  inquisitive  type.  Here  again,  it  is 
often  a  woman,  frequently  a  club  woman  with  a  good 
deal  of  spare  time  and  a  keen  interest  in  everythinff,  well 
read  and  usually  with  a  most  amazing  fund  of  odds  and 
ends  of  information. 

Satisfying  the  Question  Box 

She  is  the  one  who  on  purchasing  candy  is  quite  apt  to 
turn  to  you  and  inquire,  "Did  they  use  dairy  nutter  or 
nut  butter  in  making  this  candy?" 

It  IS  up  to  the  retailer  to  be  able  to  explain  that  when 
candy  is  shipped  in  and  some  time  has  to  elap-ic  bctwect: 
the  time  of  manufacture  and  consumption  by  the  pur- 
thaMT,  it  is  necessary  to  use  some  nut  butter  even  in  the 
high  grade  candies,  since  dairy  butter  is  too  apt  to  be- 
come rancid  and  spoil  the  flavor  of  the  candy. 

These  customers  are  primed  with  numberless  questions 
and  most  of  them  are  queries  that  the  really  up-to-the- 
minute  salesman  should  be  able  to  answer.  They  are 
questions  that  merely  require  a  real  and  working  knowl- 
edge of  the  merchandise  sold. 

For  instance,  the  fountain  man  should  lie  a1)Ie  to 
assure  coca-cola  fans  that  caffeine,  the  much  discussed 
drug  in  coca-cob,  is  no  more  harmful  in  the  fountain 
drink  th.in  it  is  when  consumed  in  the  every  day  cup 
of  coffee. 

He  should  be  able  to  point  out  that  ginger  ale  is  a 
healthful  drink,  that  malted  milk  is  a  real  food,  Weil 
adapted  for  a  light  lunch,  that  ice  cream  has  a  high 
food  value  and  provides  it  in  an  easily  digested  form. 

In  fact  the  cu.stomers  in  group  6  (may  their  tribe  in- 
crease) are  of  distinct  benefit  to  the  confectioner  and 
fountain  man,  in  that  by  their  questions,  they  keep  him 
on  the  alert  and  posted  on  his  business.  They  keep  him 
out  of  a  rut.  They  make  him  do  something  more  than 
just  take  orders. 


Always  Ready  for  a  Chat. 
Even  If  You  are  Rushed  to  Death 


Beware  ili.-  Ui  nion  Question  Mark 


)iIost  retail  stores  make  an  effort  to  have  salesmen 
analyze  and  classify  their  customers.  It  is  a  good  hint 
for  the  fountain  man  to  follow.  It  is  a  lot  easier  to 
catch  fish  if  you  know  their  habits,  the  hours  they  feed, 
the  kind  of  weather  best  for  fishing  and  the  bait  most 
suitable  for  each  kind  of  fish. 

Look  over  the  groups  given.  How  do  your  regular 
customers  classify?  Possibly  you  will  find  the  answer  to 
the  question  of  how  to  get  along  with  some  especially 
difficult  and  troublesome  customer. 


WEDDING  SETTLES  FAMILY  DIFFICULTIES 

Manoog  Shooshan  of  Worcester  Gets  Out  of  Tangle 
Caused  by  Love  CompHcationa  of  Two  Uiv^ea  Prom 
Armenia — ^Wedding  Furnishes  Solution 

Manoog  Shooshan  is  a  Worcester  confectioner  and 
ice  cream  manufacturer  who  has  been  led  into  a  series 
of  complications  owing  to  the  presence  in  his  home  of 
two  pretty  cousins  from  Armenia.  When  the  girls 
arrived  in  this  country  they  came  at  once  to  his  home 
but  sHortly  after  court  proceedings  were  instituted  by 
persons  who  were  instrumental  in  assisting  them  to 
escape  from  Turkey,  alleging  that  Shooshan  was  de- 
priving them  of  their  liberty.  The  suit  apparently  arose 
from  a  misunderstanding  and  was  not  pressed. 

Then  Miss  Felor  Namanian,  one  of  the  young  ladies, 
planned  to  marry  a  Hartford,  Conn.,  man.  but  the 
marriage  fell  through  when  she  discovered  that  he  was 
a  widower  with  one  child. 

Just  now  it  seems  likely  that  there  will  be  no  further 
complications,  for  Mr.  Manoog  Shooshan  is  to  marry 
the  heroine  of  the  Hartford  romance  and  his  brother, 
Dickran  Shooshan,  manager  of  the  Shooshan  store  at 
620  Main  street,  is  to  lead  her  sister  to  the  altar. 


WANTED  WORK  AS  RELIEF 
SITUATION  WANTED— Druggist,  registered  cletk, 
desires  work  as  relief.    Address  Drugs,  care  of  News. 

— Paterson  Evening  News. 

Which  causes  "Constant  Reader"  to  remark:  "Whad- 
dya  mean  'work  as  relief?  That  bird  must  have  just 
been  released  from  the  army.  " 
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Retail  Druggists  Fight  Soda  Tax 

National  Association  Tells  Congress  That  Levy 
Is  Burdensome  and  Unfair — Should  Be 
Supplanted  by  Uniform  Sales  Tax 


EUGENE  C.  BROKMEYEK,  general  counsel  for 
the  National  Association  of  Retail  Druggists,  filed 
a  coaianmiqitiott  with  tiie  Ways  and  ICeaat  Com- 
nii'ttee  of  the  Houm  in.  eoiUMethHi  wifh  the  attttndt  of 

the  association  on  revenue  revision,  of  which  the  fol- 
lowing IS  part: 

"The  National  Association  of  Retail  DrugKists,  on  h'-- 
haJf  of  the  50,000  druggists  of  the  United  States,  re- 
spectfully urges  the  early  repeal  of  the  soft  drink  tax 
and  the  tax  on  medidne.  The  druggists  of  the  coun- 
try are  at  ready  to  do  th^  full  patriotic  doty  during 
the  reeonstmetiqn  period  as  througbont  the  late  world 
war  and  bear  their  share  of  the  hardens  of  taxation. 
Tbey  do  not  think  they  sho-jld  be  called  upon  to  do 
more  than  other  tax-payers,  llic  crcauou  u:  tux  col- 
lectors without  pay  and  with  heavy  responsibilities, 
limited  to  retail  druggists  in  the  main,  was  hardly  jus- 
tifiable during  the  trying  ordeals  of  the  war,  and  it  is 
ccrtaitdy  not  warranted  now.  The  Federal  Conatitntion 
pforides  that; 

"  'The  Congress  shall  have  power  to  lay  and  col- 
lect taxes*  duties,  imposts,  and  eKciaes,  to  pay  the 
detrts  and  provide  for  the  commoa  defense  and  gen- 
eral  wel&ie  of  ^e  United  States;  hot  all  dvties.  In- 
posts,  and  exciies,  shall  he  mifonn  throughout  ffae 
United  Sutcs." 

"Section  630,  of  the  Revenoe  Act  of  \9\i,  levies  a 
tsx  on  soft  drinks  and  ke  cream  sold  at  soda  fonntains 

and  similar  places,  distingnishing  between  iee  cream 
sold  at  a  fonntain  and  ice  cream  consumed  in  the  home, 
or  as  part  of  a  meal  in  a  restaurant.  This  is  clearly  a 
discrimination  against  retail  druggists,  :is  tliey  consti- 
tute a  larK'f  majority  of  proprietor--,  oi  ?o;i;i  fountains. 
There  is  neither  justification  nor  excuse  in  law  or 
morals  for  tMs  discriminatioii. 

Druggist  Not  Paid  a  Cent 

"Section  1301,  of  the  Revenue  Act  of  1918.  provides 
for  a  salary  of  $6^000  per  srear  for  Revenue  Collectors, 
but  the  act  prarfdes  not  one  penny  for  the  retail  drug- 
gists it  designates  as  ctdleetors  of  the  soit  drink  tax 
and  the  tax  on  proprietary  medicines  and  toilet  articles. 

"The  Secretary  o>f  the  Treasury  admits  in  his  last  an- 
nual report  to  Congress  that  the  soft  drink  tax  is  a 
'nuisance',  so  far  as  its  collection  by  the  government  is 
cGiiccrned.  The  experience  of  tlu-  druggnsis  has  been 
lamentable,  to  say  the  least.  Many  of  them  arc  today 
held  by  the  government  for  having  made  returns  and 
payments  of  the  soft  drink  tax  contrary  to  the  law  and 
regulations  althougb  in  many  instances  the  druggists 
have  based  their  returns  and  payments  on  records  kept 
in  accordance  with  requirements  laid  down  by  represen- 
tatives of  the  Internal  Revenue  Rtinau.  The  National 
.'Association  of  Retail  Dnipfrists  at  the  very  outset  re- 
q\icstrd  the  department  to  isscc  a  uniform  requirement 
for  keeping  records  as  the  basis  fnr  returns  and  pay- 
ments of  the  soft  drink  tax,  but  it  declined  to  do  so,  .i.nd 

today  occupies  the  position  of  repudiating  in  Washing- 
ton what  its  agents  anthorized  and  directed  In  the  field. 

"Tlie  soft  drink  tax  'not  only  costs  the  government 
more  than  it  is  worth,  but  it  has  been  proved  impractic- 
able in  its  collection.    The  Internal  Revenue  Bureau 


iticli  has  furnished  the  proof.  For  instance,  a  'Flying 
Squadron,'  wsth  headquarters  in  Washington,  has  esti- 
mated the  number  of  giaaiea  ol  the  drink  commonly 
sold  as  *Coca-C(da'  that  should  and  must  be  obtained 

and  dispensed  by  a  retail  drii^-gi'-t  from  n  .,M'.!or.  o: 
Coca-Cola  syrup.  This  was  arbitrarily  done  by  ad- 
ministrative ofHcers  in  Washington  without  experience 
in  the  retail  drug  business  in  dispensing  Coca-Cola. 
N'o  allowance  whatever  was  made  -or  a  nmnher  of  fac> 
tors  entering  into  the  mixing  and  dispensing  of  Coca- 
Cola,  with  which  retail  druggists  and  others  in  the  busi- 
ness sdone  are  familiar.  No  two  druggists* or  derks 
ever  use  exactly  the  same  amount  of  syrup  when  mix- 
ing it  with  carbonated  water  at  the  fount."iin.  There  is 
no  way  of  estimating  the  quantity  of  Coca-Lioia  con- 
sumed by  druggists  or  their  clerks  t'lrm^clvc^.  or  the 
quantity  wasted  when  mixing  the  syrup  with  the  car- 
bonated water,  or  the  quantity  to  which  druggists 
'treat'  their  customers,  or  friends,  or  business  associates. 

Take  ice  cream,  as  another  illustration.  Local  reve- 
nue officers  have  a  way  of  making  arbitrary  estimates 
based  upon  druggists'  invoices.  Tbey  overlook  the  fact 
that  one  druggist  may  make  most  of  his  sates  of  ice 
cream  at  his  fountain,  or  from  tables  in  his  store,  and 
therefore  would  be  subject  to  a  much  larger  tax  than 
another  druggist  in  the  same  vicinity  who  had  devel- 
oped most  of  his  iee  cream  business  by  sales  in  pack- 
ages, or  bones,  not  taxable.  Invoices  could  not  possibly 
form  a  just  basis  for  determining  the  tax  that  should 
be  ooilected,  returned  i|nd  paid  by  the  druggist. 

For  Uniform  Sales  Tax 

"The  question  may  well  be  repeated,  is  this  tax  worth 
to  the  government  the  cost  of  eollectiing  it,  not  only  to 
retail  dniggists,  but  to  tiie  government  as  weU2  Has 
the  Treasury  Department  or  Congress,  ever  estimated 

the  cost  to  the  government  of  providing  space  for  the 
thousands  and  milKons  of  records  required  by  the  de- 
partment, and  the  nuinbt  :  and  salaries  of  the  adminis- 
trative force  necessary  m  Washington  and  in  all  of  the 
revenue  districts  supervised  from  Washington  to  take 
care  of  these  records,  inspect  them,  etc.?  Retail  drug- 
gists do  nut  know  what  tt  costs  the  government,  or  the 
tax-payers  of  the  oouoiry,  to  make  and  enforce  dw  rcg. 
ulatioos  for  'the  assessment  and  collection  of  the  soft 
drink,  proprietary,  and  other  taxes  afTecting  druggists, 
but  they  do  know  that  a  large  part  oi  their  time  and 
help  is  occupied  m  kce;Kr-.^'  records,  malcinR  returns  and 
paying  taxes  collected  without  comf>ensation  to  the 
government  of  the  United  Statt•^  I:  the  cost  of  living 
is  high,  the  cost  of  regulation  is  certainly  much  higher. 

*The  NaMonat  Aasodatkm  of  Retail  Druggists  is  op> 
posed  to  a  sales  tax  as  a  substittUe  for  the  excess  profit 
or  any  other  tax  unless  it  is  made  to  apply  uniformly 
and  equitably  to  manufacturers,  wliolesalers,  and  all 
dealers  in  every  hnc  of  business.  It  would  not  be  fair 
or  even  possible  to  administer  a  sales  tax  which  per- 
mitted a  manufacturer  to  pass  it  on  to  a  wholesaler,  and 
a  wholesaler  to  pass  it  on  to  the  retailer,  because  the 
retailer  could  not  pass  it  to  the  pubhc  with  a  buyer's 
strike  prevailing  and  he  eoutd  not  himself  absorf>  the 
pyramided  tax." 
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Children's  Trade  Worth  Cultiyating 

Soda  Fountains  Will  Find  Both  Present 
and  Future  Profit  by  Enrolling  as 
Purv^ms  to  His  Majesty  the  Kid 

By  ICANTKBI  HOWB 


MAW  of  the  old  English  mercantile  houses 
proudly  sport  llie  label,  Purveyor  to  His  Majesty, 
the  King. 

Anencan  retailers  have  adopted  the  idea  but  they  elect 
to  direct  their  efforts  to  giving  satisfaction  as  Pin^yor 

to  His  Majesty,  the  Kid !  He  is  the  one  monarch  whose 
reign  is  not  likely  to  l>e  threatened,  the  American  child. 
Ready  to  wc.ir  shops,  department  stores,  fiirnishinR  shojis 
ai;  make  a  dcrmite  effort  to  get  into  the  good  graces  of 
the  child  ;  not  because  he  has  so  much  money  to  spend 
DOW,  but  because  he  is  the  potential  spender  of  the  future. 

These  retailers  argue,  and  wisely,  tha:  to  get  the  child 
to  oome  to  dwm  when  he  is  doing  his  first  sboppiaK  will 
form  a  life^UMff  habit  He  will  build  tip  a  feding  of  «t- 
hoineness  in  their  store  and  it  will  stand  in  die  relation 
of  an  old  friend  to  him  wh«n  he  grows  up.  John  or  Ndl 
or  M.-ir>  when  tlicy  reach  the  grcwti-up  stage  will  natural^ 
gravitate  !o  tlic  old  store  to  do  their  shopping. 

So  we  find  playgrounds,  children  s  b.irltcr  shops,  story 
hours,  movies  and  numberless  other  novelties  introduced 
to  tidcle  the  fancy  of  the  youngster  and  bdp  htm  to  de- 
vekrp  a  soft  spot  in  his  heart  for  that  Store. 

The  soda  fountain  and  candy  Stores  by  the  very  ntlnre 
of  the  merr':iLi:i  hsf  tduv  carry,  have  an  easy  route  to 
the  ground  iioor  oi  the  youngster's  affection.  But  odd  as 
it  may  seem,  few  confectionery  businesses  ha%'e  raadr 
definite  and  systematic  efloru  to  corner  the  children's  trade. 
In  fact  some  of  them  consider  it  hardly  worth  bothering 
urilA,  complaining  that  it  takes  too  much  time  and  aenrice 
for  tiie  profit  obtained. 

Thie  class  of  fountain  man  l>elone5  to  the  same  species 
as  the  farmer  who  wanted  to  get  rich  quick,  but  wouldn't 
plant  wheat  becaaae  it  took  too  long  to  grow. 

Children  Appreciate  Novelties 

Oi  all  aaiiomers,  diildren  are  die  most  appreciative  oi 
our  efforts  to  please  than.  And  if  no  attempt  has  been 
made  1 1  get  this  trade  before,  the  summer  TacatioB  is  a 

gi>Dd  lime  to  start 

Tlie  hallo<in  window  is  fr.r  from  a  new  idea  but  it  will 
always  have  a  strong  appeal  to  the  yoimsstcrs  and  is  cer- 
tain tfi  attract  the  attention  and  interest  of  every  child 
within  reach.  The  following  method  of  arranging  the 
display  has  been  nscil  soflcessfnlly  ouMiy  times  and  ha* 
the  merit  of  simirficity. 

An  ordinary,  strong  barre!  hoop  can  be  wound  with  r.il 
crcfte  paper.  Then  all  around  the  hoop  about  an  inch 
ap.vt  strong  twHnc  is  securely  knotted.  One  end  of  each 
piece  oi  twine  is  carried  up  to  screw-eye;  in  the  ceilinjc. 
The  other  end  of  the  twine  is  carried  down  so  a  screw-ej'C 
«et  in  the  tal>lc  top.  The  circle  of  the  barrel  hoo]»  is 
criss-crossed  with  twine  to  form  a  lattice.  Beneath  -he 
lattice  work  of  twine  is  placed  an  ordinary  electric  ui; 
widi  tilC  breeze  directed  toward  the  ceiling.  In  the  en- 
closure ibove  the  lattice  work  are  placed  a  doien  or  two 
of  brilliantly  Colored  balloont.  When  the  electrk  cpwrent 
is  turned  m  Uie  balkxms  keep  up  a  tantaliaing  bofaUng 
riiat  whets  the  desire  of  every  yoongster  within  seeing 
distance. 

Such  a  balloon  display  could  be  readily  arranged  in  a 
And  if  it  'vere  a  partly  enclosed  window  the 


work  would  be  simplified  as  one  would  not  need  tO  String 
the  twine  to  keep  the  balloons  from  being  blown  avay 
Children  are  especially  quick  to  tee  an  inleresthig  win* 
dow  display  and  most  of  them  are  iavetemtt  vriMlow 
shoppers.  So  a  baDooo  display  for  one  window  and  a 
Kiddie  Kandy  display  for  the  Other  would  be  a  good 
combination. 


In  the  candy  window,  have  a  display  of  ten  cent  goods, 
nougat  bars,  chocolate  turtles,  salt  water  taffy,  peanuts, 
etc  Then  next  to  it  a  five  cent  exhibit  of  chocjJatc  bars, 
fudge,  stick  candy  and  similar  confections.  And  don't 
forget  t:ie  pennj  assortment  of  licorice,  chocolate  cigan» 
''nigger  babies,"  and  other  popular  penny  no^-elties. 

In  rigging  up  a  window  display  for  children  it  is  im- 
gortnt  to  lae  tliat  all  goods  are  price-markad.  Their 
Umited  pochedwdki  compel  careful  semtiiv  before  thejr 
spend  that  predons  five  or  ten  cents.  It  stands  to  reason 
that  if  a  fellow  has  only  live  cents  and  he  has  to  share 
the  ■,)l;^cha^c  with  two  playmates,  then  he  has  to  rurdUMC 
wisely  and  make  hi>  money  go  as  far  as  possible! 

(."onscqucntly  we'll  jrut  d:>wr.  the  most  important  plank 
in  the  plaitorni  ot  "Getting  the  Children's  Trade," — ^price 
ticket  all  goods  plainly. 

As  a  second  plank  of  almost  equal  importance— make  It 
easy  for  the  children  to  abop  when  titcy  get  inside  the 
store. 

How  wouM  you  like  it  if  every  time  yon  went  to  shop 

you  had  to  stretch  and  stand  on  tiptoe  hrforc  you  cou!d 
get  a  view  of  the  iticrch.Tndise  you  ''i.tI  cotiie  to  buy? 
Hut  th.'Lt  is  what  '.'.  e  make  the  \  >  iL;iit;stei  s  i!o  .ind 

half  the  time  there  is  an  impatient  suggestion  from  the 
growa>4q»  bade  of  the  ooaoter  to  "huny  up  and  deddfe" 

Children  Wab  to  See  Coofombfy 

The  easiest  and  moat  profitable,  as  weU  as  moet  pleasant 
way,  to  sell  to  the  diiliben  is  to  have  .their  candies  in  a 

separate  display  case  that  i<;  not  as  high  as  the  usual  type. 

Have  each  kind  of  candy  desifrMted  by  a  colored  price 
tag  or  an  easily  distinguished  ;  in:.  That  will  permi' 
the  youngster  to  see  just  what  his  candy  will  cost  ani 
when  ytm  ask  him,  "Which  do  you  want?"  He  will  not 
waste  your  time  by  trying  to  explain  that  he  wanu  some 
of  Aat  candy  in  the  second  or  third  dish  from  the  back 
in  the  fourth  row.  He  will  be  abk  to  tell  you  instead, 
that  he  wants  some  "from  tfie  dish  with  the  picture  of  the 
rabbit."  or  •'-onie  of  that  in  front  .  f  that  blue  piece  of 
pajKr."  You  have  given  him  definite  landmarks  by  which 
he  can  easily  describe  the  candy  of  his  choice. 

More  than  that,  the  position  of  the  candy  trays  flown 
where  he  can  see  them,  will  make  it  possible  for  hhn  to 
f:]\c  them  all  the  cmce-over  and  decide  in  a  hurry. 

It  pays  to  take  special  care  to  instruct  the  sales  people 
who  wait  on  the  cIi'l  lrcTi.  Every  ice  cream  cone  sold 
brings  in  not  only  the  money  charged  for  the  cone  bu' 
continued  good  will  and  patronage.  We  are  wise  if  we 
treat  the  cbiUren  jut  as  courteously  as  we  would  the 
adolts. 

The  bashful  child  may  take  a  \nt  more  time,  the  first 
time  he  makes  a  trip  to  the  store,  but  if  we  make  him 
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feel  at  ix>ine  that  time,  be  wQl  be  a  loyal  booster  and  be 
will  anbe  bis  ftmSly  come  with  him.  Ena  i<  Ihey  do  tike 
the  comer  rtore  bett«r,  they  won't  get  a  chance  to  p«t- 

runizc  it  vv'mti  tlic  vcurKStLT  is  alnnx. 

Grouii-u|).s  arc  satiatrd  witfi  a  Innc  acqwaintancc  with  a 
niultitiulc  of  things.  It  lakes  quite  a  jolt  to  awaken  their 
tiuerest.  Any  change  in  store  service  has  to  be  something 
out  of  die  ordinary  to  merit  thehr  aoftroval. 

Gifts  and  Contests  Draw  Attention 

Not  so  with  the  yourigsters.  The  tiniest  chanKC  from 
the  naual  marks  their  days  with  red  letters.  So  some 
day  surprise  them  by  giving  them  a  nasturtium  with  emy 
pofchaae.  Or  a  stick  of  gom  wilb  every  ice  cream  cone. 
Or  do  your  store  and  the  "town  beautiful"  a  good  tun 
hy  advertising  a  priie  of  candy  to  every  youngster  who 
lirings  in  a  hushcl  of  dnn'lc!inn  Wossoms  between  nine 
ii'clock  and  twelve  o'clock  Saturday  morninR.  ]'crh.ii)S  an 
idea  you  will  like  even  better  is  to  (five  a  pri7c  to  the 
child  who  whittles  the  5i«st  toy  or  makes  the  best  kite. 
The  prize  winners'  work  to  be  exhibited  in  the  window 
or  at  the  founlain.  If  you  feel  especially  bountiful,  you 
can  invite  the  prfie  winners  and  the  winners  of  iHMtorabk 
tncntion  to  a  feast  at  the  fountain. 

When  you  open  your  cainpa-i;n  for  the  children's  trade. 

ax  e  a  small  desk  beside  their  display  case  and  a  visitor's 
book  where  the  youngsters  can  sign  their  name  after  they 
have  made  a  purchase.  They  will  consider  it  great  fun 
and  coosHlcr  thamadves  everlastingly  grown-up. 

The  indirect  and  most  important  result  of  the  campaign 
is  that  when  you  Iniil  l  up  a  Rood  irade  with  the  children 
you  arc  not  building  just  for  a  day.  The  omny  soda 
shop  .^i!l  not  delay  hi  enroUmc  as  Purveyor  to  Hi» 
Majesty,  the  Kid  I 


ST  LOUIS  FOUNTAIN  TAXB8  CHBCXBD 


Special  Deputies  of  Internal  Revenue  Bureau  Engaged 
in  Investigation  of  Lusny  Laiiii  CoDacMd  ftvm 
cal  Soda  Diapenaera 

Three  special  deputies  of  the  United  States  Internal 

Revenue  Bureau  on  July  7  began  a  check  of  soda  foun- 
tains and  ice  cream  places  in  St.  I-ouis  and  vicinity 
to  ascertain  whether  the  proper  amount  of  idea  tax 
has  been   paid  by  them  to  the  Government. 

The  three  investigators  are  members  of  the  squad  of 
thirty  brought  to  St.  Louis  by  Donald  M.  Houston, 
asaiataat  aupervlaor  of  collectors'  office  in  the  Internal 
JtercniN  department  at  Washington. 

The  faivestigators  will  be  busy  in  St  Loola  for  the 
next  two  months  examininff  the  sales  tax  records  ot 
manutacturcrs  of  automobiles,  athletic  goods,  candy, 
musical  ;nstrument-i,  rrre:il  jM  v.rnL-r^  nnd  loft  drinks, 
insurance  companies,  railroads,  express  and  steamship 
companies,  clothing  and  habcrda-<.hery  merchants,  tele- 
phone and  telegraph  companies,  motion  picture  film  dis- 
tributors and  othm. 

Of  all  tbe  aatea  taxes,  tbe  most  difiicult  to  collect  is 
that  en  soda  fountdna  and  ice  <tt»m  parlors,  according 
to  Percy  Alexander,  chief  field  deputy  in  tbe  Internal 
Revenue  office  in  St.  Louis.  Most  of  the  down-town  ice 
cream  parlors  are  keeping  proper  records  and  paying 
tbe  proper  amount  of  taxes.  Mr.  .Alexander  said,  but 
there  is  much  confusion  of  records  and  many  mistakes 
in  the  amount  of  tax  turned  in  from  the  smaller  places, 
ecpecially  in  those  sections  inhabited  by  foreign  born 
rc^dents. 

"Where  proper  records  are  not  kept,  the  mvestigators 

have  a  system  by  which  they  determine  whether  the 
proper  amount  of  sales  tax  is  being  paid.   The  locatkM 
s  noted  and  the  number  of  per.^ons  passing  in  a  given 
period.    .\  check  is  made  with  the  wholesalers  with 


whom  tbe  proprietor  deads,  ireful  calcnbtions  have 
shown  tlut  the  average  sales  tax  from  a  gallon  of  ice 
cream  handled  in  an  ice  cream  parlor  or  soda  fountain 
is  ."iO  cents  Discussing  the  procedure  to  be  followed 
and  the  added  penalties  to  be  collected  from  persons  and 
h;r  iness  houses  found  di-lin<iuent  in  p.iyinR  of  sales 
taxes,  Mr.  Houston  said:  "Those  who  persistently  try 
to  cv.nde  paying  their  proper  amount  of  taxes  need 
expect  little  consideratioo.  The  govemnent  is  in- 
clined to  be  lenient,  however,  with  those  who  volunteer 
tbe  facta  and  give  fuU  iniornution  ecncemittf  tiieir  af> 
fairs  and  the  sales  upon  which  taxes  are  due.  The 
government,  of  course  can  not  make  .illowances  for  busi- 
ness failures  and  all  taxes  that  arc  due  must  be  collected." 


AMKOCAN  MONOPOLY  BROKEN 

London  Department  Store  Fountain  Does  Business 
WUch  Maajp  Eatabliahwanta  on  Thia  Sida  Would, 
<Hv«  Kndi  to  Squal 

Tlie  busiest  spot  in  the  world  a;  present  is  the  south- 
cast  corner  room  on  the  ground  floor  of  Selfridgc's. 
London,  where  the  soda  fountain  lives  and  thrives 

There  are  no  restricted  hours  for  refreshment  in  thi* 
bar.  Thiraty  folk  stand  in  queues  to  buy  their  tickets, 
and  to  cscpert  ia  the  London  public  becoming  in  the 
matter  of  iced  drioka  that  moat  of  then  loiow  without 
looking  at  the  menu  the  exact  price  of  a  "Banana  Royal" 

or  a  "Butter  Scotch  Parfait." 

Women,  flappers  and  eager-eyed  childrm  surge  and 
elbow  for  a  place  of  vantage  near  the  fountain;  young 
men  and  old  jockey  for  positions  or  try  to  catch  the 
eye  of  bustling  waitresaea— to  the  accompaniment  of  the 
interminable  dattar  <rf  ^oona  and  glaaiea  the  eidiilar- 
atiflf  hiss  of  the  aoda  tap,  and  the  thytbmic  ring  of  the 
rash  register. 

Egg  Broadways! 

If  the  customer  cannot  get  served  at  this  fountain 
there  are  other  chances;  one  in  the  basement,  another 
on  the  fourth  floor  and,  best  pitch  of  all,  if  one  baa  time, 
on  the  roof  garden.  Here  tbe  breeze  ia  like  that  on 
tbe  bridge  of  a  sh^  and  one  may  sit  in  comfort,  view 
the  townscape,  and  abaorb  phosphates,  frappes,  caramel 
fudges,  coffee  marshnuHowSt  and  egg  broadways  to 
'lis  heart's  content. 

Mr.  Boeglin,  the  live  wire  C  O.  of  the  iced  refreshment 
department,  told  a  praaa  representative  that  the  receipts 
from  the  main  fbuAtain  alone  arc  about  £200  a  day. 
"Yeaterday  in  the  reataoraot  and  roof  garden,"  he  said, 
"we  served  6S8  ices  in  the  morning  and  962  after  lunch, 
which  shows  whether  I  onrlrners  like  ice  cream  or  not." 

.^  force  of  men  and  women  are  busy  from  eight 
o'clock  till  eight  o'clock  in  a  separate  building  across 
the  street  ponring  cream,  shovelling  ice,  like  i^tokers 
in  a  ship,  and  liel^hig  tbe  freeaera  which  turn  out  forty 
iiuarta  of  ice  eream  vmj  cUven  minutea  during  these 
twelve  working  hours.  Five  hundred  gaHoos  of  ice 
cream  (and  cream  cont.iiniriK  54  per  cent  of  fat.  too) 
is  hustled  across  the  street  as  fast  as  it  is  made  to  be 
consumed  by  aurging  tbronga  of  parched  people. 


H.  O.  WILBUR  &  SONS  RAISE  MONEY 
Edward  R.  Smith  &  Co.,  Philadelpliia  and  New  Vork. 
j  .ii  1-  k.r.,  Morris  &  Co.  of  Philadelphia,  are  ntf.  rinK 
*l,50(i,(mi  H.  O.  Wilbur  &  Sons.  Inc..  first  mortgage 
8  per  cent  sinking  fund  gold  bonds.  These  bondg  are 
dated  June  1,  1921,  and  due  June  1  1936.  The  bonds  are 
offered  at  99ji  to  yield  8.05  per  eent.  The  company  is 
one  of  the  three  largest  manuteturers  of  chocolate  in 
the  United  Statca. 
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QuaUty  Prices  Never  Come  Down 

Big  Time  Soda  Shops  Ignore  Nickel  Dritik  Idea  and 

Hold  Patrons  Regardless  of  Qtarges 
By  High  Class  Service 

By  GEORGE  NILB8  HOPFlfAN 


THE  present  momentiury  agitation,  which  is  spirited 
to  say  the  least,  demanding  that  druggists  and  ice 

cream  soda  servers  generally  cut  'heir  prices  for 
a'.l  summer  drinks.  wiH  have  little  eitcci  upon  the  high 
cla'-v  triiiic  which  >uch  hotels  as  the  Claridge  at  Times 
Square  and  the  Pennsylvania  at  34th  street,  New  York 
city,  cater  to.  It  will  be  noticed  by  those  who  casually 
run  over  the  rot  printed  in  our  daily  newspapers  con- 
cerning recent  boy  and  girl  strikes  in  the  Bronx  and 
elsewhere  and  the  campaigns  of  certain  meddling  refom^ 
efSi  all  trying  to  make       drqggist  reduce  his  price  of 


THE  CLARIDGE  PRICES  FOR  THEIR 
8UNDABS  WILL  MAKE  MANY  A 
FOOMTAIN   MANAGBR  BNVI01I8 


Claridge  Special  50 
American  Beauty  50 
Sweetheart  45 
Oriental  50 
Waldorf  50 
Strawberry  Sundae  50 
Black  and  White  45 
Strawberry  MarshnuHlow  Sundae  4S 
Fresh  Peach  Sundae  50 
Claridge  Puff  50 

Aeroplaiii:  50 
Cherry  ilelba  40 
Malted  Milk  Sundae  60 
Fresh  Pineapple  Sundae  40 
Chocolate  Harchmallow  Swidae  45 


will  not  he  grta'J}  1mj;I  ,  red  if  the  price  of  ordinary 
sodas  such  a!>  sold  about  the  sidewalks  of  New  York  do 
come  down.  One  can  alwtys  -get  a  nickel  loda  if  he 
wants  that  kind. 

A  glance  at  the  menu  of  the  Hotel  Pennvlvaala 
FonntalB  Room  proves  that  ic«  crcam  sodas,  sundaea 
and  plain  drinks  are  not  all  of  the  thmgs  sold  which  w91 
yield  good  profits  even  if  a  few  cents  is  cut  from  the 
ice  cream  soda  prices.  Most  of  the  large  drug  stores 
have  in  connection  with  their  fountains  a  more  or  less 
varied  list  of  luncheon  specials  wliich  are  in  ifreai 
demand  between  the  hours  of  eleven  and  two.  Owinn 
to  the  popular  demand,  they  are  daily  adding  to  the 
goodies  they  serve.  There  U  no  item  on  the  Pennsyl- 
vania or  Qaridge  list  that  most  modem  founuins  cannot 
prepare  with  the  present  day  eqnjpnent 

Setvke  Ctafgaa  at  PemaylvaniB 

A  charge  for  service  of  5c  is  made  at  the  Pennsyl- 
vania. That  is  if  one  gets  a  drink  at  the  fountain 
and  waits  upon  himself  in  other  words  he  pays  less  for 
his  order.  This  plan  would  undoubtpdly  prove  work- 
able at  aOma  pharmacies  where  the  soda  tali'.ts  ,irc  al- 
wiVa  overcrowded.  On  the  other  hand  with  such  trade 
as  is  found  on  34th  street  service  is  gladly  paid  for. 

.\t  -hf  Claridge  Soda  Shop,  automobile  and  picnic 
.lunchcon.s  are  gotten   up  at  short  notice.    Of  coorte 


fdnntaln  drifdis  to  a  beloW  cost  tevel»  that  the  class  of 
trade  whidi  wilt  he  most  affiected  by  the  striken  and 

strikers  is  not  tliai  classed  as  the  lu'^t  fountain  trade. 

Perhaps  certatn  >urts  ol  people  are  so  accustomed 
to  have  their  preseriptions  fillctl  at  the  druggi.st's  belO'V 
cost  that  they  now  expect  him  to  lose  money  on  his 
soda  department,  which  for  a  long  time  has  been  the 
back-bone  contributor  to  the  average  druggist's  bank 
account. 

Soda  places  as  the  Claridge  and  Fennaylvania  and 
many  of  our  better  ilrug  store*  and'bigh' dass  fountains 


FOUNTAIN  ROOM  OF  HOTEL  PENN- 
SYLVANIA HAS  DIFFSRENT  SET  OF 
LUNCHBON  SPECIALS  BACH  DAY 

Luncheon  Specials  Ready 
11.00  A.M.  to  3  P.M. 

Puree  of  Split  Pea  25 
Minced  Lamb  with  String  Beans  with 
Hashed  Brown  Potatoes  8S 

Banana  And  Walnut  Salad  60 
Vegetable  Salad  and  Corned  Beef  65 
Lettuce,  Tomato  and  Chicken   Sandwich  75 
Cream  Cbeeaeb  Jelly  and  Nut  Bread 
Sandwich  35 
Deep  Dish  Bl-.iebcrry  Pie  30 
Chocolate  Eclair  15 

749-21 


the  travelers  all  have  a  sip  of  soda  before  thcv  star:, 
while  awaiting  the  preparation  ot  the  lunch  baskets 
This  adds  to  the  final  bill  and  inaket,  ir.r  ;iro(its.  Th'- 
suggestion  helps  their  trade.  It  is  an  unique  fountain 
service.  We  cannot  wonder  that  the  Claridge  and 
Pennsylvania  fountains  are  so  popular.  Reductions  in 
the  street  variety  of  cool  drinks  will  have  little  effect 
on  their  sort  of  trade  and  will  not  dent  their  profits. 

Claridge  Has  a  Cabaret 

riie   Claridge  Shop   i;ab  an   orchestra  and  dancln^- 
I'or  this  a  convert  charge  i>i  neat  dimensions  is  iSKi  i 
Will  the  reduction  of  orangeade  or  lemon  soda  bother 
them?    Not  much. 

An  additional  advantage  of  the  Claridge  and  Pennsyl- 
vania fountain  sen^  is  the  clean  and  attractive  menu. 
The  drink  or  sweet  tilling  looks  good  before  we  see  it. 
The  old  time  .bar  or  fountain,  frosted  in  summer  with 
a  solution  vif  epsoni  ^alt^  to  liu>k  like  Cireenland.  did 
sort  of  freeze  us  to  the  place  but  the  frosted  alass  re- 
minds us  of  a  past  and  better  day. 

The  ardor  of  many  a  drug  store  fountain  luncher 
has  been  cooled  because  a  fountain  lunch  was  tiresome. 
That  is  he  soon  became  tired  of  the  same  "sweet  mess" 
every  day.  The  Peniuylvania  foontain  does  away  with 
this  feeling  .on  their  customers  part  ty  changing  liieir 
lunch  menu  every  day. 
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Tri-State  Confectionery  Jobbers  Meet 

Central  Club  Hold  Convention  at  Cedar  Point 
—  Optimism  Tempered  by  Realization 
of  Difficulties  Is  Keynote 


Vincent  I,.  Prk  t, 
tional  Candv  Co., 


Pres.  Na. 
Si.  Louis 


THE  Central  Gub. 
composed  of  leading 
jobbing  confectioners 
of  Ohio,  Indiana  and  Michi- 
gan, held  their  annual  con- 
vention at  Cedar  Point,  O., 
July  21  and  22.  It  was  a 
highly  successful  meeting 
and  largely  attended,  nearly 
three  hundred  members  be- 
ing present. 

Knthiisiasni  was  at  high 
tide  all  through  the  sessions 
and  pre»cnt  conditions  in  the 
candy  Inisincss  were  not 
allowed  to  cloud  the  optim- 
ism expressed  by  the  vari- 
ous speakers.  The  firms 
comprising  the  organization 
employ  25,000  men  and 
women  and  every  one  is 
expecting  further  expansion 
as  scran  as  general  business 
conditions  improve. 

The  confectionery  busi- 
ne.ss  is  ik>w  the  fourth  larg- 
est in  the  country  and,  they 
say.  will  soon  rank  along 
wiih  the  steel  industry  in 
second  place  to  agriculture. 

One  of  the  most  import- 
ant addressc«  was  that  by 
V.  L.  Price,  nf  the  National 
Candy  (Vimjiany,  St.  Louis, 
ranked  as  otic  of  the  biggest 
randy  men  in  the  country. 
He  did  no;  minimize  the 
<1ifikn1tirs  confronting  the 
indnstry  and  warned  his 
Itearers  that  the  time  of  easy 
pickings  was  over  and  that 
success  was  to  be  ijainecl 
i>nly  by  sustained  effort. 

"The  good  times  are  gone 
and    they    will    no;    come  . 
back."  said  Mr.  Price,  adding  that  the  apparent  increase 
of  sales  during  the  war  was  mainly  due  to  inflated  price*. 

"We  are  apt  to  lose  sight  of  the  fact  that  during  the 
war  period  snlcs  largely  :»dvarKed  because  prices  advanced, 
and  althouk'b  expenses  advanced  in  dollars,  the  per  cent 
of  expense  of  sales  acruallv  decreased. 

"There  is  n<i  means  hv  which  the  s.ilcs  can  be  kept  up 
to  last  y«ar"s  without  «erious  profit-5.icrifices.  and  then 
it  is  iloubtful  whether  pounds  sales  can  lie  increased  to 
the  point  of  offsetting  the  price-decline  effect  upon  sales. 

"Net  profit  is  the  difference  between  the  gross  profit  and 
the  gros'  expense,  and  when  the  gross  per  cent  is  climb- 
ing up.  the  only  way  to  take  care  of  it  is  to  see  that  the 
average  profit  iwrcentaK--  is  right,  and  of  course  the  sales 
volume  must  be  sufficient  to  place  the  exjionsc  on  a  right 
gross  basis." 


W.  C.  DfcVKNS,  R^-fUcif,i 
b'ecy.  of  Ihf  Central  Club 


HIGH  LIGHTS  OF  THE  CONVENTION 

John  h.  Lust,  from  President  Harding's  home 
town,  Marion,  ivho  had  the  honor  of  beiny  the  oldest 
man  at  the'  convention,  is  one  of  the  pioneers  in  the 
eandy  business. 

"The  average  person  thinks  catuiy  should  be 
fresh,"  said  Mr.  Buhr,  in  course  of  his  address.  "As 
a  matter  of  fact,  chocolates  must  be  aged.  Some 
of  our  best  candy  is  four  years  old." 

Belu,een  the  meetings,  the  boats  and  the  beach, 
the  deUf/ates  and  their  wives  surely  had  a  busy  ana 
enjoyable  time. 

Everybody  sa\s  the  banquet  the  best  ex'er.  It 
is  hard  to  .my  loliieh  made  the  hiffflcft  hit,  the 
vaudefille  or  the  eats. 

II'.  C.  I)n'ens_  of  Delaware.  O..  secretary  of  the 
Club,  could  justly  claim  to  be  the  busiest  man  there 
The  ladies  rvere  present  in  iioodly  numbers  and  of 
lourse  added  much  to  the  .success  nf  the  convention. 


Continuing  in  this  inter- 
esting fashion.  Price  de- 
clared that  it  is,  of  course, 
not  possible  to  arbitrarily 
fix  a  gross  profit  percentage 
on  everything,  nor  is  it  wise. 

The  speaker  added:  "If  a 
firm  rule  were  established 
to  handle  nothing  under  25 
per  cent  grcss  on  sales,  i: 
is  very  probable  that  the 
sales  volume  would  de- 
crease. A  certain  volume 
of  sales  must  be  kept  to 
keep  the  ratio  down.  This 
is  the  first  necessity  of  do- 
ing business. 

"Then  comes  the  task  of 
getting  as  high  a  gross  pro- 
fit on  such  sales  as  is  pos- 
sible, without  forcing  prices 
to  a  point  that  -will  increa»e 
the  expense  ratio  to  a  point 
where  it  can't  be  overcome 
by  an  obtainable  gross  profit. 

"Look  out  also  for  paper 
profits,  that  is.  the  big  pro- 
fit on  goods  that  you  do  nor 
sell.  Get  your  monev  ou; 
of  the  dead  ones  quickly. 

"And  finally,  remember 
this.  The  difference  between 
profit  and  no  profit  is  little, 
work  for  that  little,  it  meanr 
your  success  and  progress." 

L.  R.  Gooding  of  Chicago, 
engineering  expert,  speaking 
on  "The  Cost  System,"  said 
that  the  majority  of  candy 
plant  owners  do  not  figure 
their  business  correctly. 
This  resulted  in  comi>etition 
and  ill  feeling,  he  added.  But 
ten  per  cent  of  the  candy 
'  plants  are  really  efficient 
from  a  rost  standpoint,  he  made  bold  to  say. 

The  directors  were  authorized  to  offer  a  $100  prize  for 
the  best  suggestion  of  a  candy  slogan.  The  report  of  the 
auditing  committee,  finding  everything  "all  right,"  was 
approved. 

The  cnnvention  re-elected  its  officers  as  follows:  J.  A 
Cox,  of  Cincinnati,  president;  H.  D.  Brown,  of  Fort 
Wayne.  Ind .  first  vice-president;  Chas.  Dickmyer,  of 
I^nsing.  Mich,  second  vice-president;  Ed.  Davis,  of 
Cleveland,  third  vice-president ;  \V.  C.  Devens  of  Delaware. 
O..  .secretary  and  director  for  three  years;  and  Ed.  Symp- 
ktns  of  Loinsville.  Ky..  director  for  two  years 


"Mamma,  is  papa  going  to  die  and  go  to  heaven?" 
"Of  course  not,  Bobby.  Whatever  put  such  an  absurd 
idea  into  your  head?"— American  Legion  Weekly. 
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Foimtam  Helps  Sell  Tobacco 

Installation  of  Soda  Department  Increases  Business 
of  Cigar  Store  and  Proves  Ability  to  Show 
Good  Profit  on  Own  Account 

By  K.  H.  LANSING 

LAST  October  three  yoiin^r  lirothcrs,  Albert.  Maurice 
and  Samuel  I.cvan,  having  secured  a  lease  of  de- 
sirable comer  property  at  Walnut  and  Fifth  streets. 
Philadelphia,  opened  a  cigar  store  on  the  ground  floor, 
with  an  entrance  on  each  street.  Only  one  of  the  tri<. 
had  any  experience  in  the  fountain  service  line  and  he 
had  been  employetl  at  it  for  only  three  months  prior  to 
the  opening  of  their  store;  yet  all  felt  that  a  soda  fountain 
and  luncheonette  would  not  only  prove  an  added  attrac- 
tion to  the  cigar  end  of  the  business  but  would  draw  a 
large  iHTccntagc  of  the  many  girl  employees  from  the 
offices  of  the  district. 

In  this  they  were  right,  although  told  by  numbers  of 
their  ac(|uaintances  that  the  soda  fouirtain  would  prove  a 
drag,  especially  as  the  brothers  had  little  or  nn  experience 
witli  one.  "The  two  departments  won't  mix,"  they  were 
told. 

The  cigar  business  flourished  from  the  outset.  The 
brothers  sold  good  cigars  and  tobacco  with  accessories  of 
those  slocks — they  had  to,  for  most  of  their  custom  wa.s 
drawn  from  insurance,  banking,  brokerage  and  wholesale 
mercantile  houses  abounding  in  the  locality.  Their  place 
of  business  looks  out  on  famous  Independence  Square, 
so  the  brothers  called  their  organization  "The  Square 
Deal  Cigar  Stores  Company." 

Soda  Fountain  Installed 
In  March,  they  installed  the  projected  soda  fountain. 
It  is  a  handsome  nvarble  affair  wiih  two  stations,  nickel 
silver  pump  handles  and  draught  arms,  nickel  service 
and  drain  boards,  and  ice  cream  cabinets  with  like  fmish. 
They  also  put  in  a  tall  hack  bar  and  fixtures  in  keeping 
with  the  general  character  of  the  other  woodwork.  They 
obtained  the  services  of  two  disjiensers,  but  at  first  found 
considerable  ditliculty  in  finding  anyone  who  could  make 
up  their  fruit  syrups  on  the  premi.scs.  Finally.  Maurice, 
who  had  been  three  months  at  the  trade  prior  to  opening 
the  store,  but  who  never  had  occasion  to  make  syrups, 
sent  for  an  exjtcrt  in  the  line,  who  spent  two  hours  in 
drilling  him  carefully  in  the  princiiJes  and  practice  of 


Cigars  and  Sodat  Dn  IP'etl  Together 


Tobacco  Defartmenl  Musi  Hustle  to  Beat  Sales 
Record  of  Fountain 

syrnp  preparation,  .^t  the  end  of  that  time,  liv  <lint  of 
intense  concentration,  he  had  learned  his  lesMm  |>eriectly 
and  thereafter  was  not  only  able  to  prepare  all  the  syrups 
himself  if  necessary,  but  was  also  <pinlified  to  instruct 
his  disjicnsers.  No  further  trouble  along  this  line  ever 
de\'eloped. 

"Those  first  six  months  were  hard  tlMuigli."  says 
Maurice  Lcvan  in  recounting  the  brothers'  struggles.  "This 
was  especially  true  of  the  buying  end.  We  were  "green- 
horns' at  it  and  couldn't  help  showing  it  at  fir»t.  so  of. 
course  now  and  then  someliody  would  tak"  advantage 
of  that  fact.  But  we  soon  learned  the  trick-;  and  they 
found  out  we  knew  and  let  us  alone  then." 

The  brothers  kept  the  two  departments— cigars  and 
fountain — absolutely  separate  and  by  comparing  sales  nf 
cigars  before  and  after  the  installation  of  the  fountain 
and  by  noting  whether  the  foimtain  business  increased  in 
proportion  to  the  itKrease  in  the  number  of  cigar  and 
tobacco  patrons,  were  able  to  tell  quite  accurately 
the  resultant  benefit  to  each  department. 

Fountain  Business  Proves  Profitable 
They  soon  ascertained  that  the  soda  foimtain  was  not 
inly  a  valuable  auxiliary  to  the  cicar.  cigarette  rtnd  tobacco 
trade,  by  drawing  customers  who  purchased  "smokes" 
after  coming  in  for  sodas,  ice  cream  or  lunclie^^n:  but 
that  it  was  profitable  anyway,  from  the  large  number 
of  girl  customers;  and  that  the  regular  cigar,  cigarettf 
and  tobacco  patrons  Iwnght  freely  at  the  fovntain  after 
making  their  other  purchases.  Each  dctwrtmcnt  not  only 
helped  the  other,  but  each  was  a  success  on  its  own 
hook. 

The  fountain  trade  now  constitutes  ro  less  than  forty 
per  cent  of  the  business,  though  it  has  been  running  only 
sitKC  last  March, 

The  brothers  now  have  a  snappy  cigar  store,  nuich  after 
the  general  order  of  the  chain  tobacco  shops  and  a  pleasing 
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Bank  Gives  Way  to  Soda  Fountain 

Quaker  Tea  Room,  Fond  du  Lac,  Occupies 
Premises  of  First  National  and  Installs 
Fixtures  in  Directors'  Room 


By  W.  C.  SALIS 


THE  Quaker  Ta  Ro:m,  Foiul  dii  Lac.  occupying 
the  main  floor  of  the  ol<I   First   Vational  Rank 
buikliii*;,  and  one  of  the  livest  enterprises  in  the 
city,  was  formally  oiicned  to  the  public.  June  Ist. 

There  wa>  a  great  surprise  in  sto'-e  lor  the  visitors  as 
nothing  >hort  of  the  wonderful  has  l>een  accomplished  in 
the  efforts  of  the  pr<inricti>rs  in  providinff  the  city  one 
of  the  most  up-to-tho-minutc  and  l>est  appointed  places  of 
its  kind  in  the  state.  It  had  long  hecn  wondered  why 
Font!  dii  Lac  had  never  had  a  real  H-a  room.  Tliev  ha.e 
been  established  in  many  cities  over  Wisconsin  and  have 
proven  immensely  popular. 

Those  who  retained  in  their  niimis  a  picture  of  the 
interior  of  the  old  First  N'ational  Hank  were  agreeably 
surprised  at  the  transformation  that  had  taken  place  to 
make  quarters  suitable  for  the  new  business.  With  a 
go<3d  foundation  to  work  uixin,  one.  of  the  handsomest 
business  interiors  in  the  city  has  been  made.  The  walls 
are  painted  with  a  lavender  shade  with  sold  panels  on  the 
side  walls.  The  ceiling  is  done  in  a  lichter  shade  cf 
lavernlcr  while  the  stucco  work  is  painted  in  old  ivory 
and  decorated  with  gold  striping.  The  main  room  is 
covered  with  a  tile  floor  while  the  woodwork  is  rubbed 
mahojfanv  finish.  The  private  room  at  the  front  of  the 
bank  building  has  been  transformed  itrto  a  rest  room 
It  will  also  be  used  for  serving  pri\-ate  parties,  a  table 
•b«ng  ready  for  installation  which  will  accommodate  twelve 
guests. 

The  directors  room  at  the  west  extremity  of  the  building 
will  be  retniished  to  correspond  with  the  main  room  when 
time  tiermits.  This  room  is  to  be  used  as  the  cafeteria. 
It  also  provides  space  for  a  modern  white  marble  icele.ss 
soda  fountain  and  ire  cream  chest.  There  are  also  a  gas 
range,  sanitary  sink,  cupboards,  and  other  fixtures  incident 
to  a  well  appointed  kitchen. 

The  main  room  with  its  handsome  decorations  is  furn- 
ished in  a  manner  equallv  pleasing  to  the  eye.  The 
ftirriitn'c  anil  tables  are  all  of  the  wicker  style  enameled 
a  rich  shade  of  gray  There  will  I*  accommodations  for 
one  hundred  guests  at  one  sitting. 


This  Doesn't  Look  Much  Like  a  Bxtitk  Sou 


.Inolhcr  I'im-  of  the  BvaulifuUy  Afipoinled 
Quaker  Tea  Room 

The  tables  arc  stationed  along  the  walls  and  are  lighted 
xvith  individual  tible  lamps  made  of  mahogany,  fitted  with 
dainty  shades.  The  main  light  fixtures  are  inverted  wicker 
howls  trimmed  with  chintz.  The  draperies  for  the  win- 
dows are  also  of  imporietl  chintz.  Lace  curtains  complete 
the  window  settings.  There  arc  ferneries  for  each  window, 
floor  lamps  to  correspond  with  the  wicker  furniture,  bird 
cages  of  the  same  de^gn  and  fish  bowk,  all  harmonizing 
in  a  very  pleasing  way  to  make  a  pretty  and  artistic 
interior. 

Easy  arm  chairs  stufTed  and  upholstered  with  chintz 
are  provided  for  the  rest  room.  Public  telephone  service 
is  also  provided. 

The  public  is  being  given  real  service.  The  new  man- 
agement serve  a  lnisinc«  lunch  every  day  at  the  noon 
hour.  They  also  serve  ice  cream  and  ice*  at  all  times 
French  pastries,  delicacies  of  the  season  in  the  way  of 
fruit  cream  combinations,  soda  water,  sundaes  of  various 
descriptions,  provide  complete  service  in  the  nicest  of 
surroundings. 

The  tea  room  also  sells  chocolates  put  up  under  their 
own  name  plate.  Quaker  Sweets  as  well  as  Quaker  serv- 
ice for  the  first  grade  is  the  watchword  of  the  institution. 

The  management  of  the  Quaker  Tea  Room  has  been 
placed  in  the  h.inds  of  Ernest  Lucia,  a  well  known  Fond 
du  I-.ac  young  man,  who  is  of  proven  industry  and  ability. 
He  has  been  engaged  in  this  line  of  work  for  the  iiast 
ten  years,  having  at  one  time  bad  charge  of  the  Kremer 
fountain  and  also  the  Ruh  fountain  of  thts  citv.  For  a 
time  he  worked  at  the  same  business  in  one  of  the  leading 
stores  of  Racine.  Wisconsin.  A  competent  caterer  has 
clvarge  of  the  cafeteria  and  at  present  a  chef  is  employed 
as  w-ell. 

The  Quaker  Tea  Room  is  essentially  a  loril  institution 
and  is  so  financed.  It  is  an  incorporated  company,  capital- 
ized at  $10,000.  The  incorporators  are  Ernest  Lucia.  L. 
T.  Raker  and  H.  T.  Hierl.  all  young  men  of  this  city. 

The  boys  have  adopted  as  their  slogan.  "Take  her  to 
the  Quaker." 


,  Googl 
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Green  Lantern  Attracts  Headlights 


Lincoln,  Nebr.,  lovers  of  tlie  ice  crtim  soda,  the 
malted  mtlk,  and  the  deltciou.'^  #iin<lars  no  ioiiirer  have 
the  botlur  lit  ^".-iiini;  o>it  of  ihcir  iMr<  .iml  sauntcru^u 
into  a  drug  store  I'or  their  little  drink  since  the  opening; 
recently  of  the  Green  Lantern,  a  curb  sodt  fMiltaiii 
which  bids  especially  for  automobile  tirade. 

The  fountain  is  located  in  a  little  brick  and  stucco 
building  on  a  corner  just  away  from  the  best  theatres 
bnt  off  the  main  thoroughfare  of  the  city.  hhs 
windows  on  all  «ides  and  is  lighted  on  either  side  by  a 
green  lantern.  Inside  is  a  large  marble  fountain  and 
woodwork  of  white  enamel. 

A  half  dozen  "car  chasers"  waif  on  the  nistomcrs. 
Whenever  a  tar  parks  at  '.he  rurfi  tiicrc  is  a  boy  on 
hand  to  taki-  the  order.  He  rushes  it  into  the  littb 
buildinK  win  r.-  several  dispensers  are  ready  tO  see  that 
it  is  filled.  The  order  is  served  in  the  car  and  when 
the  -patrona  are  fbrouifh  they  iedicafe  the  fact  by  turn- 
ing on  their  headlights,  if  it  la  night,  or  whistling  if  it 
is  day  time.  They  pay  the  waiter  and  drive  on  their 
way  A  cashier  ri.iki,  ready  iha:i:<t  f:  r  Mi  waiters 
and  tht'  sfrvicc  at  i!u-  Lan'.crn  is  uiiexcclicd  anywhere 
in  town. 

The  fountain  was  started  two  months  ago  by  Leslie 
Bradford  and  Chester  Krezy  and  lias  been  doing  more 

than  a  rushing?  Uti-iincs?  ever  «inrp. 


$100,000  SODA  ROOM  PLANNED 

Portune-Ward  Company  To  Erect  Imposing  Soda  ££• 
tabiishmcnt  at  Union  and  Belvidere  Streets,  Oresne, 

N.  Y.,  To  Care  For  Automobile  Patronage 

W.  H.  Fortune,  proprietor  of  Forlutic-Ward  Drug 
Company,  announced  July  16,  that  a  sale  of  the  lot  at 
Union  and  Uclvidcre  streets  was  romitlctcd  several  day.s 
ago  and  that  he  will  build  on  that  site  a  symmetrical 
•tmctwre  which  in  every  detail  will  harmonize  with  the 
rcaldences  of  that  exclusive  section.  The  property, 
which  was  owned  by  the  Countess  Isnaggi  of  France, 
who  once  lived  in  Natchez.  Miss.,  was  sold  to  Mr.  For- 
tune for  $1«.500. 

It  is  planned  to  crcrt  on  tlu-  lot  a  soda  am!  Uuich  room 
costing  $100,000.  At-.orling  to  Xfahan  &  Broadwell, 
architects,  work  on  the  building  will  begin  in  the  fail, 
•o  as  to  have  it  ready  for  service  by  spring. 

The  lot,  which  is  250  feet  square,  is  on  a  high  terrace. 
The  btrilding,  of  country  einb  type,  will  be  situated  SO 
feet  from  the  sidewalk.  It  will  be  of  hollow  tile  and 
smooth  stucco  construction  and  surmounted  by  a  tile 
roof.  The  building  will  be  as  nearly  fireproof  as  pos- 
sible. 

The  soda  room  will  have  a  Irontape  of  150  feet  and 
it  is  to  have  numerous  French  windows.  The  roof  of 
the  spacious  veranda  will  be  supported  by  colonial 
columns. 

Mr.  Fortune  states  that  the  plans  are  to  erect  a 
building  which  will  in  no  way  detract  from  the  elegant 
surroundings  of  the  neighborhood,  bnt,  on  the  other 
hand.  u;ll  itiliance  the  appearance  of  the  section  .\ 
lanHsrape  i;arili-iiir  will  be  employed  to  beautify  the 
grouiiiK.  Tlurt  will  he  a  sunken  ijardcn  and  rvvo  cir- 
cular driveway-,  one  beginning  at  the  intersection  of 
Rozell  avenue,  win<linK  around  the  rear  of  the  building, 
with  exit  at  Belvidere;  the  other  beginning  at  Belvi- 
dere, encirding  the  garden,  with  exit  at  Rozell.  The 
drivewav-  are  of  a  width  tttScient  to  allow  three  auto- 
mobile- i:i  ]i,i-s  one  another.  The  plans  contemplate 
parkiiiK-  -iM'.e  for  150  rars. 

Two  side  porclies.  a  front  porch  and  tv^-o  pergolas  in 


The  idea  originated,  in  all  probab'ility,  from  the  prac- 
tice of  one  of  the  leading  ilrug  stores  of  having  two 
or  three  boys  stitionul  just  outside  of  their  doors  ready 
to  take  orders  of  any  persons  in  cars  who  did  not 
care  to  enter  the  store. 

But  even  though  the  fountain  eaters  mostly  to  auto 
trade  it  has  several  tables  for  walking  customers.  These 
are  set  on  the  limn  in  the  w.inn  -iinniier  evenings  and 
taken  within  ul'.i'i;  the  weather  is  unfavorable 

.\  small  sei  ttnn  '4  tlie  buildini;  is  >ct  off  :n  tin  rear 
for  a  dish  washing  room  and  it  keeps  the  dish  wasiiers 
busy  all  the  time  from  dark  till  well  past  midnight  to 
keep  the  dispensers  supplied  with  clean  dishes. 

Considerable  difficulty  was  experienced  when  the 
Lantern  first  oiutur!  1>y  the  patrons  i  i  t  their  horns 
when  they  want/d  service.  People  iivMg  in  the  neigh- 
borhood complained  to  the  police  and  st-vera'.  arrests 
and  tines  were  made.  The  proprietors  of  the  establish- 
ment ulTered  to  rcimlburse  all  those  arrested  for  theae 
offenses  but  in  no  cases  was  their  offer  accepted.  Since 
the  tooting  scare  the  patrons  have  taken  to  the  whistle 
■n  the  day  time  and  the  of  the  head  lights  at  night 
The  chasers  are  constantly  on  the  watch  and  ready  to 
run  for  either  a  whistle  or  a  light.  And  there  are  few 
times  during  the  day  they  are  not  "running  the  cars  " 

the  rear,  in  addition  to  interior  space,  will  be  provided 
for  service  of  the  customers;  The  design  contenplates 
dining  rooms  for  private  parties.  The  honking  of  horns 
at»d  catcalling  by  the  impatient,  which  seem  to  he  the 

ticcr  s-ary  evil  of  all  soda  roiun-".  will  he  obviatcil  \^\  rhr 
eir.ploynicur  of  a  rrew  nt  waitrrs  I.irge  fnon^'h  |i>  lake 
the  orders  of  (cncsls  imiiKdiatilv  njxjn  thc-lr  arrlv.il.  I  bis 
organization  of  ser\uc  will  eaminate  the  chief  objrc- 
lion  to  such  an  institution. 

Mr.  Fortune  denied  any  possibility  of  abandoning  the 
establishment  at  Union  and  Somerville  streets.  The 
manufacturing  end  of  his  business  will  be  cootinued  at 
its  present  location. 


.  RICHARDSON   DISCUSSES  NORMALCY 

Mr.  Alick  G.  Richardson,  president  of  the  Richard- 
son Corporation,  manufacturers  of  soda  fountain  staples^ 
has  a  sound  idea  of  the  methods  which  must  be  fol- 
lowed to  get  back  to  normal  conditions. 

According  to  Mr.  Richardson,  normal  conditions 
means  pre-war  conditions  and  the  -noiu  r  \s  i  i  in  get 
ourstdves  on  that  l)asis  the  better  for  .ill  t  oin  i  rned. 
Applying  these  ideas  to  the  ^<.da  loiiii'.iiii,  '.u  a  Ivoc.ites 
the  maintenance  of  the  highest  stand.trds  in  ijuality  and 
service,  ctuipled  with  careful  attention  to  every  detail 
connected  \sith  the  business. 

Every  soda  fountain  man,  he  says,  -hould  be  in  a  po- 
sition to  know  his  costs  accurately  to  the  last  fraction 
of  a  cent,  that  he  may  be  able  to  satisfy  the  demand  for 
lower  prices,  insofar  as  is  desirable,  without  incurring 
the  danger  of  selling  his  product  behiw  a  reasonable 
price. 

Maintenance  of  quality  and  strict  and  inti  1  i^ent  ap- 
plication to  husitnjss,  savs  Mr.  Ricliard^on.  \m11  surely 
bring  the  soda  fountain  industry  triumphantly  back  to 
a  sound,  safe,  normal  basis.  - 

PBNN8YLVANIAN8  FOND  OF  > SODA 

The  report  of  the  collector  for  the  eastern  district  of 
Pennsylvania  for  1920  indicates  a  cuii-nniption  of  $11,- 
oiifi.d'M)  worth  01  sodas,  ice  cream  and  soft  ili.iil. ^.  white 
the  candy  bill  was  nearly  four  times  that  or  $42,0tiO.UUO. 
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Ex-Saloons  Said  To  Be  Losing  Out 

Fort  Wayne  Establishments  Which  Have  Been  Converted 
Into  Soft  Drink  Parlors  Seem  Unable  to 
Compete  With  Fountains 

Bjr  FRANK  H.  WILLIAMS  .. 


IS  THE  ex-saloon  which  u  now  imuqiterkdinf  u  » 
!^ft  drfflk  parlor,  about  to  pass  down  and  out? 

Th;=i  15  the  i"jii'j*^tion  w!i:ch  i-  air't.-i'irm  t'u'  initul^ 
of  some  of  llic  [■ri,)iirictf>r»  i)t  jbc  u  \v  nmatnin^  jiLiccs 
of  thi-i  cdaracter  in  Fort  W'.iyiie.  Ind  .  follow  :ic  a  sum- 
ntariziug  of  the  Ntiiiness  tlicy  Iiavc  l>cc;i  <l.ini«  this  summer. 
This  stock  tak-iit;  discl'-is  tbc  fact  that  business  in  the 
local  !>oft  drink  parlors  has  been  only  about  fifty  pei; 
cent  of  what  it  was  a  year  ag^>.  And  the  soft  drink 
parkMT  proprietors  ire  wonderitig  if  it  is  ever  going  to  pick 
np  agam. 

Ot  course  varinu;  rea&oits  for  thit  shimp  in  buttnCSS 
arc  advanced  by  tFir  piAiirii-tors. 

"The  «!iimp  is  cnt-rcK  flue  to  the  fact  that  there  arc 
several  tii.nisawi  men  uiit  of  cniployiuent  in  Fort  Wayne,'' 
declared  one  soft  drink  man.  "There  are  now  more  men 
ont  .  i  employnicnt  in  Fort  Wayne  than  has  been  the 
ca-e  fur  a  aanlwr  of  years  and,  of  course,  this  has  its 
cfieci.  The  men  simpty  haven't  die  mon^  to  spend  for 
drinks  and  so  they  don't  come  around  any  more  the  way 
thegr  used  to." 

AH  of  whicli  seitn-.  l.jKiial  ctvmyli  aiwl  \vi>iil<l  seem  tr, 
be  a  perfectly  n.i-.i]  reason  for  the  Oiimi'  Fi  )t  not  all 
tile  soft  drink  men  blame  the  5h];ii|>  \\]f<v.  tin-  same  factor. 

Too  Hot  for  £x-Saloons 

"It's  the  hot  weather."  declared  tlie  pniprieior  of  an* 
«lfacr  soft  driidc  parlor.  "It^  too  hot  for  the  men  to 
come  down-town.   Last  year  at  this  tJme  we  had  a  lot 

of  nirn  nlway«  haiining  armind  the  place  watchinff  the 
baseball  scores  and  talking  about  tpastball  tnatters  and 
athletic  events  and  so  on.  Now  tiiere's  nobody  hanging 
aroimd  the  place  and  the  reason  is,  it's  too  hot  Our 
business  always  picks  up  when  cool  weather  COIMS  akng;* 

This  last  sentence  sounds  rather  queer  in  an  eic-sakK»» 
doesn't  it?  Do  you  remember  the  old  days  when  the 
•nioonist  always  wished  he  bad  a  pipe  raanbiR  from  the 
brewery  direct  to  his  place  when  hot  weather  bei?an  jam- 
nini;  the  men  into  1  i-  of  biisinr-s  hv  the  liundreds? 

But  while  these  cxjjlanitions  are  isitcrcsting  and  prob- 
ably ha\e  a  lot  of  truth  in  thcni.  t;ie  real  reason  for  the 
slump  in  the  business  of  the  ex-saloons  is  probably  an 
entirely  different  thing.  The  real  reason  for  this  sltunp 
is  probably  the  fact  that  the  ex-saloons  are  not  keeping 
pace  with  die  times. 

Let's  inspect  a  typical  ex-^loon  and  see  what  it  kwlcs 
like  2nd  then  see  how  it  affects  the  alert,  live  wire  man 
of  'f"    prt-sdit  »lay. 

The  ordinary  s<>ft-<lrink  parlor  which  is  IcK-ated  in  an 
ex-saloon  lias  tht  !>|  il  ap|iearance  of  the  former  >ali<Mi-, 
The  same  old  tixnin-  an-  t'ure.  the  >amc  lutich  stand 
in  the  corner  is  there  with  hr  t  hamburncr  sandwiches  ready 
for  those  who  wi^Si  to  eat  The  same  rcd-faccd  harkcops 
are  behind  the  bar  and  about  the  only  really  noticeable 
cbaage  is  the  fact  that  instead  of  the  array  of  shining 
ghsses  behind  the  bar  tiiis  space  is  now  ocavicd  hf 
punch  boards,  candy  Imxes.  cigarettes  and  miscellaneetts 
junk  of  one  sort  and  another. 

Without  the  rosy  alcoliohc  ha/e  w'lic'i  u^ed  to  envelon 
the  old-time  patron  of  the  bar,  the  place  looks  dingy  and 
dirty.    Ccpedally  is  this  true  of  many  ex-saloons  which 


fail  to  keep  up  their  appearance  as  wdl  as  tfaqr  tSA  bl 

more  prosperous  days, 

Just  as  the  appear  ..:ii'e  of  the  place  is  A\\\^\.  .so  the 
conversation  of  tiie  barkecjis  and  the  reRiilar  ciistomeri 
is  dir«\. 

"Wouldn't  a  long  stein  of  good  t>ccr  go  down  easy, 
eh?"  ejaculates  the  barkccp. 

"You  bet."  says  the  patron,  "after  all  there's  nothing 
,like  beer." 

.  "You  said  something."  says  the  barkeep,  "I  can't  go 
ilhis  near  beer  stuflF  at  all  and  I'd  just  as  soon  drink  water 

as  -liesc  soft  dri'\1;s." 

All  of  which  is  fme  for  the  place's  Inisiness,  isn't  it — 
knocking  their  own  business  that  way? 

The  main  topic  of  cunversaliuii  in  most  of  the  ex- 
saloons  is  a  bemoaning  of  the  fact  that  die  dear,  desd 
days  have  departed. 

.\'ow  all  this  talk  about  dw  good  oM  d^  and  Hut 
deUg^tfttl  qualities  of  beer  inui  all  riiJtt  Jost  after  pio- 
hihition  was  put  Into  eflect  in  Indiana.  But  wben  it  ii 
continued  hardly  without  a  let-up  for  several  years,  il 
begins  to  Ret  r.^ihcr  tirestjme.  And  some  of  the  former 
regular  patrons  of  the  soft  drink  parlors  seem  to  have 
found  it  so  and  are  now-  going  to  other  places  where 
the  conversation  deals  with  topka  of  tbe  day  and  not 
with  the  greatly  mourned  past. 

Pew  Have  Tnrtallfd  Fowntaina 

In  no  way  does  dw  ex*satooa  demonstrate  the  fact  that 
it  belongs  to  the  past  and  not  to  the  present-  more  tbor* 
oughly  thnn  by  its  e<juipment.  The  ex-saloon,  as  a  usual 
thinj^,  has  no  soda  fountain.  It  deal.s  entirely  in  near 
beer,  tjottled  drinks,  s-mdwir hrs,  gamblitic  'Icvurrs  of  one 
sort  ard  ar^^thcr  and  salted  peanuts.  'Itie  [Topi iciors, 
as  a  general  rule,  have  scoffed  at  the  soda  fountains, 
but  the  soda  fountatns  are  getting  the  trade  nowadays. 
The  comer  agar  store  very  likely  has  a  clean,  sanitary 
fountain  with  a  snappy  dispenser  in  charge  and  all  tbe 
drug  store  and  eenf^ionery  fountains  are  also  clean 
and  sanitary  The  patrons  of  the  ex-Fnlorns  and  of  the 
modern  fouiitains  cannot  help  noting  liie  d:tference  and 
beinir  impressed  by  the  dinRiness  of  the  ex-saloon. 

Still  another  rea.son  for  the  passing  of  the  ex-saloon 
is  undoubtedly  the  fact  that  men  are  coming  more  and 
more  to  like  the  menu  offered  at  the  typical  modern  soda 
fountain.  Time  was  when  it  was  thought  that  fountain 
dishes  were  only  for  youths  and  ladies.  Now  the  fofmer 
booze  hoisters  or  at  least  a  goodly  portion  of  them  bavt 
discovered  th.it  the  drinks  served  at  the  siwta  fountain 
are  mlly  worth  while.  They  have  di,scovcrcrI  that  while 
■•I'da  fountains  may  not  carry  a  kick,  they  at  least  quench 
thirst  and  hav?  a  deliuht  that  is  all  their  t>wi:. 

.Ami'iiiT  those  local  people  who  are  conversant  with  the 
sitiiation  it  is  predicted  that  within  a  comparatively  short 
time  the  cx-saloons  which  arc  now  Operating  in  this  city 
as  soft  drink  parlors  will  foU  their  tents  and  silently  steal 
away.  And  it  is  also  predicted  that  the  soda  fonntafais 
will  continue  to  grow  in  popularity  from  year  to  year. 
What  is  true  of  this  city  is  also  undoubtedly  true  of  other 
cities  where  dw  saloons  formerly  llouiisbed  like  the  greeo 
bay  tree. 

How  is  it  in  your  city? 
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Extract!  I  Men  Discmss  Prohibition 


Difficulties  \of  Trade   With    Volstead  Enforcement 
Rulings  Furnish  Chief  Topic  at  St.  Louis 
Meeting  oj  National  Association 


R.  E.  liuKiN,  I'res.,  and  L. 

of  Extract 


TWO  hundred  dclc- 
Ba'cs  rcprcscntiiiK  the 
Flavoring  Iv  x  t  r  a  c  t 
Manuiacturers  Aisociation 
of  America,  concluded  the 
12th  annual  convention  ox 
the  organization  at  St. 
Louis,  Friday  July  15,  after 
a  three  days  session,  July 
M.  14  and  15.  The  organ- 
ization represents  an  indus- 
try capitalized  at  more  than 
$11X».0(X),000  and  in  which 
approximately  three  hundretl 
factories  are  engaged. 

This  years  meeting  was 
the  most  important  ever 
held  by  the  association. 
some  problems  of  vital  im- 
portance confronted  the  in- 
dustry. 

For  the  first  time  since  its  organization,  a  St.  Louis 
representative  was  made  a  member  of  the  F.xccutivc  Com- 
ntittec  and  President  Ifcekin  stated  that  the  convention 
was  held  there  because  St.  Louis  was  recrjgnized  as  t>eing 
one  of  the  largest  flavoring  extract  centers  in  the  United 
States. 

The  following  officers  were  elected  at  the  final  session  of 
Friday:  R.  K.  lleekin.  President,  of  the  Ilifkin  Company. 
Cincinnati,  Ohio;  L.  B.  Parsons,  first  vice-president,  of 
Seeman  Bros.,  New  York  City ;  Gordon  M.  Day,  second 
vice-president  and  secretary,  of  Day-Hcrgwall  Co..  Mil- 
waukee. Wis. ;  R.  H.  Bond,  third  vice-president,  of  Mc- 
Cormick  &  Co.,  Baltimore.  \U\. ;  F.  L.  Beggs,  treasurer, 
of  The  Styron-Beggs  Cn.  Newark,  Ohio. 

The  members  of  the  new  executive  committee  are :  E.  P. 
Price,  of  Price  Flavoring  Extract  Co..  Chicago,  III.;  Fred 
Rogers,  of  NfcMonagle  &  Rogers.  Middletown,  N.  Y. ; 
John  T.  Stutz,  of  Forbes  Bro>.  Tea  and  Spice  Co.,  St. 
Louis,  Mo.;  G.  C.  Davis,  of  Davis  Mfg.  Co.,  Krioxville, 
Tenn. 

The  subject  most  under  discussion  at  the  sessions  was 
the  alcohol  question  which  has  caused  the  extract  manu- 
facturers untold  trouble.  On  the  opening  day  this  was 
brought  up  in  the  report  of  the  legislative  committee  which 
was  presented  by  R.  H.  Bontt.  chairman.  Before  reading 
the  rtiM>rt  of  that  cr.mmittee.  he  stated  that  an  attempt 
is  being  made  to  put  a  hill  through  Congress  which  will 
give  one  or  two  officials  the  power  to  stop  the  manufacture 
of  flavfiring  extract  product*.  In  the  original  Volstead 
act.  he  s.Titl.  the  fla\oring  extracts  are  excepted  if  they  are 
unfit  for  beverage  punwscs.  The  j>resent  bill,  which  has 
been  reprrted  out  favorably  in  the  Sinate,  makes  a  change 
in  the  formula  necessary  and  even  allows  the  commissioner 
to  revoke  the  permits  if  be  thinks  the  extract  is  licing 
iiseil  for  bc'veragc  inirpo^es  Xo  normal  man  can  drink 
flavoring  extracts  and  just  because  a  few  swallow  lemon 
juice  extract,  is  no  reason  why  the  industry  should  suffer. 
Mr.  Bond's  rei>ort  was  in  part  as  follows: 
"The  situation  which  confront*  our  industry  is  1»ecom- 
ing  increasingly  more  difficult  anrl  the  legislation  which  is 
aimed  at  it.  both  in  the  National  C'-tigrcss  and  the  State 


B.  P.\Rsoxs,  First  Vke-Prts. 
Association 


Legislatures,  is  becoming 
increasingly  restrictive  and 
harder  and  harder  to  defcat- 
M  a  n  y  manufacturer*  o  f 
flavorhig  extracts  thouRht 
that  with  the  pa-sage  of  the 
present  National  Prohibition 
.•\ct.  the  greater  part  of  our 
troubles  were  "vcr.  How- 
ever your  committee  did  not 
airrce  with  this  view  and 
unfortunately,  it*  judgment 
has  lieeti  borne  <>iit  by  facts. 

"There  have  hern  forty- 
two  State  Legislatures  in 
regular  session  since  Jan- 
"lary  first  and  a  num1>er  of 
special  and  extra,  rdinary' 
sessions  of  the  legi>latures 
of  several  states  have  been 


held  It  has  required  the  greater  i.art  ot  tlic  time  of 
the  chairman  of  your  legislative  cmmittie  and  a  con- 
siderable pan  of  the  time  of  his  office  lorce  t..  help  to 
defeat  or  modify  bills  which  either  would  have  -oundcd 
the  death  knell  of  the  industry  or  have  thr.>wn  sucli  im- 
practical provisions  about  it  as  would  have  made  it  im- 
possible to  successfully  conduct  business.  While  several 
different  kinds  of  destructive  bills  aimed  at  ..ur  uidusiry 
have  been  ..tiered  in  the  differ.nt  state  legislatures,  those 
which  have  given  us  the  greater  concern  and  trouble  have 
been  prohit)iiion  bills. 

At  the  Thursday  monting  session.  Dr.  Doran.  head  of 
the  industrial  bureau  of  the  Prohibition  hntorcemoit 
Division.  Washington,  in  place  of  Koy  A.  Haynes.  who 
could  not  attend  the  convention  read  an  address  on  Non- 
Beverage  Alcohol  for  Use  in  Flavoring  Extracts.  In  a 
letter  acc.mpanying  the  report.  Mr,  Haynes  said  the  de- 
partment oi  the  law  enforcement  of  proliibiti..n.  would 
be  conducte<l  reganlless  of  personal  views. 

In  part,  the  address  stated:  "Knowing  that  alcohol  is  a 
large  item  nf  expense  in  the  llavoring  extract  business 
and  its  pr.^uremeiit  and  use  during  the  past  year  aivl  a 
half  is  a  matter  -f  some  little  concern.  I  am  convinced 
that  if  satisiact.  rv  substitute  sh..uld  ever  he  fund  to  be 
commerciallv  satisfactory  and  be  capable  of  » 
meritorious  commercial  article  av  may  new  be  produced 
with  alcoh..l.  it  will  be  adopted  as  rapidly  as  it  is-  iK)ss,hlc 
to  do  so. ' 

The  remainder  of  Dr.  Dwan's  a.blress  was  devote<l  to 
an  outlining  of  the  methods  by  which  tlavonnir  extract 
manufacturers  may  legally  obtain  a  supply  of  alcohol  to 
1  e  used  as  the  base  of  their  products. 

An  informal  hamiuet  was  held  at  the  Hotel  Statler. 
Fridav  evening.  July  16.  Dr.  S:unuel  H.  Baer.  of  the 
Hlancke-Uaer  Extract  Company  and  chairman  oi  tlie  en- 
tertainment committee  was  toast-master  other  speakers 
being  Carl  F.  (1  Mever.  president  oi  Meyer  Brothers 
Dr^Ig  Company:  Carl  Baer.  of  the  Development  Service 
.if  the  St.  Ij.uis  Chamber  of  Cmmerct.  and  R.  H  Bond 
"f  McC'.rmick  and  Company.  Baltitnure. 
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September  Opens  Fall  Candy  Season 

Coming  of  Cool  Weather  Means  Increased  Demand 
for  Sweets  and  Live  Confectioners 
Are  Planning  for  It 


By  W.  B. 

GOLDEN'  September  offers  ihc  confectioner  golden 
opportunities,  there  arc  so  many  channels  into 
which  trade-getting  publicity  may  be  directed.  In 
the  first  place,  it  is  the  opening  of  the  Fall  season,  and 
this  can  be  as  simple  or  elaborate  as  desired.  It  is  also 
the  opening  of  school,  and  a  strong  play  should  be  made 
for  the  patronage  of  the  high  school  and  coHcge  stu- 
dents. Lastly,  it  is  the  month  supreme  for  auto  trips 
and  picnics,  including  the  big  Labor  Day  picnic,  and 
this  trade  is  profitable  to  the  live  confectioner. 

The  advantage  of  having  a  Niwcial  table  for  the  high 
school  pu;^ils,  where  they  can  meet  to  discuss  school  and 
class  affairs,  has  been  mentioned  before.  This  would 
be  an  esj»ecially  eflfcctive  publicity  plan  in  early  September, 
when  >cJukj1  teams  arc  forming  and  class  societies  being 
organized.  A  letter  addressed  1<>  the  mitnager  of  the 
'High  School  Athletic  AsstK-iatiun,  and  the  President  of 
the  Literary  Society,  informing  them  that  special  ar- 
rangements had  been  made  for  their  comfort  and  con- 
venience at  Blank's  confectionery,  and  that  a  special 
Urf)le  had  l>cen  set  aside  for  them,  where  they  could  talk 
over  field,  track  and  debating  affairs  undisturbed,  would 
be  sure  to  flatter  the  young  people,  and  result  in  mak- 
ing that  particular  store  the  rendezvous  for  many  an 
animated  school  meeting. 

There  should  'be  no  strings  to  this  offer,  when  they 
come  :o  the  table  they  should  not  be  solicited  to  pur- 
chase or  made  to  feel  that  purchases  were  expected. 
Such  an  attitude  would  soon  result  in  making  them 
give  the  store  a  wide  berth.  But,  to  use  a  homely  old 
comi>ari»<>n.  "there's  more  ways  than  one  of  killing  a 
cat."  and  if  the  confectioner's  wares  are  displayed  in 
tempting  array  in  close  proximity,  there  is  no  danger 
that  they  will  not  sell  themselves. 

Tlic  table  itself — preferably  round,  as  more  people 
can    be  gathered   about    it   conveniently,    should   he  of 
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Windcnv  Features  Candy  Containers 
Made  to  Imitate  Fruits 


I'urchascrs  are  Always  Attracted 
by  fhsf>lay(  of  Candy  Materials 

the  glass  top  variety,  with  a  space  beneath  the  glass 
for  displaying  candy  and  other  confectioner's  novelties — 
little  lunch  favors  of  baseballs,  footballs  and  basket  balls 
filled  with  candies.  The  display  should  be  changed  at 
least  once  a  week,  so  that  each  time  the  young  folks 
gather  about  the  table  they  will  see  something  new  to 
attract  their  attention. 

Care  should  be  taken  in  the  selection  of  the  candies 
displayed  if  the  best  results  are  to  be  obtained.  It 
should  be  rcmeraibered  that  the  cheap  candies  which 
delight  children  are  beneath  the  notice  nf  the  youths 
and  maids,  but  it  should  also  be  taken  into  consideration 
that  their  spending  money  is  apt  to  be  somewhat  limit- 
ed, and  the  de  luxe  packages  that  appeal  to  the  collegian 
and  business  man  are  usually  beyond  them.  Candies  of 
the  fifty  and  sixty  cents  variety  will  find  the  readiest 
sale,  witli  a  little  of  the  one  dollar  variety  at  the 
different  holiday  seasons. 

The  invitation  extended  formally  should  be  gotten 
up  in  a  dignified  manner,  on  good  stationery,  and 
personally  signed,  for  young  people  take  iheni*.elve> 
very  seriously.  Then,  when  they  accept  the  invitation, 
they  should  be  made  genuinely  welcome.  The  names 
of  the  Icader.s  in  school  activities  should  be  learned, 
and  a  cordial  but  unobtrusive  interest  shown  in  all  school 
plans.  It  is  a  good  idea  to  have  the  school  table  built 
around  a  pillar,  if  possible,  and  this  can  be  decorated 
with  the  high  school  pennants,  and  also  sei:ve  as  a 
bulletin  board  for  announcing  athletic  meets,  debates, 
school  plays,  and  other  forms  of  entertainment  to  which 
the  general  public  is  invited. 

The  opening  of  the  Autumn  season  is  usually  more 
dependable  than  that  of  Spring,  as  the  weather  is  more 
stable.  Labor  Day  is  the  time  to  inaugurate  the  new- 
season,  as  it  is  a  holiday  and  everybody  wants  to  cele- 
brate. If  there  is  a  celebration,  and  almost  every  tiiwi> 
has  one,  a  special  invitation  should  be  sent  to  the 
secretary  of  the  local  federation,  inviting  its  members 
to  make  use  of  the  store  in  their  conferences  regarding 
the  det,iils  of  the  occasion,  and  offering  checking  facili- 
ties to  out  of  town  guests,  and  suggesting  to  all  that 
they  use  it  as  a  rendezvous  for  meeting  friends,  relatives 
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and  fraternal  dclcgati-.s.  There  should  alfo  be  printed 
bills  for  distribution  on  the  day  of  the  pkak  or  oddin- 
tion: 

WELCOME  COMRADES  I 

After  the  exercises  bring  your  sweethearts,  whres  and 
children  to 

The  Palace  Sweet  Shop 
Stock  up  on  taffies,  mints,  liincadi-s  and  other  cooiing 
confections 

Slop  a  t)it  .-it  our  fountain  ami  try  a  dcUcious  fruit 
drink  ; 
And  don't  forget  that  we  handle  ice  cream — 
The  Velret  Kind 
The  store  should  be  adorned  with  green  brandies, 
in  order  to  make  it  as  cool  and  refreshing  as  possible. 
On  the  other  hand,  no  clinnct-s  can  In:  taken,  and  all  pre- 
jjarations  must  'f>c  ;imiIc  tor  jtiviOK  an  al)un<l;incc  of  hot 
cofTcc  and  chocolate  :ii  lh<-  rare  event  that  the  day  sliould 
turn  out  cold  antl  rair\     With  these,  of  course,  should 
l>e  served  sandvvi  n  ^    ■  different  kinds,  neatly  made  and 
each  wrapped  in  duM  proof  wax  paper. 
.The  windows  need  special  attentioa  at  this  time,  as 
they  attract  many  who  do  not  as  a  rule  read  printed  ads 
of  any  kind.  Carrying  nut  the  luncheon  idea  an  especially 
p>iod  trim  was  rcvei:tl>  nscd  by  a  St   T.-vj;',  store,  which 
showed  in  the  teiiler  oi  the  winilnw  a  iitiurt-  'it  a  ihei, 
h.ilditvK  "1  "lie  hand  a  plate  contaitiuik'  several  ^l^dAi^:i'.cs 
and  in  the  oilier  a  ctiu  of  coiTee.    Down  front  were  large 
wicker  baskets  heaped  with  ({ay  hucd  pears  and  peaches, 
papier  mache,  to  b«  filled  with  little  candies.   Cards  along 
the  wall  observed  "Eat  at  our  cafeteria  limch  ootmter." 
"Reduce  the  high  cost  of  eating— Patroaiac  our  hmch 
counter  and  soda  fountain,"  "Try  our  brealsfast  special*— 
Coffee,  cantaloupe,  doughnuts  'like  mother  used  to  make.' 
and  frah  rolls.'    A  tall  card  at  one  side  of  the  window 
!  tr  l   111  attracthre  number  of  fountain  beverages  and 
confections. 

A  very  attractive  showing  of  a  single  kind  of  candy 
was  made  by  Spohrs,  Chicago^  who  featured  cocoanut 
kisses.  On  «  mass  of  red  velvet,  with  a  sheet  of  waxed 
paper  to  prevcttt  the  candy  stkkin^  was  a  huge  cocoanut 
kiss.  18  inches  in  diameter,  and  a  foot  high,  stuck  ftdt  of 

;!aK>  t  ardb  s.aiil.  "Ttif  l:irf;cst  cin-rnn  r  ki55  ol 
wliiih  we  ha\e  aii\  ktiuw  letl^jc  "  .\l  one  eml  Aai,  .1  mas> 
111  sittcdilcd  cocoanut,  "The  hest  cocoainit  1  r  t-icii  ki--," 
and  at  the  other  a  mass  of  fondant,  "Vanilla  or  chocolate 
fondant  for  OttT  superfine  cocoanut  kisses.' 

In  the  rear,  on  pedestals,  were  boxes  of  the  mixed 
vanilla  and  chooohte  kisses,  between  which  was  a  card 
announcing  ttiem  as  "Today's  Special— 60c  a  pound."  A 
card  of  Invitation  suggested,  "Would  you  like  a  generous 
<iampte  of  this  dainty  confection?  If  so.  our  sates  ladie? 
would  be  plcasctl  to  give  you  one"  In  the  other  wnidow 
they  showed  ^irK  '.r.  w'litc.  wrappii'.i;  '.hi-  cik-  uinut  kis-C', 
in  waxed  papers,  and  alnive  their  heads  was  a  card,  "Do 
you  want  a  kiss?" 


CANDY  COMPANY  MORTGAGES  PROPERTY 

Loft,  Inc.   Raises  Million  and  a  Half  by  Ten  Year 
Mortgage  on  New  York  and  N«w  JcnajT  HoMIbc^ 

Loan  Bears  Six  Per  Cent 

Loft,  Inc.,  canriv  manufacturers.  pr<x:ured  from  the 
I'-hatham  and  Phe  iiv  N.-itional  liauk.  .1,  trustee,  a  tnan 
of  $1,500,000  on  its  iaciurics  and  r..il  l■^^.^le  hoUlniK- 
New  York,  Newark.  I'aterson  and  Hob.  ikcn  The  N  ew 
York  City  holdings  involved  in  the  loan  are  the  main 
factory  on  Broome  and  Kenmare  streets  and  Cleveland 
Race;  the  buikling  on  the  southeast  ennaer  of  Barclay 
street  and  West  Brnadwray:  the  leasehold  of  IS65  Broad- 
wav  and  the  lea  e'  old  a:  the  comer  of  Prospcct  avenue 
and  160A  street.    The  interest  rate  is  six  per  cent. 


Officials  of  the  company  state  that  the  loan  ii>  for  the 

purjxise  of  providiuK  a  reserve  to  cover  an  issue  of  bond* 
which,  they  claim,  are  not   to  be  offered  to  the  public 

iinmeihateiy,  if  at  all,  but  are  to  be  held  in  rcscTve  lo  meet 

e. entualities  which  may  occur. 

There  have  been  rumors  afloat  for  some  time  that  the 
company  was  not  in  the  best  of  financial  condition  owing 
to  the  difficulties  which  have  beset  all  ooncems  ui  that 
line  and  the  stock  which  is  listed  on  the  New  York  Stodc 
Elxchange  has  recently  sold  as  low  as  8yi. 


BEINKAUBR  COKPANY  BANKRUPT 

Candy  Manufacturers  File  Schedules  Listing  Liabilities 
of  More  Than  a  MiiUon  and  Assets  of  Three  Hundred 
Thousand  Dollars 

The  Beinhaucr  Brothers  Candy  Company  of  'j17  West 
Forty-seventh  street.  New  ^'ork,  tiled  schedules  of  bank- 
ruptor  00  July  li,  listing  liabilities  of  $l,14(Mll  and  assets 
of  only  $307.0Bl.  the  main  items  of  which  were  notes 

$125,000.  stock  $90,1.^7.  accounts  receivaWe  $54,501  .ind 
cash  $14,451.  The  principal  creditors  listed  are  the  Fern* 
l  and  Companv  with  claims  for  $447.87":  G.  H.  Beinhaner. 
5128,319:  E.  F.  Beinhaucr.  $13!;.577;  Warner  Sugar  Re- 
lining  Company,  $65,000  and  the  Harriman  National  Bank 
with  a  secured  claim  for  $21,188, 

.At  the  same  time  Gustavc  H.  Beinhaucr,  president  of 
the  company  filed  personal  scbedoies  listing  liabilities  of 
and  assets  of  $23S.088.  The  principal  assets  listed 
;'re  stock  in  the  Empire  Candy  Company  and  accounts  due 
the  corporation.  The  chief  crHitors  listed  are  the  Ferris 
Land  Compai  v  .nnd  the  Harriman  National  Bank  which 
has  a  secured  claim  for  S2I.188 

Tudcr  LearneiT  Hand  ap[i. lit-.ted  Lawrence  Berenson  as 
receiver  for  Mr.  Beinhaucr  under  S5.000  bond. 


PROTECTION  GIVEN  FOXniTAINS 

Sidewalk  Vendors  of  Fake  Orange  Drinks  to  be  Com- 
pelled to  Mark  Their  Beverages  as  Artificial  or  Pay 
Fiflca  for  Law  Vk>Ution 

Philadelphia  proprit-tt  rv  of  side-walk  gushers  of  orange 
drinks  who  use  anything  :u  the  making  but  pure  orange 

juice,  sugar  and  water  will  soon  br  hanging  notices  of 
artifiriality  in  consi>icuous  places  or  pay  fines. 

Robert  M.  .'^inini'-r.,  spccia'.  a^ent  f  r  the  .State  Bureau 
of  Food,  has  gathered  samples  and  will  get  warrants 
ready  for  those  who  have  been  using  syrups  and  citric 
acid  powders  and  didn't  say  so.  The  State  law  allows 
nothing  but  pure  orange  juice,  sugar  and  water  to  be 
sold  imder  the  name  of  orangeade  or  any  ether  deceptive 
variation. 

\fany  of  the  orauiie  juice  substitutes  are  harmless 
and  taste  good,  but  the  vendors  rarely  take  the  trouble 
to  tell  the  tlrrsty  customer  what  he  is  t;etfing 

In  the  past  month  a  number  of  orange  drink  palaces 
have  started  up  in  town  and  have  been  doing  well. 
I'hey  have  shiny  machines  trimmed  with  real  oranges 
and  a  man  on  a  ladder  who  squeexes  one  into  the  shoot 
about  once  in  five  minutes. 

But  down  below  the  dispensers  drain  oflF  a  gallon  or 
more  of  it  every  minute  and  it  is  too  rich  looking  and  . 
highly  colored  to  come  from  the  meager  squeezing  of 
the  man  on  th-.-  laHder. 

.'^yrup  with  concent  1 ,1  ;<ij  orange  juice  and  "some" 
-itric  acid  cuts  the  cd-'  lur  glass  to  one  and  a  half 
cents  by  eliminating  the  prohibitive  cost  of  three  to 
live  cents  apiece  for  rca'  oranges.    But  hoWeVCr  ttSty 

the  drink  ouy  be,  it  doesn't  make  an  orange  drink 
according  to  the  law  and  that's  where  the  fine  cmoes  in. 
The  real  orange  driqk  is  light  amber  in  color;  the 

other  kind  i*  almost  Titian. 


Digitized  by  Google 


AuoDST,  19211 


THE  SODA  FOUNTAIN 


75 


Conducted  by  EMMA  GARY  WALLACE 


Science  Supports  Luncheonette  Idea 


CONSULT  the  average  individnal  about  hi*;  iaoA  likes 
or  dislikes  in  the  summer  tkne,  and  he  is  sure  to 
sn  , ,  "G'  ve  nic  sotiiethinx  colil — somctlitng  simple — 
and  lilllc  nical !"  \'ct  as  a  mattir  of  fact,  this  same  person 
will  go  to  an  eating  place  and  will  order  much  the  same 
kind  of  food  as  he  selects  at  any  other  season  of  the  year. 

This  is  partfy  due  to  halut  and  the  establishment  of 
cultivated  lasia,  and  partly  ckie  to  <tlie  demands  of  the 
body.  An  tndJvidnal  who  has  been  accwtomed  to  certain 
food  elements  of  a  fairly  hearty  nature  will  actually  miss 
the  energy  produced  by  such  foods.  That  same  person 
may  be  satisfied  for  a  meal  or  two  with  W^hi.  simi)le. 
cold  things,  and  then  there  will  be  an  increased  craving 
for  something  substantial  and  nourishing. 

The  American  people  are  a  good  deal  like  a  flock  of 
sheep  as  far  as  their  ideas  arc  eODcernad.  Someone  will 
formnlate  a  theory  and  lay  it  down  as  a  rale  or  frindpie; 
then  this  wSI  be  widely  quoted  and  aeeepted  inrbaiis  for 
years  as  the  (ospd  tratit.  It  takes  a  brave  and  a  forward - 
kMking  soul  to  combat  or  refute  such  ideas,  and  yet 
many  times  we  arc  amazed  that  the  CDnimon  sense  of  the 
refutation  has  not  imprcsse<l  us  as  the  result  of  our  own 
reasoning  long  before. 

Dr.  Woods  Hutchinson  writing  in  the  July  issue  ot  tli< 
Ladies  Home  JottCnaL  offers  some  very  practical  and 
logical  thoughts  on  warm  weather  foods  and  drinks,  and 
aome  of  thaw  ideai  Iwve  an  inportaBt  rthtionahip  to  die 
wholesome  service  rendered  hf  die  soda  fountain  and 
the  luncheonette. 

More  Fhiida  Naedad  in  Diet 

Dr.  Hutchinson  refers  to  the  text  hook  teaching  ot 
some  years  ago,  that  the  Hquid  taken  by  an  adult  should 
be  diree  pints  a  day;  then  the  increaae  of  this  to  diree 
quMta  a  day:  and  finally  to  our  present  appredatiaii  of 
die  value  of  pure  liquids,  which,  in  warm  weather,  for 
the  average  individual,  should  reach  a  gallon  and  a  half, 
while  tljose  engaged  in  heavy,  hot  work  may  take  three 
gallons  with  benefit 

In  proof  of  the  latter  contention,  he  refers  to  the  daily 
ration  of  well-prepared  parties  g. 'in.,'  tli'one!i  Death  Vallev 
or  the  Mohave  Desert,  as  five  gallons  per  day  for  each 
person.  Tbb  is  rather  starfOaff. 

Science  now  declares  that  it  is  all  right  to  driolc  a 
reasonable  amount  with  our  meals,  but  not  SO  raudi  that 
the  food  is  washed  down  and  mastication  made  .inne're- 
sary.  The  old  idea  that  little  if  any  fluid  should  be  taken 
■  is  BO  kinger  accepted  as  final,  and  it  is  thus  evident  that 
pure,  wholesome  beverages,  cool  and  refreshing,  form  a 
tmneodMl^  imiwrtant  part  in  the  human  economy.  There 
is  good  f«ason  for  riiere  being  a  soda  founUin  on  every 


Dr.  Hutchiiiv-n  -.v'ln  has  <he  rourafe  M  his  r.-invirtions. 
dedaies  that  there  has  beer  much  niisaT>nrchetision  atsi^ 
Moeemittg  summer' foods.  TTo  ..t.-.  "The  whnle^  crux 
of  the  problem  of  keeping  cool  in  summer,  is  food."  He 


rejoices  in  the  refrigerator  which  helps  us  keep  fresh  and 
sweet  those  things  which  we  most  crave  in  warm  weather. 
He  [Kjints  out  that  the  staple  articles  of  diet  may  retriain 
prac:icallv  the  same  in  wann  weather  as  in  cold,  for  the 
rea.s  i:i  thai  whenever  tl.crc  is  real  work  to  do,  we  must 
have  real  food  to  do  it  on. 

Berides  this,  the  body  transforms  food  elements  into 
encfsy,  ao  dmt  mmiy  so<aOed  fuel  foods  can  only  be  so 
considered  bccatise  diey  produce  cneisy,  and  not  because 
they  produce  heat.  Nature  provides  us  widi  many  delici- 
ous fresh  fruits  and  vegetables  in  the  summer  done,  and 
as  these  are  refrcshiuflr  and  coolmg  to  (he  taste,  we  crave 
these  naturally. 

Frequent  liiiik  Luacfaea  Favored 
In  other  days,  it  was  considered  very  unheahhy  to  eat 
between  neala  sad  cspedally  in  die  evening.  Now.  how- 
ever. Dr.  Haldihisaa  assores  us  diat  *^e  ham  been  de-> 
tivered  from  the  ancient  delnsloa  Hint  it  Is  unheaTthy  ta 
cat  t>otwecn  meals."  Children  really  need  fairly  frequent 
nourishment,  and  older  people  arc  often  iKttcr  if  tiiey 
cat  U  s-  and  <jat  .  -'i  nc: ,  than  when  eating  large  quan- 
tities at  intervals  of  five  or  six  hours  apart  This  famous 
medical  man  and  >writer,  declares  that  pure  ice  cream  is 
one  of  the  finest  of  hot  weather  foods,  containit^  much 
of  die  valtuble  vitamines. 

To  come  back  to  the  heat  qnestioa,  we  cannot  d%> 
better  than  to  <?uote  Dr.  HtitohlnMn  verbathrt  in  relation 
to  food  -,        -ir:  1'  i  f  '-irat,  and  warm  weather  needs. 

"To  .sliijw  mult!  citarlv  iiow  little  our  bodily  heat  has  to 
da  with  (  Ml  i  r  f<Kid  or  work,  it  may  lie  further  e.vplained 
that  even  when  our  muscles  contract  and  we  take  heavy 
muscular  exercise,  which  everyone  knows  from  perspiring 
personal  experience  is  certartnly  heating,  the  'explosion' 
which  produces  the  contraction  or  movement  of  the. muscle 
fives  off  no  heat  whatever.  It  is  only  when  the  blood 
oenes  rushing  in  widi  Its  snppties  of  sugar  and  oxygen 
to  bum  up  the  waste  and  reload  the  muscle  ocll  for 
another  explosion,  that  heat  is  produced  and  this  heat 
is  due  to  the  burning  or  oxidation  of.  the  wastes  pro- 
duced by  the  explosion ;  clearing  away  the  smoke,  as  it 
wore. 

"So  we  can  eat  freely  of  whatever  real  and  substantial 
foods  our  appetite  calls  for  in  the  sinnmer,  without  any 
fear  of  either  over-4ieating  oursdves  or  causing  the  dis- 
eases and  decay  of  later  life  whidi  have  been  so  diroit- 
rnincrly  hung  over  our  heads  as  penalties  for  overheating 
in  the  hot  weather.  Of  course,  it  is  judicious  to  cut  down 
somewhat  on  meats  and  fats,  taking  milk,  ice  cream 
and  cheese  dishes  in  their  place  But  it  is  best  to  keet) 
thoroughly  well  fed  all  through  the  heated  terra,  both  t" 
give  us  strength  for  our  work  and  to  keep  up  our  resist- 
ing power  against  disease." 

Keepliv  dicte  finding*  in  aund,  we  can  aMtoach  the  pre- 
paration of  (Ae  londieonetle  foods  with  eathiistasm,  know- 
ing that  we  are  not  as  reittricted  by  science  as  we  have 
been  taught  to  believe  in  the  other  days,  and  also  confident 
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in  the  iact  that  *uol}  novelty  u  may  4w  developed  ia  tbe 
Its*  of  tbe  preferred  foods,  will  be  aecefMbk  to  the 
public. 

Most  fr\ii;s  arc  at  their  best  when  ripe  ami  in  season, 
\\  c  art  ubiigctt  to  (li'f>cn<i  uikhi  tiiem  in  preserved  form 
tlif  re-:  :(ic  >car,  and  warm  wetttier  ihoald  See  theoi 
otfered  in  their  simplest  form. 

Many  PniitB  Now  AvaiUble 

^CatMakupes  thoruuKhly  chilled  and  served  with  powdered 
sagir  or  salt;  or  with  a  filling  of  plain  vanilla  ioe  cream, 
are  relished  by  nearly  everyone.  Grape  fruit  are  not. at 
their  best  now,  and  it  is  wise  to  give  them  a  res:  and  to 
use  sliced  peaches,  plain  or  with  cream,  raspberries,  blue- 
I■lrric^.  jttars.  honey-dew  mclniis,  w ;iterinelons_  cherries, 
and  those  fruits  which  conic  and  go  rather  quicklj,  and 
which  wc  must  enjoy  wlien  Nature  is  ready  to  give  them 
to  us.  Most  ui  the^e  fruits  are  at  their  best  when  cold 
and  served  with  a  little  powdered  sngar,  or  with  an  ac* 
conqnuiment  of  plain  cream  or  lee  eream. 

Many  hmchconette  chefs  are  now  serving  less  compK- 
<atcd  menus  and  oflfcring  larger  portion?;.  For  ex,mi|ilc, 
a  noon  meal  consistinK  of  a  »tut?cd  iaked  tom;ito  with 
a  coiijHc  of  cottav;c  clucsc  5,i-idw;che>,.  irint  ice  cream 
and  coffee,  is  found  sutiWiciit ;  or  uKain,  a  salad  with  iced 
lea  and  a  dish  of  frozen  dessert,  will  be  thoroughly  relished. 

Feature  these  warm  weather  luncheons.  Remember  that 
TftOfk  do  not  like  to  exert  themselves  to  decide  what  they 
-want.  Nine  chances  out  of  ten,  if  yon  ask  them,  they 
win  say,  "Oh,  I  don't  knowl  I  am  not  htmgry  but  I 
supi)osc  I  must  eat  something l"  If  the  work  of  selec- 
tion is  all  done  for  them  in  the  form  of  a  nicely  planned, 
<l:iint>  Umcli.  the>  are  pleased  with  the  idea,  ready  to 
become  a  purchaser  ot  what  you  offer  and,  it  the  food  is 
good,  they  are  again  pleased  at  the  fedkic  of  satisbctkm 
winch  follows  the  refreshment. 

Vegetable  Lmchet  Approfwiat* 

Th:-  is  the  time  of  year  to  make  the  most  of  good 
things  from  the  carHeii  .-X  number  of  vegetarian  diimers 
tnay  be  arranfccd  so  as  to  afford  variety  for  different 
days  in  the  week  and  nearly  everyone  will  like  these. 
Here  arc  three  suggestions  for  such  Iimcheons.  Ordinarily 
it  is  better  t»  lerve  the  main  part  of  the  meal  on  a  lac«e 
plate  or  a  oompartment  platter.  Yon  win  notice  that  the 
following  affords  quite  a  little  variety. 

Luncheon  Nunaber  One 
Cream  «f  Tomato  Soup 
Rice  with  a  dressing  of  green  (h  is  in  White  Sauce 
Fried  Egt:  Plant 
Sliced  encumber  with  nunccd  oiiiMt:  :uid  pepper  and  a 
little  Mayonnaise  IJrcssing 
Iced  Coffee         Parker  House  Rolls  and  butter 

Ra'pberry  Shortcake 
Luncheon  Number  Two 
Poached  Egg  on  Toast 
Buttered  Green  Lima  Beans 
SKccd  Tomatoes  on  Lettuce  with  Mayonnaise 
Iced  Tea  Fruit  Salad 

Luncheon  Number  Three 
Creamed  Cabbav^'e  with  a  top  dressing  of  Grated  Cheese 

Stuffed  (ircen  Peppers 
Buttered  Carrots  Radishes  Olives 

Peanut  Butter  Sandwidtes  with  While  Bread 
Lemon  Ice  Cream 
Ice  Cold  Malted  Milk 
The  meats  offered  for  the  hot  weather  luncheonette 
may  well  be  prepared  in  advance  with  a  gain  in  cooveni* 
-ence  and  acceptability  to  the  patron.    People  who  are 
used  to  meat  are  inclined  to  crave  a  Kttle  at  least;  and 
meats  riccl.   j  repared,  served  coM,  and  cut  very  thin, 
are  most  acceptable. 
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Colds  Menta  Served  Sparingly 

Cold  Uiiled  tongue,  culd  boiled  ham,  jellied  chicisen, 
pressed  veal  loaf,  pressed  cold  corned  beef,  and  cold 
roast  beef  can  lie  used.  A  very  delicious  variation  in 
meats  is  offered  by  getting  genuine  spring  lanbu  Even 
the  yearling  is  inclined  to  be  tough.  Take  eitiier  a  leg 
or  a'shouMcr.  The  shouUer  is  miKh  cheaper  Have 
your  market  man  bone  either  the  leg  or  the  shoulder, 
leaving  a  pixket  for  dressing.  Prepare  potiltry  dressing 
in  the  usual  way.  .Stuff  and  sew  up.  The  sewing  is  im- 
poriaiii  so  thai  tlie  baked  meat  will  be  solid  and  will 
slice  right  through.  A  young  pork  shoulder  may  bs 
prepared  in  the  same  manner,  and  the  cold  meat  goes 
much  fardier  than  die  hot  meat  It  should  be  fixed  the 
day  before  and  allowed  to  become  thonN«h1y  cMUed. 

A  sbarpv  thin,  but  firm  knife  is  necessary  to  produce 
good  results  in  cutting.  When  serving  cold  meats,  a 
little  garnish  m;ikes  the  dish  most  attractive.  A  spray 
of  parslc>,  a  leaf  of  lettuce  at  one  end  of  the  ind!\Tdua\ 
platter  or  under  the  slices  of  meat,  a  sweet  gherkin,  or 
a  s|>oonful  of  tart,  bright  jelly,  will  add  itnicH,  Mint 
;clly  with  a  Httle  lemon  tO  gO  with  lamb;  a  mustard 
and  horseradish  sauce  for  the  tongue  and  ham;  catsnp 
for  the  beef,  will  be  appreciated. 

Cheese  dishes  are  really  very  simple  to  make,  A  Cheese 
I'udding  is  economical  and  delicious.  Here  is  a  rule  which 
a  leading  luncheonette  proprietor  uses  with  satisfaction. 
It  is  offered  as  th&  main  or  substantial  part  of  a  meal. 

Cheese  Pudding 

1  quart  stale  bread  crumbs 

1  quart  grated  cheese 

2  quarts  miUt 
8  beaten  eggs 

Yi  cup  mehed  butter  substitnte 

1  level  teaspoonful  mustard 
1  level  teaspoonful  salt 
A  little  paprika 

Blend  the  ingredients  into  a  cnstud<4ike  aixtnre.  Turn 
into  in^vidual  greased  molds,  or  two  or  three  baking 

dishes.  It  is  not  a  good  p^an  to  try  to  bake  so  much  in 
one  dish  as  the  outside  is  likt^>  to  be  overdone,  before 
the  t^:;t'  '  -  sc,  Put  these  dishes  in  a  pan  of  hot  water. 
Bake  in  a  moderate  oven  until  a  silver  knife  will  come 
out  dean.   Serve  either  hot  or  cold. 


CONTAINERS  MUST  BE  CLEANED  AT  ONCE 

New  York  Board  oi  Health  Adopta  RnguJationa  Reqnir. 
hig  Imraediatn  Cteanaing  and  Nen^Ua*  for  Odier  Par- 
poses  of  Containers  Which  Are  to  be  Again  Used 

Section  180  of  .'\:ticle  9  of  the  .'Sanitary  Qule  of  New 
York  City  has  'hch  amended  in  such  a  manner  as  to  pro- 
hibtt  the  storage  o;-  transportation  of  milk,  cream,  ice 
cream  and  other  foods  in  unclean  containers.  It  also 
requires  that  all  mch  containers  which  have  been  used 
for  food  and  are  to  be  again  tned  for  the  same  purpose 
must  he  cleaned  immediately  after  emptying. 

A  new  section.  Section  \S9-A,  is  added  to  the  same 

No  pcr»on  pbrc,   <  r  cause,  or  allsw  tB  l|f  ytmg  m  M 

on  an.v  s'.rcrt,  ink.  'ir  ,iiiy  oprn  >iiace  therewith  MfUMCtcd,  Utif 
em;*t\  ''->'.I]c.  t-jii.  nr  other  rrirrptacle  iwnl  nr  intrnftri)  to  tw 
usr  I  ;  r  the  tiai;4f»-'rtatlon  (»r  delivery  of  m  IW,  skiitiTned  milk, 
buttrrriiilk,  cicarii.  ur  ice  crciin.  which  cnvpty  bo<tlc,  c»n.  or  other 
rrcept.-Kle  :v  to  :-e  icturricd  or  intended  to  be  rclurncd  t»  the 
person  ir.^r.*p<>rtltii;  il'tiveitnc  toch  lubstanee  to  be  again 
thus  or  »huli  i<  lUlile  lo  continae,!  u*e  in  »o  trantlMjrtinn 

or  deUvcrOig  such  sutisl jikt.  at  afcreiaitl;  nor  «hajl  any  pemun 
place,  or  cjtiic,  or  alln»  to  be  placed  in  any  (udi  fonpty  bottle, 
can,  or   oilier   fctrjitafle.   .>ny    refuse,   ilirt.  I'llh,  nr 

any  poi»on,  or  any  otfctiiive.  h.irmfu!,  or  dclctertuus  tuL«lftnc« 
or  material  whaifocver;  nor  •lull  any  person  place,  or  ke«f>  any  aucb 
Mftr  bottle,  can.  or  other  receptacle,  or  oute.  or  altaw  A* 
nine  to  l>e  placed  or  Vept  tn  any  place  which  it  usod  lor  BSarina 
garbage,  asht*,  rubbish,  refuse,  or  otHrr  offe-nive.  harnAlli  dde- 
teriusi*.  or  dangerous  tubsianco  c:  n^^ter^jiis.  or  in  aBjr  (Ml* 
lalncr  u»ed  (or  receiving  or  trantportlng  the  »aine. 
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Menu  Acts  as  Silent  Salesman 


IT  IS  important  to  buy  wisdy,  to  cxerdse  tlie  gmtett 
care  possible  in  the  |M«pmtioa  of  fooolafal  goodt, 
and  to  perfect  die  wrvice  at  erery  point,  but  selling 
the. goods  through  the  menu  calls  for  a  subtle  and  high 
t>"pe  of  salesmanship. 

When  people  sit  down  and  take  the  menu  in  hand,  and 
there  is  no  selling  punch  in  the  description,  they  arc 
likely  to  order  tbe  first  thmg  they  see^  especially  if  it  does 
not  cost  nodi,  and  to  deimrt  in  due  seuon  irffhont  the 

least  iiKlination  in  the  world  to  come  back. 

But  a  menu  which  appeals  to  the  imagination  and 
challenges  the  interest  will  cal!  forth  more  generc«u5  buy- 
ing. Moreover,  people  acquire  an  affectionate  regard  for 
m  esublishment  which  exhibits  originality  and  distinctive- 
ncM  and  wiO  go  out  of  their  way  to  eat  and  drink  where 
Hhj  are  Iflcely  to  get  semething  which  appeals  to  the  im- 
agination as  well  as  to  the  palate. 

The  menus  of  some  hotels  put  selling  force  behind 
every  item  liste*!  and  it  is  easy  to  understand  why  lliese 
hotels  are  renowned  for  their  meals.  On  the  other  hand, 
some  equally  line  liostelne<:  have  as  good  food,  but  the 
dining  room  patronage  is  light  in  comparison.  There 
is  a  reason. 

In  the  second  class  of  hotel«  mentioned,  ham  is  liste ! 
baldly  as  "ham  and  eggs."  In  the  more  imaginative 
hoctdries,  the  same  dish  is  described  as  "Genuine  Virginia 
Sttgar-cured  bam*  fried  in  browned  butter."  It  takes  the 
second  descriptk>M  to  make  one^s  mouth  water. 

A)falii,  cn  nnc  cln=:';  nf  incnus  appears  the  statement. 
"CantaJoupe,"  and  on  tJ;e  cither,  "Fully  ripe,  sweet,  yellow 
cantaloupes.''  People  who  l»ave  ordered  this  dish  only 
to  have  a  small,  green,  tasteless  hemisphere  placed  in 
front  of  diem,  are  inclined  to  be  skeptical  unless  they 
hanre  vane  such  aasoraoce  as  the  untalizing  description 
of  that  ripe,  sweet,  ydlow  morsd  of  ddidoutness. 

It  is  not  -iniisnal  t  i  see  jiccp'*  5''  down  and  look  over 
a  soda  fountain  menu  with  a  bored  expression  on  their 
faces.  It  is  as  if  tliey  said,  "Same  oM  two  and  sixpence! 
Nothing  different,  and  when  you  do  order,  you  don't  know 
what  you  are  going  to  gStf 

The  public  is  getting  waiy  of  mysteiy  on  menus,  how 
ever,  and  hi^i<MaDdiflg,  far^fetdifld,  and  ridiculous  names 
hare  no  selliag  appeal  whatever.  How  much  better  to 
say  plainly: 

Ripe,  sweet  half  cauakupe  with  vanilla  ke  cream  or 


ripe^  sweet  canialouiie  half,  filled  with  sliced  banana» 
dressed  with  powdered  sngur  and  lemon  juice. 
Fraah  aagd  cake  with  ahnond  icing  and  peadi  ice  eraara. 

Iced  tea  with  lemon. 

Fruit  salad  with  whipped  cream  dressing. 

Grai)e  lemonade,  large  glass. 

U  lien  we  j;o  to  buy  shoes  or  groceries  or  furniture  wl- 
examinc  what  wc  consider  purchasing  and  then  select 
aiOeoT^ng  to  our  best  judgment,  but  ordering  from  a  menu 
is  a  different  matter.  It  is  exceedingly  ea^  to  draw  a 
blank.  This  b  tbe  day  when  customers  want  to  be 
assured  that  they  An  have  their  money  hock  if  they  are 
not  satisfied,  or  to  be  given  an  cH>portunit)'  to  try  otit 
an  article,  or  to  witness  a  demonstration.  In  order  to 
reach  this  attitude  oi  the  public  mind,  the  soda  fountain 
proprietor  nm-:  exceedingly  particular  to  prevent  dis- 
appointment in  any  and  every  way,  and  one  imporunt 
way  is  to  sell  the  cnsiomer  on  die  goods  by  means  of  the 
fountain  menu. 

There  is  aH  dw  sdling  difference  m  the  world  between, 
"ice  cream  with  crushed  fruit."  and  "Jersqr  -ice  cream, 
vanilla  flavored  with  fresh  raspberry  sauce:"  and  between 
"Iced  Coffee"  and  "Iced  TvrkiA  coffee  vritb  cream  and 
imgar." 

It  i-s  human  iiainre  for  the  customer  to  want  to  know 
what  be.  is  getting.  He  is  paying  his  mone>'  and  he  has 
a  right  to  have  his  wishes  considered  in  this  matter. 

A  young  woman  who  particularly  dislikes  the  flavor 
of  chocolate  ice  cream,  was  recenUy  hard  to  exclaim 
indignantly : 

"The  last  four  times  that  T  have  Otdteed  aqytbmg  at  a 
soda  fountain,  it  has  turned  nut  tO  *0  dHWolate  in  SOmc 
form— and  I  hate  chocolate  1" 

There  are  three  ways  of  patting  real  pep  into  the  foun- 
tain menu. 

The  first  is  to  have  the  best  possible  goods  and  service 
to  begin  wiA.  for  there  must  be  no  dianee  for  disappoint* 
ment  once  an  order  is  presented. 

SfL  til  rhr  menu  must  be  attractive  to  the  eye  by 
being  cUat5.  plainly  printed,  properly  arranged,  in  good 
taste,  and  the  items  suggestively  named. 

Third,  the  prices  must  be  such  that  the  patron  will  be 
satisfied  that  he  has  obtained  Uie  worth  "Of  Ws  imney> 
and  not  feel  outraged  or  victimised.  ^ 

A  menu  which  has  iM»  tort  of  salesmanship  back  of  it 
will  ineeeed. 


CD.UCOax  SYRUPS  BARRED  IN  WISCONSIN 

Recent  Decision  of  Deputy  Attorney  General  Opens 
Way  to  Prosecution  of  Sellers  o(  Com  Syrups  Unless 
Labdbd  aa  Glucose 

Com  syrup  and  other  glucose  symps  may  be  barred 
in  Wisconsin,  under  a  recent  decision  of  R.  U.  Hoyt, 

deputy  at:  rnrv  general,  unless  they  are  plainly  label- 
led as  containing  guirose.  Prosecutions  w^ill  probably 
he  sought  by  J.  Q.  Emery,  dairy  and  food  commissioner, 
for  retailers  who  offer  for  sale  such  products  which  do 
not  conform  to  the  Wisconsin  law  in  the  matter  of  la-. 
beUiog. 

The  ghicfMe  controversy  began  in  1913  with  the  pas- 
sage of  a  atatvte  making  it  illegal  to  sell  in  Wisconahi 
glucose  syrups  which  were  not  plainly  labened  aa  con- 
taining glucose.  Suit  was  brought  in  1915  against  the 
Corn  Pro<lucts  Refining  Company  for  violation  of  the 
statute  hut  a  pcrni.inent  injunction  was  granted,  re- 
straining Commissioner  Weigle,  the  then  dairy  and 
food  commissioner,  from  interfering  with  the  sale  of  the 


company's  product,  on  the  ground  that  the  Stttttte  re- 
stricted interstate  commerce. 

The  Hoyt  opinion  holds  that  "if  cans  arc  not  labelled 
substantially  as  under  the  state  law  requiring  the  name 
glucose,  that  it  will  not  be  violating  the  itii-.i:ict;on  if 
the  law  is  enforced  against  retailers  having  the  can;.' 
and  further  that  "the  cans  if  taken  from  shipping  boxes 
and  placed  on  shelves  of  retailers,  are  no  longer  m 
interstate  commerce." 

Since  the  present  commissioner  was  active  in  the  tight 
against  ghicose  in  191.3  which  resulted  in  the  passage  of 
the  legislation  it  is  expected  th.it  he  will  take  advan- 
tage of  the  opinion  to  institute  proceedings. 


The  New  Houseman:  Thank  you  for  the  jo^)  ma'am 
But  you  advertised  for  a  married  man.  What  do  you 
wish  my  wife  to  do? 

Mrs  Battery:  Nothii«  at  alL  I  advertised  for  a  owr- 
ried  man  so  I  could  get  one  who  was  used  to  taking 
orders  from  •  woman^Boaton  Globe. 
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DISPENSER  SUGGESTS  A  NUMBER  OP  I 
LITTLE  THINQS  WHICH  ItArtXft 

IN  PBRFBCT  F01INTAXN  8BXVICE  \ 

I  •  I 

As  i*r  as  possible,  make  yoar  flispensiag  room  tem- 
peratare  as  comfortable  in  suiBmer  as  in  winter. 


Make  (he  long.  Hat  drinks,  the  ones  without  froth 
or  ioani,  satisfying  as  to  quantity  and  flavori  and  SCe 
that  ihey  are  thoroughly  chilled. 


.Strvt  irozen  goods  neatly  in  jjcrft-ctly  clean  dishes. 
Anything  which  suggests  a  sticky  surface  or  a  mussy 
appearance  is  not  appetizing. 

It  costs  less  to  have  worn  spoons  replated  dun  to 
run  the  risk  of  losing  customers.  Silver  which  is  well 
related  will  wear  as  long  as  new. 


Do  not  leave  soiled  dishes  or  silverware  on  the 
counter  to  prejudice  customers. 


Fight  flics  and  the  summer  pests  so  likely  to  infest 
the  ^oJa  fount;iin.  The  best  way  to  fight  them  is  to 
keep  everything  so  clean  that  there  is  nothing  to 
attract  them. 

Find  out  what  the  particular  call  in  your  neighborhood 
is  for,  and  then  prepare  to  neet  it 


Advertise  consistently.  There  are  stiil  some  people 

in  your  locality  who  are  not  iamiliar  with  what  you 

have  to  offer  in  the  way  of  refreshment  and  sanitary 
service. 


.  Jn  warm  weather  particularly,  the  condition  of  the 
floor  and  pavement  is  bound  to  attr.ict  or  to  repel. 
Do  iK/t  leave  this  to  chance.  See  to  ;t  that  some  one 
person  has  the  responsibility  of  keeping  these  surfaces 
in  good  condition  ail  the  tine 


Fruits  and  eggs  served  at  the  fountain  should  be 
carefully  selected,  kf]tt  in  cold  storage  until  wanted, 
and  then  properly  prepared  in  order  to  be  delicious 
and  appetising. 

There  is  no  time  of  year  when  pure,  sweet,  ice-cold 

milk  is  more  appreciated  than  id  hot  weather,  but  if 
is  always  a  regrettable  occurrence  when  a  customer 
is  served  with  milk  slightly  tnmed  or  warm  enough  to 

be  displeasing. 


Keep  the  ice  cream  packed  reguUrly  mith  one-tiiird 
salt  and  twc»-thfrds  ice,  drawing  off  the  water  from  time 

to  lime.  By  this  nicnn?,  the  cream  will  remain  h.iri' 
and  icy  particles  will  not  form  because  the  mass  ha; 
softened  vp^ 


Occasituiany  proffer  some  courteous  service  for  which 
you  do  not  expect  to  get  p^. 


PINEAPPLE  RECIPES  AVAILABLE 
Tt.t  Hawaiian  Pineapple  Packers'  Association,  of  5S 
East  Washington  st.,  Chicago,  have  recently  issued  a 
valuable  booklet  on  Pineapple  Recipes.  It  contains  a 
hirge  variety  of  tested  formulas  for  soda  fountain  as 
well  as  for  domestic  use.  No  doubt  copies  will  be 
furnished  gratis  to  any  soda  foniitaia  owner  or  dispenser 
who  applies  for  4he  same. 


FAMOUS  SODA  FOUNTAIN  PASSES 

Renwick's  of  Princeton,  Made  Famous  by  Owen  John- 
son's Stories  of  Prep  School  Life  As  the  Home  off 

the  "Jigger,"  to  be  Replaced  by  ReataocaM 
The  soda  fountain  has  made  too  little  Imprets  on 

the  literature  of  the  United  States  for  us  not  to  regret 
the  passing  of  one  of  the  few  such  establishments  which 
have  attained  fame  through  their  literary  cooneetlons. 

Renwidc's  the  sacred  abode  of  upper-classmen  at 
Princeton,  is  about  to  pass  into  history.  When  the  stu- 
dents return  to  school  next  September  they  will  find  a 
new,  up-to-date  restaurant  m  the  place  of  the  old  ice 
cream  parlor,  and  another  Princeton  custom  of  years 
wiH  have  become  only  a  memory. 

Twenty  years  ago  John  B.  Renwidc  opened  the  store 
in  Nassau  street,  opposite  the  campus,  and  it  has  been 
the  rendezvous  of  undergraduates  since  its  inception. 
At  all  hoots  of  the  day  one  could  find  a  crowd  of  under- 
graduates around  the  soda  fountain  buying  drinks  and 
frozen  delights  from  "George,"  the  negro  attendant. 

The  "jigger, '  made  famous  by  Owen  Johnson  in  bis 
Lawrenceville  stories,  ruled  as  favorite.  This  is  a 
paper  cup  filled  with  ice  cream  topped  with  chocolate 
syrup  and  "cheese."  This  "cheese"  is  known  in  the 
outside  world  as  malted  milk,  but  to  the  PriscetOO 
undergraduate  it  is  always  "cheese."  . 

In  the  morning  usually  there  is  g  line  of  about  fif^ 
student'^  who  have  dropped  into  the  place  for  a  few- 
buns  and  a  cup  of  coffee  before  running  tor  an  8  o'clock 
class.  Daily  from  7JSS  to  ft05  there  is  a  line  of  men  who 
have  "slept  over  the  alarm"  and  have  just  time  to  get  a 
bracer  and  then  run  to  McCosh  Hall,  300  yards  away. 
Then  throughout  the  day  there  is  a  run  on  the  drinks, 
pastry,  iiuns  and  smaller  thitigs  which  btudenls  take 
as  foijil. 

Meanwhile  to  the  student  Mr.  Rcnwirk  is  unknown. 
l£any  think  that  his  bookkeei>cr,  Mr  Looney,  is  the 
owner  of  the  place  and  call  him  "Mr.  Kcnwidc."  But 
all  agree  that  Mr.  RenwIck  is  in  good  finandal  poahkn 

wherever  he  is. 
Just  why  Mr.  Renwick  sold  his  place  is  not  known, 

for  the  business  was  profitable  despite  growing  competi- 
tion. But,  whatc^'er  the  reason,  carpenters  arc  busy 
remodeling  the  place  into  an  up  to-date  establishment 
and  Renwick's,  as  Princeton  men  of  the  past  have 
known     is  passing. 

SOOT  BSnt  OIAHPION  CROWNKO 

Weatfidd,  Mass.,  Boy  Snoceeds  hi  Dfinhiaff  Nine 

Glasses  of  the  Beverage  But  Fails  in  Wagar  tO  IMs- 

po&c  of  Ten  Drinks  m  Succession 

John  .Mohak,  a  14-year-old  boy,  of  Westfield,  Mass., 
qualiiied  as  the  junior  root  beer  champion  of  Massa- 
chusetts when  he  succeeded  in  downing  nine  glasses  of 
the  beverage.  The  responsibility  really  rests  with  Ed- 
ward H.  Hnll,  druggist,  for  he  atarted  everything  by 
offering  the  public  all  the  root  beer  it  could  drink  at 

six  cents  a  glass. 

The  boys  of  the  town  were  dLtermin  :  J  •.  ;>  take  full 
advantage  of  the  opportunity  and  John  wagered  a  chum 
of  his  that  he  COlrid  dispose  ot  ten  glasses  in  succession. 
The  chum  tried  it  and  only  managed  to  get  away  with 
six  glassei  but  John  was  made  of  sterner  stuff  or  else 
he  was  thirstier.  At  any  rate  be  persevered  tmtfl  nioe 
glasses  had  disappeared  but  hit  rcBololioa  idled  him 
when  the  tenth  confronted  htm  and  the  bet  waa  lost 
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SON.  LOST  FOR  FIVE  YEARS. 

SOUGHT  BY  WIDOWED  MOTHER 
WHO  WAITS  NEWS  IN  VICKSBURG 


GIRL  ATHLETE  TRAINS  ON  SUNDAES 


Philadelphia's  Best  Woman  Gymnast  Says  She  E^ts 
Her  Fill  of  Foimtain  Delicacies  While  in  Truning 
And  Finds  Them  Beneficial 


L.  B.  Wright 
li'kfist'  Molhi-r  is  .•fitxicus  to  Locati:  Him  al  Once 

Who  knows  anything  of  the  present  whereabouts  or 
recent  movements  of  L.  B.  Wright,  soda  dispenser, 
whose  picture  is  shown  above?  His  widowed  mother 
has  been  unable  to  get  a  trace  of  him  for  more  than 
two  years  and  is  sutTcring  from  no  little  anxiety  in  con- 
scK|U(-nrc. 

In  1914  and  1915,  young  Wright  worked  at  the  soda 
fountain  of  Rueker  Brothers  drug  store,  Mobcrly,  Mis- 
souri. Leaving  Mobcrly,  he  went  to  Springfield,  Mo., 
'where  he  and  another  young  man,  name  unknown  to 
Mrs.  Wright,  opened  an  establishment  of  their  own 
under  the  name  of  "The  Dearie  Confectionery."  This 
venture  did  not  prove  highly  successful  and  they  cither 
failed  or  sold  out. 

Wright  next  moved  to  Joplin,  Mo.,  where  he  was 
working  in  Fred  Harvey's  Soda  Grill  in  July,  1916. 
The  next  move  was  to  Kansas  City.  Mo.,  where  he 
worked  for  the  same  conrcrn  at  their  fountain  in  the 
Union  .Station. 

Shortly  after  this  his  motiier  lost  trace  of  him  en- 
tirely and  her  efforts  to  find  him  only  elicited  the  in- 
formation, possibly  incorrect,  that  he  had  been  seen  in 
Dallas.  Texas. 

If  anyone  knows  the  present  location  of  L.  B.  Wright 
or  can  throw  any  light  on  his  movements  since  leaving 
Kansas  City  which  wilt  be  of  assistance  in  tracing  him, 
will  they  please  communicate  at  once  with  his  mother, 
Mrs.  W.  A.  Wright,  1011  Belmont  St..  Vicksburg,  Miss., 
or  with  the  editor  of  The  Sod.\  Fountain. 


Miss  Ranck  is  on  the  Left. 

Seem  to  Agret 


Don't  you  Think  Sundaes 
U  ith  Herf 


EVIDENTLY  FOUNTAIN  FAILS  TO  SATISFY 
We  reprint  the  following  touching  poem  from  a  Cana- 
dian paper,  identity  unknown,  merely  to  show  that  there 
are  still  some  unregenerate  persons  who  are  dissatisfied 
with  the  blessings  of  the  present  and,  like  Lot's  wife, 
must  ever  cast  a  backward  glance  at  the  pleasures  of 
yesterday.  i 

Elegy  Written  in  a  Deserted  Bar-room 

Ice  cream  cones  and  randy 
Are  preferred  by  Sue  and  Kan, 

But  as  a  substitute  for  whiskey, 

They  are  not  worth  a  d  1 

.  — .\uthorship  Censored. 


Bring  on  the  man,  or  woman  either,  who  says  that 
soda  fountain  beverages  and  dishe.;  are  bad  for  the  health. 
Philadelphia's  best  all-around  jjirl  athlete  eats  plenty  cf 
chocolate  sun<laes  every  day  and  makes  no  effort  to  delete 
fountain  specials  from  her  training  bill  of  fare 

Miss  Roberta  C.  Ranck  won  the  title  of  the  city's  best 
girl  athlete  at  the  recent  sessions  of  tht  .\merican  G>Tn- 
nastic  Union  held  in  Chicago.  She  was  awarded  medals 
and  a  diploma  according  her  second  place  in  the  United 
States  as  a  gymnast  among  the  2.()00  girls  who  competed. 
She  is  a  daughter  of  Mr.  and  Mrs.  Marcus  Ranck,  124  N. 
49th  St.,  Philadelphia. 

"I  think  health  is  largely  a  matter  of  being  happy," 
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said  Miss  Raiuk  on  the  return  from  her  triumph  in 
Chicajjo.  "It  makes  mi'  happy  to  cat  sundaei  and  candy. 
It  I  avoided  thetn  I  would  gradually  b^in  to  get  that 
martyr  feeHng.  I'd  be  nnhapfgr  and  eontequartly  not  •<> 
healthy.  I  believe  with  the  proper  dieerfnl  mental  attitude 
one  can  eat  anything  that's  wiUiin  reaaon.  I  like  sundaes 
aiul  r  (H*  all  I  want  without  any  harm  to  my  athletic 
condjtjon." 

At  Chicago,  Miss  Ranck  did  a  fifty  yard  dash  in  six 
aod  four-fifths  seconds  and  in  the  standing  broad  jmnp 
she  leaped  eight  feet  and  four  inches.  She  threw  a  faariiet 
ball  81  feet.  It  looks  as  if  her  claims  for  the  healflifuhiess 
of  sundaes  were  indisputable. 

The  I'liiiadcl|iliia  chain;iioii  atr'.  a:!ili-tf  i>  five  feet  four 
and  a  half  inches  tall  and  weighs  121  pounds.  Her  ath- 
letic career  htg$n  at  the  age  of  six  when  she  took  up 
aesthetic  dancing.  Later  she  learned  to  swim  without 
lessons.  She  has  since  then  won  medals  io  aw!nunfaig 
although  she  hat  nevK  lud  lessons  in  the  natorial  art. 
She  is  now  nineteen  and  wonderfully  easy  to  look  at. 

Miss  Ranck  scoffs  at  the  i'!ca  '/lat  athletic  Rirls  J.i 
not  make  good  mothers.  As  far  as  making  girls  masculine 
Miss  Randt'S  appearance  refutes  that  idea.  She  has  a 
soft  musical  voice,  wavy  brown  hair  and  blue  eyes  that  are 
decidedly  girlish.  Her  clothes  too  are  cut  along  very 
feminine  lines. 

Of  sleep  she  says.  "I  usually  get  about  st-vcn  hours  of 
it-  In  the  winter  I  fio  to  a  number  of  ^  i  ■(•;>  d.inccs  and 
frequently  get  less.  I  never  make  any  attempt  to  make 
up  lost  sleep.  Stuidays  in  the  winter  I  am  up  at  seven 
o'clock  and  going  strong  on  the  Tungewneinde  floor  at 
HJOl  Of  course  there  are  many  nights  when  I  get  eight 
hours  sleep.  Occasionally  I  get  nine,  but  the  average  is 
seven.  I  don't  advocate  seven  for  everybody.  But  I  find 
it  does  me.  Fm  never  tirad." 


CHINA  T^MCBSTO  ICK  CSBAM 

Thouaanda  of  Gnlloiin  Are  Being  8M|>pad  Fk«m  Van- 
couver tn  xHb  Flowery  Kingdom  to  Satisfy  the  Deaira 
of  the  Delighted  Celestials  for  the  Western  Dainty 

Vancouver,  B.  C.  is  now  a  shipping  center  for  ice 
cream,  thousands  of  gallons  of  the  frozen  products  be* 
ing  dispatched  each  month  to  Chiiia,  where  it  is  attain- 
ing instant  poi»ttlarity.  Specially  constructed  containers, 
holding  five  hundred  gallons  each,  are  used  and  it  is 
stated  that  the  ice  cream  arrives  in  excellent  condition. 

The  .I.ii).i;u>f  are  not  showing  the  same  partiality  for 
ice  crr.ini  which  tlicir  neighbors  are  manifesting  and 
soft  drinks  gi  t  nn  welcome  in  the  land  of  the  Mikado. 
Beer  is  anoiher  matter,  according  to  reports,  and  the 
Japs  are  said  to  be  strong  for  the  beverage  which  made 
Milwaukee  fanunis. 

There  is  a  sort  of  poetic  justice  in  the  return  of  ice 
cream  to  China  for.  according  to  tradition,  the  product 
originated  there  and  was  first  tasted  by  a  European 
when  Marco  Polo  visited  the  Middle  Kingdom. 


COCA-COLA  EARNINGS  SOWN 

Semi-official  Sutement  Places  Them  At  Half  Those  of 

First  Six  Months  of  1920— Dividend  Action  Still  JJn- 
certain 

Xel  earnings  of  thi  l  oca-CoJa  Company  sor  May 
were  $o76.(>W->  und  !or  June  before  eharg.  >  placed  at 
approximately  $400,000.  an  a  report  made  July  18  by 
Dow  Jones  A  Cc  of  New  York.  The  total  net  for  the 

first  six  months  were  approximately  SI .672.878.  as  com- 
pared with  ^.089.298  for  the  same  period  last  year. 

Salr«  lor  the  l:rv.  six  moiiih-  if  the  year  tot.ilcd  7.- 
906,771  gallons,  against  11,.^68.865  gal!on>  during  the 
first  half  of  1920— the  banner  year  of  the  company. 


FAR  FAMED  PASADENA  OFFERS 

SUNDAE  IDEAS  WHICH  SHOULD 

CHARM  FOUNTAIN  DEVOTEES 


In  Pasadena,  the  gre.-tt  tourist  center,  is  lo- 
cated Quinby's  Chocolate  Shoii  Quinby  s  l>e- 
lieves  in  having  fountain  specials  typical  of  your 
Store,  and  as  it  is  famed  for  its  beautiful  redwood 
candy  boxes  from  the  redwood  trees  of  Yosemite 
it  therefore  serves  a 

Yocenite  Stmdaa 

Strawberry,  vanilla,  and  rliocohtr  -.-c  rroar.i 
Pineapple  fruit,  nuts,  and  whipped  cream 
Also  an  ^p^Opriale 

El  Capitan 
Pineapple  and  orange  ice, 
Vanilh  ice  cream 

Pineapple  fruit,  nuts,  whipped  cream 

Chocolate  aliiKiiirN 
.\nd  a  sunny  <.",i;itorn:a  one  called 
Orange  BlossoSB 
Vanilla  and  strawberry  ice  cream 
Orange  ice,  sliced  orange 
Orange  syrup,  nuts 

Whipped  cream  and  chocolate  almonds 
.\nyonc  seeing  the  exquisite  carve<l  boxt-i  or. 
display  in  the  windows  would  appreciate  the  ap- 
propriateness of  the  Btmdaes.  These  boxes  ar< 
of  many  kinds,— one  a  fallen  log  upon  which 
stands  a  perfectly '  carved  bear;  anotfier  a  tall 
stump  .surmounted  by  a  life-sized  pine  cone;  a 
third,  a  deer  standing  beside  a  stump;  heart 
shaped  boxes  with  carved  designs  and  som.' 
decorated  in  oils;  all  from  the  Giant  Tree  region. 


WiHiam  Candler,  secretary  of  the  company,  declared 
that  there  is  little  likeUhood  of  the  directors  dedairing 
the  preferred  dividend,  actioa  on  which  was  reeeady 
deferred.  He  said  he  thought  the  payment  would  b« 
made  before  the  end  of  tlie  year. 

Mr.  Candler  said  that  Junt '-  s.i'.l  v  of  the  company's 
product  were  considerably  in  excess  ot  May'^.  which 
totaled  1,907,000  gallons.  He  declared  that  Juiy  sales 
already  have  passed  the  million-gallon  mark  and  would 
undoubtedly  exceed  2,000,000  gallons,  and  the  best  so 
far  this  year 

He  said  the  new  contract  with  the  Coca-Cola  Bottling 
Company,  which  becomes  efTect:v(  November  1.  wi'.'. 
greatly  swell  the  company's  output.  November  1  the 
bottling  concern's  contract  calls  for  syrup  at  l.l7f$  a 
gallon,  against  present  price  of  $1.6i2j^  a  gallon.  . 

Reports  have  filtered  into  Wall  street  that  .i  sharp 
I mittst  <  on  hitwicn  two  factions  in  Coca-Col.i  and 
that  these  interests  arc  at  present  engaged  in  gariicrmg 
the  stock  against  the  day  when  the  present  voting  trust 
expires  and  control  passes  to  the  group  able  to  show 
the  most  stock  or  proxies.  Differences  of  opinion  be- 
tween «he  one  groups  now  in  control,  and  the  other 
group,  whidi  formerly  had  a  great  deal  to  do  with  the 

r|i nration's  management,  are  said  to  centre  about  the 
chnunation  of  the  dividend  earlier  in  the  year. 


Helter:   Jones  feels  discouraged  about  bis  bar. 

Skelter:    Why  so? 

Helter:  He  says,  judging  from  what  his  chums  say. 
he  is  the  father  of  the  only  child  on  earth  «fho  do:sn't 
get  100  per  cent  in  everything  at  schools— Judge. 
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Conducted  by  ALFRED   C.  FRASER 

Why  SeU  Bulk  Ice  Craam? 

Shrinkage  Makes  it  Impossible  /or  Dealer  to  Get 
Fair  Price  for  Product^ New  Jersey 
Dealers  to  Dispense  by  Weight 


IT  HAS  long  been  a  matter  for  controversy  whether 
the  dealer  proHted  sufficiently  from  -.he  snlc  of  bulk 
)c«  cream  to  reimburse  him  ior  bU  trouble.  New 
Jersey  retailers  answer  this  question  in  the  negative.  The 
dealer  not  only  jI.h  s  not  jjet  a  sufficient  profit  but  if  he 
is  not  careful  he  will  get  only  a  loss  to  show  for  his 
work,  is  their  coodusion. 

Ice  cream  prices  were  bitterly  attacked  in  New  Jersey 
and  ttie  manufaeturers  pointed  out  that  they  sold  their 
jirodact  at  tlie  reuonaUe  i»rice  oi  $L10  to  $1J0  a  gallon. 
Why  should  they  be  Uaioed  if  the  dealer  lold  the  tune 
cream  at  seventy  eetitt  a  quart,  or»  ai  they  pot  i^  $220 
a  gallon. 

This  brought  the  matter  of  shrinkage  into  the  argu- 
ment and  many  of  the  dealers  for  the  first  time  h-id  an 
op^MtUQtty  to  realiae  how  great  tiiit  item  actually  is, 

The  actual  iv*>re*  somewhat  surprisinc  to  those 
who  believe  that  a  gallon  yields  four  quarts  under  all 
(•^I1.(!iti^^I•.^.  A  '  ' '  .Lillon  I'lv.  of  iff  crcam  as  sold  by  the 
manufacturer  we]i;iis  exactl>'  twenty-five  pounds  net.  In 
or'ie:  to  get  tour  cji;art-s  to  the  gallon,  the  dealer  must 
sell  quarts  which  weigh  not  over  twett^  ounces  net  What 
he  actually  does  sell  lor  a  quart  is  iiest  diown  by  the 
loUoiiriiig  inddctit 

The  writer  entered  a  smaB  store  and  asked  for  a  fwit 
of  a  certain  brand  of  ice  cream  whkrh  is  now  havbg 
coti'iwk'Trble  vopmic  and  which  wholci^nles  at  the  tinusually 
hii;'i  jirice  of  $1.51)  a  snllon.  Th,e  cream  Sr.  the  can  was 
beautifully  hard  and  well  iced  and  did  not  dip  out  or 
pack  easily.  However  the  proprietor  placed  his  pint  box 
in  the  usual  metal  rase  and  packed  it  liberally,  yet  not 
more  so  than  most  customers  are  accustomed  to  demand. 

Whaa  the  box  was  filled  Ae  writer  requested  that  it 
be  weighed.  The  proprietor  of  the  fountain  doubtlesa  re« 
scitcd  th.i^  rcrlcriiiit;  on  the  measure  that  he  was 
giving  but  complied  courtconsly,  The  box  tipped  the 
scale  at  a  trifle  over  a  iKiurui  ur,  allowing  for  the  box, 
ahnost  exactly  sixteen  ouncci  to  the  pint  of  ice  cream. 

This  WOldd  be  very  well  if  Hie  dealer  were  buying 
anrteo)  ounce  pfaits,  but  he  is  not;  he  bi^s  tea  ounce 
pfots.  In  the  foregoing  mstance  the  dealer  was  getting 
only  two  and  one-half  quarts  from  each  (gallon  of  icc 
cream  purchased.  For  this  he  paid  $1.50  and  received,  at 
tl  '  ;  ■.  .1  ^ivt  -live  cents  a  quart.  $1.62'/i.  Did  it  pay 
him  to  sell  bulk  icc  cream  or  was  he  paying  for  the 
privilege  of  handling  it^ 

This  is  not  an  isoUted  instance.  On  the  contrary,  it  is 
typical  of  the  majority  of  cases.    The  dealer  is  com- 

petlcd  by  law  to  n«e  boxes  of  a  certain  standsrd  siae: 


he  is  compelled  by  his  patrons  to  fill  them  completely  or 
get  the  repuUtion  for  giving  poor  measure.  On  the  other 
band  he  cannot  get  better  weii^t  from  the  manufacturer 
and,  except  in  rare  hutances,  be  caiuioC  diarge  a  price  for 
the  cream  which  will  enaMc  him  to  allow  for  ahnnkafc 
and  still  make  a  decent  profit. 

If  you  doubt  this  last  statement,  consider  the  following 
figures.  Given  ice  cream  at  $120  a  gallon,  which  is  a 
fair  average  price,  this  makes  the  dealers  quart,  at  two 
and  oue-balf  to  the  galkm,  ooet  forty^ight  cents.  If  we 
allow  a  sellmg  price  of  nhtety  cents  a  quart,  which  is 
higher  than  most  stores  can  hope  to  get,  let  us  see  how 
much  money  we  will  make.  Waste  will  brinjf  the  cost 
of  the  cream  lo  fjfty-two  cents  at  the  least  Thirty  per 
cent  overhead  allowance,  which  is  too  \am  for  the  avcr- 
ape  fountain,  adds  twenty-seven  cents  making  a  total 
of  seventy-nine  cents  cost.  Barring  accidents  the  remain- 
ing eleven  cents  can  be  considered  as  net  prafit  But 
what  is  the  net  profit  when  the  cream  i>  add  at  fifty, 
sixty  or  seventy  cents? 

Tliese  are  the  facts  wliich  the  Xew  Jersey  retailers 
found  confronting  them  when  they  studied  into  the  niatter 
of  weights  and  shrinkage  and  their  outcry  on  perceiving 
them  has  made  the  manufacturers  sit  up  and  tadce  notice, 
after  first  attempting  to  ignore  the  demand  of  the  dealers. 

The  first  num  of  (he  dealert  was  to  endeavor  to  per* 
.^imde  the  mannfacturers  to  dhjcOAttnue  the  manufacttire 
of  btlTk  ice  frcam  and  cm  fine  thctnsi:'!vps  Xn  hricks.  This 
tlie  latter  refused  to  do  on  the  ijronnd  tha;  it  would  entail 
extensive  and  expensive  alterations  t<>  tlicir  plants. 

Failince  in  this,  the  dealers  tried  to  get  the  Board  of 
>{calth  to  ban  the  aale  of  bulk  ice  cream  as  unsanitary. 
This  effort  too  came  for  naught  for  the  Board  of  Health, 
while  admitting  Ae  danger  involved  hi  dispensing  ice 
cream  ;r.  \>\\V<.  did  not  feci  that  they  '^liould  interfere 
beyond  using  their  powers  lo  compel  tomjiliancc  with  the 
customary  rules  of  safety. 

It  is  now  said,  however  that  the  manufacturers  tiave 
been  brouf^ht  to  a  realisation  of  the  retailers  grievances 
and  'arc  prepared  to  come  to  an  agreement  with  them 
whidi  win  remove  iSw  causes  for  complaint  The  com- 
promise which  it  •?  hoped  will  be  arrived  at  is  that  the 
manufacturers  will  acree  to  sell  to  the  retailers  by  weight 
and  tlic  retailors  will  tic  aIlo\vcd  fo  sell  the  cream  hy  the 
pound  in  open  wooden  containers,  just  as  butter,  lard 
and  other  .soft  products  arc  sold  now. 

Such  a  plan,  if  adopted,  will  place  the  dealers  on  a 
SOtmd  footing  by  enabling  them  to  sell  practically  as 
many  units  of  tee  cream  as  thev  buy  and  will  thus  permit 
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tiiem  to  calculate  costs  and  prices  and  know  exactly  where 
they  stand,  something  which  is  difficult,  if  not  impfltriMf, 
today.  It  will  also  do  much  to  force  or  at  least 
the  buying  of  more  cream  in  bricks.  If  the  plan  u  fol> 
lowc4  tbroiigh,  thcK  is  eiGceUent  pouibili^  that  it  will 
cvGBtinlly  remit  in  entiag  practically  all  ice  cream  to 
be  nade  up  and  sold  in  brick  form. 

laddentally,  if  this  Ukes  place,  it  will  be  necessary 
for  a  definite  standard  weight  to  be  set  by  the  authorities 
in  order  to  protect  the  public.  At  present  bricks  are  far 
from  standard  and  the  writer  has  bought  bricks  which 
varied  from  seventeen  to  twenty-seven  ounces  net  This 
il  obviously  unfair  to  the  consumer,  as  unfair  as  is  tbc 
pnamt  situatMHi  to  tbe  dealer,  and  requires  correctioii. 


PURE  ICE  CKEAM  VALUABLE  POOD 

Dealers  Should  Stress  Food  Value  Bat  Owe  It  To 
Cuttomen  To  Pnnlde  lee  Cnam  Ifade  Fran  Safe 
MUk 

A  deddcd  bBprovemcat  in  the  milk  sittiation  hat  been 

brought  about  through  the  operation  known  as  pasteur- 
ization. Pasteurization  when  properly  done  in  no  wise 
changes  the  phy  sical  c  haracter  of  the  milk  or  its  flavor. 
Contrary  to  a  bcliet  that  mistakenly  has  been  allowed 
to  prevail  in  some  minds,  pasteurized  milk  is  not  cooked 
milk.  The  proper  method  of  pasteurization  heats  the 
milk  to  a  tcmperatore  of  145  degrees  and  holds  it  there 
for  thirty  minotes,  after  which  it  is  immediately  cooled 
to  40  degrees  end  bottled. 

This  is  of  interest  to  every  ice  cream  dispenser  who 
really  has  the  welfare  of  his  patrons  in  mind,  for  safe- 
guarding a  city's  ice  cream  supply  is  just  as  essential 
as  arc  the  protective  measures  that  apply  to  the  milk 
supply  of  a  community.  Pure  ice  cream  is  essentially 
a  milk  product  and  in  its  ;ircparation  none  but  the 
purest  of  ingredients  Bhou:il  be  used,  end  none  Iwt  tlte 
deaaliest  methods  employed. 

Many  people  have  been  wont  to  loole  upon  ice  cream 
as  a  confection,  rather  than  as  one  of  the  most  whole* 
some  foods  obtainable.  Too  many  mothers  have  been 
prone  to  frown  upon  the  use  of  ice  cream  by  their  chil- 
dren. It  is  bcr.iu^c  of  their  ipnorancc  of  its  value  as  a 
body  builder,  especially  in  juvcnil('^. 

Few  realize  that  ice  cream  is  considered  a  better  ar- 
ticle of  food  in  the  winter  time  than  in  the  summer. 
The  body  fnel  it  contains  makes  it  rich  in  heat  prodnc* 
ing  energjr.  Oafy  comparatively  recently  has  a  con- 
sistent effort  been  made  to  increase  its  use  in  the  winter 
time.  As  a  dessert  it  not  only  tops  oS  the  meal  with  a 
wholesome  and  delicious  dish,  but  it  redveet  the  hoose- 
hold  expenses  for  food  if  so  used. 

Every  child  sho\iUl  be  given  as  nun  h  ■  ■  cream  daily 
as  he  will  eat.  It  will  lessen  his  requirements  for  other 
foods  of  less  nutritive  value  which  cost  considerably 
more,  while  at  the  same  time  it  is  «  most  desirable 
method  «if  assisting  a  child's  growth,  both  mentally  end 
physirally.  It  is  a  hearlth  mcesnre  to  encourage  the 
child  to  acquire  the  ice  cream  habit,  both  summer  and 
winter.    It  is  an  all-round  food  of  the  first  (luality. 

But  it  must  not  be  taken  for  granted  that  your  ice 
crea;ii  supply  is  all  that  it  should  I  e.  u:i!r  s  you  have 
carciuUy  mvestigatcd  its  source.  The  ice  cream  dealer 
owes  it  to  the  community  to  see  that  his  ice  cream 
sopply  or  his  milk  supply  if  he  makes  his  own  ice  creem 
is  above  aospicioo. 


Wife:  I've  lasted  a  compeny  of  tbe  most  brillteat 
people  for  our  dinner,  deer. 

H^:  Net  ell  brillient,  I  hope.  We  ought  to  bevc 
none  didl  ones  to  liiten.— Boston  Transcript 


COCA-COLA  AFFAIRS  STILL  CONFUSED 

Agreement  Between  Delaware  rv^p«T>y  end  Patent 
BcttUrs  Mnat'tta  Be  iretlllnn  lij  IMwMliij  ItiiillMe 
to  be  Effective 

The  status  of  flie  litigatkm  between  the  Coca-Cola  Com- 
pany, of  Delaware,  and  the  so-called  parent  bottlers,  in- 
volving :hci,'  contractural  relations,  is  in  no  way  connected 
with  the  attack  launched  in  the  Georgia  couru  on  tbe 
voting  trust  agreement  under  which  tiic  company  is  alleged 
by  Asa  Candler,  Jr.,  to  be  controllod  by  Ernest  Woodrufif. 
of  AUanta;  Eugene  Stetson,  of  New  Yoik.  and  W.  C. 
Bradley,  of  Cotarabus. 

Tbe  differences  between  the  Coca-Cola  Company  and 
the  bottlers  have  been  settled,  but  the  dismissal  of  tbe 
litiRatirin  and  the  issuance  of  a  court  decree  awaits  a 
hnal  ratitka-.ioii  of  the  .settlement  by  the  so-called  sub- 
sidiary, or  actual  Ujitlcrs. 

If  the  actual  bottlers  decline  to  ratify  the  terms  of  the 
agreement  reached  between  the  parent  bottlers  and  the 
Coca^ola  Company,  >t  ms  pointed  out  Fridi^.  tbe  Uniied 
Slates  circuit  court  of  appnls  has  no  ehemativc^  bat  le 
render  a  dedsion  in  the  litigation,  wfakh  involves  tbe 
validity  and  perpetuity  of  the  contract  between  the  syrup 
manufacturrr  and  the  bottlers. 

Under  the  agreement  reached  iK-t-wcrn  the  f>arent  bottlers 
and  the  Coca-Cola  Ccnipany  of  Delaware,  tlie  basic  price 
of  syrup  will  be  $1.17^  per  gallon,  less  a  rdiate  of  5 
cents  per  gallon  for  advertising  expenditures.  This  bade 
price  does  not  become  operative  and  effective  until  tbc 
present  stock  of  bighopriced  sugar  bas  been  used  op. 

The  settlement,  it  was  pointed  out,  involves  an  increase 
in  the  price  of  the  syrup  to  actual  bottlers,  and  oo  tbb 
accoimt  it  is  necessary  for  them  to  ratify  the  egreCBMM 
for  it  to  become  operative  and  bindins:. 

The  price  of  the  syrup  under  the  ori^'u-a!  contract 
between  the  Coca-Cola  Company  and  the  parent  bottlers 
was  $1  per  gallon,  and  parent  bottlers  sold  the  product 
to  actual  bottlera  on  this  basis.  Tbe  increase  of  12)4 
cents  per  gallon  te  tbe  price  of  Ae  syrup  to  die  perett 
bottlers,  as  provided  in  the  agreement  of  settlemeat;  will, 
it  is  said,  make  it  necessary  for  the  parent  bottlers  to 
exact  a  higher  priee  from  the  actual  battlers. 


WISCONSIN   LICENSE  FEES  ILLEGAL 

OpmioB  U  State  Attomey  General  Is  That  MonkipaM- 
tiee  Do  Net  Have  Right  to  Compel  lee  ^eern  Per- 

lors  to  Secure  Permits 

Validity  of  Wisconsin  citv  ordinances  requiring  ice 
cream  parlors  to  secure  iictuses  before  being  allowed  to 
operate,  is  questioned  by  the  Stale  attorney  general's 
office  in  an  opinion  construing  the  new  Severson  PRK 
hiUtion  enforcement  law. 

Such  regulation  is  not  authorized  by  the  new  law, 
according  to  the  attorney  general,  who  quotes  opinioos 
to  show  that  unless  specifically  delegated  by  the  legis* 
lature,  ciii^?  have  not  power  to  require  licenses  unlcee 
for  the  preservation  of  health  and  good  order. 

"In  view  of  the  geinral  principles  ot  law,  which  are 
well  recognized  and  finnly  established  by  our  courts. 
I  am  constrained  to  hold  that  an  ordinance  which  mere- 
ly imposed  a  license  on  ice  cream  parlors  without  any 
regabitory  provisions  in  the  orduiance,  reasonable  for 
the  accomplishment  of  health  end  good  order  would  be 
void,"  the  opinion  states. 

The  attorney  general's  ofTice  ha?  rc-ceivrd  numerous 
inquiries  concerning  the  licensinR  provii-ion  oi  the  new- 
enforcement  law,  wliich  many  think  requires  licensing 
of  ice  cream  parlors.  It  has  been  decided  that  unless 
non-tntoxicafting  liquors  containing  alcohol  in  some  de- 
gree are  sold,  that  a  license  is  not  authorized. 
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Real  Ice  Cream  Figures  Intarestiiig 

New  Jersey  Druggist  Gives  Trade  Benefit 
of  His  Experiences  in  Selling 
in  Bulk  and  Con^ 


£ditor.  The  Soda  Foumtmn  : 
tn  niew  of  come  of  tiie  atttenentt  irlticlh  are  being 

made  regarding  the  ice  cream  business  I  should  like  to 
present  the  results  of  my  investigations.  These  investiga- 
tions date  back  several  years,  when  I  first  began  to 
realize  thai  the  profit  of  the  soda  fountain  amountdi 
to  little  compared  \v;r.h  the  time  and  trouble. 

One  day,  the  beginning  oi  thU  period,  a  cu»tomer 
cane  in  and  wanted  ten  qtiartt  of  ice  cream,  brim^g 
■  backet  in  which  to  pot  the  crmn,  winch  on  nenmre- 
tneat  I  found  -woM  hold  Ja»t  ten  ^tnwtt.  A»  I  bid 
a  tireaty  quart  can  that  had  not  been  opened  I  pro- 
ceeded to  f)H  the  ten  quant  backet  full  and  to  my  amaze- 
ment found  that  the  twenty  quart  can  was  hardly  one- 
third  full  when  the  bucket  had  been  filled.  This  set  me 
to  ;iilnk:i':g,  but  did  Uttle  KOf>d.  except  to  show  me  tlMt 
there  was  a  great  loss  in  the  sale  of  ice  cream. 

After  this  experiment  I  thought  I  would  dip  out  a 
twenty  qoart  tub  into  quant  Boxea,  but  before  doing  thia 
it  occurred  to  me  to  weigh  the  twenty  quarta  and  see 
how  many  ounces  I  was  getting  to  the  quart.  I  found 
that  ♦wenty  ounces  was  the  amount  and  on  taking  up 
the  inatiiT  with  the  manufacturer  I  found  that  according 
to  their  ficurc<,  which  were  live  pounds  to  the  j,'allon, 
that  twenty  ounces  must  lie  about  right. 

While  we  receive  twenty  ounces  to  the  quart,  thia 
state,  New  Jersey,  stepa  in  with  a  ndintf  that  we  moat 
give  thivty  onncea.  Cream  for  wUdi  we  pay  28c  s 
quart  from  Philadelphia  atid  6e  per  quart  expreasage 
makes  the  real  cost  as  follows; 

28c  plus  14c  cost  of  10  ounces  extra, ..42c 

6c  plus  3c  expreaaage   ')c 

Total  cost  ,  51c  per  quart. 

This  doea  not  include  rent.  salt,  iee^  labor,  etc.,  and  yet 
the  papera  comi^ain  at  a  price  of  sixty  eenta  per  quart. 
Several  weeks  ago  the.  ice  cream  manufacturers  came 

out  with  l-irgc-  .ifivertiscmcnts,  telling  the  public  of  the 
great  reduction  in  the  price  of  ice  cream  and  claiming 
that  the  -lIai'.  price  should  drop  from  seventy  cents  to 
fifty  cents  a  quart.  Looking  over  this  from  our  stand- 
point, the  great  reduction  was  ten  per  cent,  or  three 
ceata  per  quart  and  since  the  price  was  fixed  expnaa 
chaigea  iiave  advanced  two  cents  per  qoarti  making  tfan 
great  redttcdoa,  as  tar  aa  we  are  coneernedf  of  one  cent 

per  quart. 

In  talkiui;  over  the  price  of  bulk  ice  cream  v.-'th  one 
of  tny  competitors,  I  asked  him  lunv  many  quarts  he 
could  get  out  of  a  twenty  quart  tin.  He  claims  to  Rive 
thirty-two  ounces,  or  two  ounces  over  the  requirement 
of  die 'stale.  He  said  he  did  not  know,  but  thought 
about  nineteen  quarts.  I  told  him  my  experience  and 
asked  him  to  weigh  a  can  lor  birnsd^  bat  Iw  Mver 
did  it  to  my  knowledge^ 

A  few  ilgurea  will  show  you  that  histead  of  nineteen 
quarts  to  the  five  g^aHon  can  he  was  only  getting  abont 
thirteen  quarts.  This  goes  to  show  that  we  as  dealers 
do  not  know  what  we  are  up  against,  simply  because 
we  will  not  bother  to  look  the  matter  up  and  find  out. 

Take  for  instance  the  ice  cream  cone.  We  use  a 
number  20  dipper  and  we  find  the  weight  of  a  dipper  of 
ice  cream  to  be  two  md  <»ie4ia]f  onnoe^  tht»  giymg 
only  eight  cones  to  tiie  twenty  ounce  quart.  Eii^ 
times  the  seres  cents  net,  received  from  an  elgbt  cent 


cone  after  paying  the  tax,  give  fifty-six  cents.  From  this 
subtract  the  cost  of  eight  cones  at  one  cent,  which  fhqr 
will  cost  «f  you  count  loss,  breakage,  etc  Tbia  lenvea 
forty-eight  cents  net  for  «  quart  of  cream  seM  in  ioe 
cream  cones.  Cream  eosts  twesty^igbt  cents  and  widi 
expressa^e  thirty-four  cents  with  no  overhead  you  ap- 
parently make  iour;ecn  cents  on  eight  cones,  but  over- 
head, ice  and  other  expenses  will  easily  cut  this  down 
to  one  cent  or  less  per  cone 

If  you  will  figure  out  everything  by  w^eight  you  can 
easily  determine  the  cost  of  cream  in  any  soda  or  sun- 
dae and  I  feel  sure  if  we  would  aU  make  these  experi* 
ments  we  would  have  a  veiy  dillercnt  idea  of  the  profit 
in  cream.  ' 

It  looks  very  much  to  me  as  if  we  were  making  the 

other  part  of  our  business  pay  the  ice  cream  bills,  as  I 
doubt  very  much  if  anyone  can  make  it>ach  with  ice 
cream  alone,  as  it  is  sold  today. 

What  I  have  written  can  be  tried  out  by  anyone  and 
I  trust  someone  will  take  the  matter  op  lor  the  good 
of  all  concerned. 

Yours  very  tndy,  ■ 

WiLus  CoKSOM,  Druggist, 
Cape  May  Court  Houses  N.  J. 


COMTmUBS  BUSINBB8  DB8PITB  FIXBB 

Two  Conflagrations  in  Eight  Years  Fail  to  Discourage 
Proprietor  of   Salisbury  Beach  Soda  and  Candy 


Leon  S.  WiMeyr  of  ICandiester.  N.  H.,  and  well  known 
at  Salisbury  Beach  for  the  excellence  of  the  candy,  ice 
cream  and  soda  which  he  has  sold  there  for  nine  years, 
has  an  enviable  record  as  a  mat;  who  has  been  un- 
daunted by  disaster. 

He  opened  his  first  estahli.shnient  in  1912  and  had  just 
entered  on  his  second  season  when  the  disastrous  fire 
which  swept  the  Beach  in  1913  left  him  on  the  street 
with  only  the  stock  which  be  bed  been  able  to  carry  io 
hia  axma.  He  immediately  leased  new  premises  and  in 
1M4  took  the  lower  floor  of  the  cement  structure 
crcctrd  .It  the  corner  of  Railroad  avenue  and  Broadway. 

Later  he  moved  into  the  Old  Ocean  Echo  and  there 
had  the  finest  soda  and  candy  shop  at  the  Beach.  From 
there  he  was  again  evicted  by  fire,  the  conflagration  of 
1920  wiping  out  his  store  along  with  most  of  the  otfier 
property  at  the  Beach. 

Once  more  he  refused  to  be  discouraged  lay  reversal 
and  now  has  a  double  store  in  which  he  conducts  his 
candy  and  soda  business.  His  ice  cream,  which  he 
makes  himself  on  the  prcm-'cs,  is  widely  known  and 
liked,  while  his  soda  fountain  ranks  in  popularity  with 
any  at  the  Beach. 

Through  all  its  vicissitudes,  Mr.  Willcy  has  retained 
his  belief  in  the  Beach  and  is  an  ac »lvc  member  of  At 
Beach  noard,  in  which  organisation  he  has  held  many 
oiRces. 


Want  Ads  in  THE  SODA  FOUNTAIN  have  brought 
bigger  opportunities  to  ousy  fonntafa  bmb.  They  pro- 
vide qaick  service— et  a  very  low  eost  Try  them— 
the  reaidts  will  surprise  jrou! 


Digitized  by  Google 


THK  SODA  FOLNTAIX 


[August.  iyJI 


ICE  CREAM  MAN  CELEBRATES  BIRTHDAY 


A.  H.  1  ves.  Head  of  Ives  Ice  Cream  Company,  Minne- 
apolis, Has  Seen  Tremendous  Increase  in  Business 
He  Has  Built  Up 

Icc  cream  was  considered  a  luxury  forty-three  years 
ago  when  a  single  horse  drawn  delivery  wagon  carried 
the  products  of  the  Ives  Icc  Cream  Company  through 

the  streets  of  Minneapolis. 

Today  physicians  have 
declared  ice  cream  a  food 
and  the  disappearance  of 
the  product  from  the  lux- 
ury list  is  visualized  in  the 
tons  of  confection  rushed 
to  railway  stations  and 
retail  stores  for  distribu- 
tion by  Ives  factory  daily 
Arthur  H.  Ives,  presi- 
dent and  founder  of  the 
Ives  Icc  Cream  Company, 
128  University  Avenue 
Southeast,  Minneapolis. 
Minn.,  celebrated  his  six- 
ty-third birthday  anniver- 
sary July  10.  It  was  for- 
ty-three years  ago  that  he 
started  operations  with  a 
ten-gallon  one-horsepower 


A.  H.  Ives. 
Pres.  Ivts  let  Cream  Co. 


freezer  and  a  single  delivery  wagon. 

Now  one  of  the  largest  ice  cream  plants  west  of  Chi- 
cago, the  Ives  factory  produces  as  high  as  750.000  gal- 
Ions  of  ice  cream  a  year  and  distributes  it  throughout 
six  Northwestern  states.  The  production  capacity  of 
the  plant  is  740  gallons  an  hour.  Five  80-quart  and  five 
40-quart  freezers  are  used.  Six  glass-lined  tanks  hold 
approximately  10,000  gallons  of  mix.  Mr.  Ives  operates 
his  own  ice  manufacturing  plant  and  has  a  graduate 
chemist  as  a  bacteriologist.  He  also  has  his  own  well, 
759  feet  deep. 

First  a  farmer,  then  a  retail  grocer  and  then  a  small 
confectioner,  Mr.  Ives  nearly  a  half  century  ago  de- 
cided he  would  prosper  best  by  making  his  own  ice 
cream  the  way  he  wanted  it  made. 

Success  has  no  secret  formula,  according  to  Mr.  Ives. 
Work  and  honest  service  will  bring  sufficient  rewards, 
in  his  opinion.  Cleanliness  is  the  watchword  in  the 
Ives  plant,  as  even  a  casual  inspection  will  disclose,  and 
business  associates  point  tu  this  characteristic  of  the 
Ives  establishment  as  of  equal  importance  with  the  in- 
sistance  on  quality  and  service  to  his  patrons  empha- 
sized by  the  founder. 


HOLD-UP  STAGED  IN  NEW  YORK  STREETS 

Horion  Ice  Cream  Company  Victim  of  Daring  Hid-d«y 
Payroll  Robbery— Loss  of  $34,000  Made  Good  by 
Insurance 

In  one  of  the  boldest  of  the  many  day-light  hold-ups 
perpetrated  since  the  automobile  became  the  popular 
aid  of  bandits,  five  men  held  up  a  cashier  of  the  L.  M. 
Horton  Ice  Cream  Company  as  he  was  leaving  the  plant 
in  crowded  East  Twenty-fourth  street,  near  Third  ave- 
nue. New  York,  before  noon  July  11,  and  escaped  after 
a  chase  with  cash  and  checks  totaling  SJ4.000. 

One  of  the  five  grabbed  a  black  bag  containing  two 
days'  collections  from  George  Schneider,  the  cashier, 
as  another  fired  a  shot  at  an  approaching  employee, 
missing  him,  and  then  all  made  a  dash  for  their  w^aiting 
machine  and  were  off.  Pursuit  was  quickly  organized, 
and  twenty  detectives  in  automobiles  combed  the  east 
side  without  success  after  the  hold-up  men  had  been  lost 
sight  of  in  Twenty-seventh  street,  near  Fifth  avenue. 


It  was  in  Twcnty-sivinth  street  that  the  robbers 
..gain  showed  that  they  would  have  conuniited  murder 
to  insure  their  escape.  .-\s  a  small  car  containing  tw^o 
Horton  employees  raced  after  them,  the  chauffeur  of 
the  robber  car  jammed  on  his  brakes,  halting  abruptly. 
Four  of  the  men  jumped  out  and  fired  a  shot  apiece  in 
a  volley  as  the  pursuers  passed.  The  robber  driver, 
from  his  seat  sent  a  bullet  crashing  through  the  wooden 
steering  wheel  of  the  pursuing  car,  grazing  Floyd  Bates, 
u  Horton  employee,  who  drove. 

The  bullet  drilled  a  clean  hole  through  the  wood  next 
Bates's  left  hand,  splintering  the  wheel  where  it  came 
out.  Of  the  four  other  shots  fired  at  Bates's  car  one 
pierced  the  top,  and  another  flattened  against  a  curb, 
narrowly  missing  a  pedestrian. 

Schneider,  with  Thomas  Duffy,  assistant  superintend- 
ent of  the  Horton  UuildiuK.  with  a  trusted  empluyee  as 
guard,  descended  the  elevator  at  11:30  o'clock.  Outside 
waited  their  automibile,  with  Washington  La  Frazier. 
a  negro  employee,  at  the  wheel,  .\cross  the  street, 
in  front  of  a  garage,  stood  a  green  painted  Buick. 

.\  delivery  man  called  to  Duffy  as  he  left  the  building 
with  Schneider,  so  that  the  cashier  was  alone  on  the 
^idcwalk  when  one  of  the  robbers  stepped  up  t*  him. 
and,  pointing  a  pistol  at  Schneider's  chest,  snatched  the 
bag  and  jumped  for  the  waiting  machine.  It  was  ac- 
complished so  quickly  that  none  of  those  who  may 
have  noticed  the  unusual  happcping  was  able  to  in- 
terfere. 

One  of  the  three  other  men  who  covered  Schneider 
and  watched  for  a  possible  counter-attack  fired  a  shot 
in  the  direction  of  the  freight  elevator  as  George  Landi. 
a  delivery  employee,  approached  Schneider.  Landi  did 
not  know  of  the  robbery,  but  was  answering  a  call 
from  Bates's  father,  who  is  Superintendent  of  the  de- 
livery department.  The  bullet  went  wide  as  Landi 
ducked  to  safety.  I-a  Frazier  was  forced  to  throw  up 
his  hands  and  could  not  bring  into  play  the  pistol  he 
carried  under  permit. 

E.  B.  Lewis.  President  of  the  Horton  Company,  who 
gave  out  a  detailed  aocount  of  the  hold-up,  said  he  quick- 
ly got  in  touch  with  Police  Headquarters  and  that  de- 
tetives  responded  quickly  in  charge  of  Captain  Busby. 

•According  to  Mr.  Lewis  the  Horton  Company  insured 
its  funds  in  transit  a  week  before.  He  said  he  understood 
the  cash  in  the  seized  bag  amounted  to  $20,000  in  bills, 
several  hundred  dollars  in  silver  and  checks  totaling 
$14,000.  The  unusually  large  receipts,  he  said,  were  ac- 
counted for  by  the  large  con.sumption  of  icc  cream 
during  the  recent  hot  days.  The  robbery  evidentli 
was  committed,  he  said,  by  persons  familiar  with  the 
custom  of  the  company  of  sending  its  money  to  the 
liank  about  the  same  hour  every  Monday.  Schneider, 
Duffy  and  La  Frazier  arc  trusted  employees  of  long 
service  with  the  Horton  Company,  it  was  said  at  the 
offices. 


MUST  NOT  SALT  DULUTH  STREETS 

Commissioner  Phillips  of  Duluth,  Minn.,  objected 
strenuously  at  a  recent  council  meeting  to  the  appear- 
ance of  Superior  street,  which  he  claimed  was  caused 
by  the  dumping  of  salt  and  brine  by  the  soda  and  con- 
fectionery shops  fronting  on  it.  The  matter  was  re- 
ferred to  Mayor  Snively  who  promised  to  take  immedi- 
ate action  to  stop  the  practice  before  the  street  resem- 
bled the  alkali  deserts  or  the  bed  of  some  prehistoric 
Great  Salt  Lake. 


"Why  does  Cholly  say  he  drew  a  lemon  at  the  college 
dance?" 

"Guess  he  tried  to  squeeze  her." 

— Louisville  Courier  Journal. 
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WmS  WIFB  BY  LACK  PAPER 

Prc^dcilt  of  Whitman  Candy  Company  Traces  Con- 
MCtiMi  Between  His  Wooing  Methods  and  Present 
Hlfh  Meet  for  Cmif  in  Boaes 

It  is  because  there  are  no  old-fa»hioned  Romeott 
lovers  who  carry  peppermint  lozenge*  in  a  paper  tagi 
that  candy  is  so  high.  Such  is  the  answ(  r  m'!  .1  Phila- 
delphia candy  man  to  the  complaint  about  the  h  gh  cost 
of  candy. 

The  high  cott  of  the  "lovers'  tax."  two  dollars  a  box, 
ha*  been  sussested  by  statisticiaM  ai  a  menace  to  the 
batting  avcraRC  of  the  marriage  license  clerk  for  wed- 
ding contracts  consummated. 

Now  for  the  story  of  the  passing  of  the  Romeo  of 
olden  days  with  peppermint  drops  and  the  present  high 
cost  01'  candy: 

Once  upon  a  time  in  the  days  when  skirts  were  only 
ankle  high  an  Old  Time  Romeo  called  upon  a  girl. 
And  be  brancht  hoc  choice  offcringa  oi  violeU  which 
he  jammed  into  hit  pocket  and  drew  them  fortb  with 
a  neat  little  presentation  speech. 

But  he  lost  the  Girl. 

Then  along  came  another  boy  with  the  spirit  of  the 
Twentieth  Century  stirring  in  his  chest  and  violets  all 
done  up  «n  lace  paper  and  carefolHy  «arried  nnder  his 
mmckintosh. 

He  married  the  GirK 

Today  he  is  president  of  one  of  Philadclphta's  largest 
candy  manufactnring  plants  that  tarns  out  candy  in 
boxes  with  vards  of  lace  paper,  plci^  ol  ribbon  and 

other  fancy  wrappings.  With  the  Itiformatkm  be  gahied 

in  hi''  ciiurtship  days  he  ha-  turned  into  a  first-aide  to 
Cupid  in  presenting  the  -.neius  o:  tl'.e  Modern  Man  to 
the  Modern  Maid. 

Perhaps  it  is  a  remiitisnnt  memory  of  the  old  lace 
paper  and  ribbon  that  causes  Walter  P.  Sharp,  presi- 
dent of  the  Stephen  F.  Whitman  Candy  Company 
to  keep  a  bag  of  candy  on  his  desk,  from  which  he 
muiL  ^  ,  during  business  howrs,  rather  than  a  ian^ 
box  (  t  candy.  For  it  was  he  that  won  against  the  old- 
lashioncd  lover.  And  when  someone  speaks  to  him  Of 
the  high  co.-it  of  iauty  boxes  he  just  smiles. 

"I  don't  believe  the  retailers  arc  profitccrinR,"  said 
Mr.  Sharp.  "1  know  we  would  all  like  to  reduce  oiir 
prices  on  candy.  Sales  are  curtailed  by  high  prices. 
We  reduced  onr  candy  25  cents  the  first  of 
the  year  so  that  the  price  of  sugar  which  has  dropped 
in  the  year  was  practically  wiped  OMt  in  that  rcdtwtion. 
There  have  been  heavy  losses  l«  shimps  ttt  material 
prices  and  mannfai  turti  i  were  caught  with  high  priced 
supplies  on  hand.  Onr  firm  with  others  have  swallowed 
the  loss  in  the  interest  ,1:  rrndjustment. 

"Candy  prices  arc  at  the  present  time  only  40  to  SO 
p«r  cent  above  normal  prices.  H  we  were  to  leave  out 
the  vaniHa  flavoring  which  I  dare  say  many  would  not 
mtss  thew  conid  be  a  saving.  Then  there  is  the  price 
of  nuts.  Pecans  have  increased  SO  per  cent.  WsAnutS 
arc  higher.  Jordan  almonds  cost  70  cents  a  ponnd  for 
the  last  lo*  that  I  bought. 

"At  the  peak  of  price«  =ui;nr  advanced  from  S  to  25 
cents  a  pound.  Cocon  h-ans  advanced  1.^0  per  cent; 
candy  boxes  went  up  150  per  cent,  ribbon  went  up  125 
per  cent  and  many  other  articles  made  like  advances. 
The  peak  of  the  advance  was  attained  in  August,  1920. 

•The  reason  we  got  away  with  only  a  7S  per  cent  ad- 
vance in  price  was  because  we  we«  enjoying  an  on- 

nsuallv  lirfje  demand  and  quick  SSleS.  In  the  price  of 
.Qfinv  11  must  consider  increased  labor  costs, 
the  5  per  cent  excise  t.ix  on  total  sales,  increased  freight 
rates,  increased  insuranrr  and  increased  rentals.  These 
figures  are  ignored  by  the  statisticians  who  show  how 
dwaply  a  ponnd  of  chocolate  can  be  made.** 


AS  TO  CANTALOUPE  A  LA  MODE: 
ALLBH  SATS  SUCB  DBPKAVBD 
TABTB  INDICATES  DBQBNSRACY 

"There  are  some  people  from  whom  one  in- 
stinctively recoils. 

"Deformity  of  body  and  even  of  mind  can  be 
overlooked  but  who  can  be  friendly  with  the  per- 
son of  depraved  taste? 

"It  is  terriUe  00  this  campus.  nAere  there  is  so 
much  to  lead  one  to  the  beautiful  and  the  Ideal, 
to  find  sii'h   people    lo  tlnd  students,  brazenly,  j; 
in  the  dayj^ht.  in  public  places,  eating  ice  cream  | 
and  catil:i;oLi;ic  together. 

"One  shudders  and  turns  away,  yet  one  can't 
forget.  It  is  impossible  not  to  be  saddened  by 
such  a  spectacle.  Even  here  there  are  sncb  people. 

They  are  the  people^  of  course,  who  wear  scar- 
let sweaters  wkh  ttrise  skirta»  who  try  to  read 
magazines  and  lialen  to  music  at  dte  same  time, 
w-ho  approve  of  the  head  of  Lincoln  impaled  upon 
the  side  of  the  Campanile.  Bat  this  somehow 
seems  more  than  their  other  crimes^  a  morc  fear- 
ful and  iahe  juxtaposition. 

"To  take  a  crisp,  juicy  melon,  needing  only  a 
dash  of  salt  to  set  off  its  luscious  delicacy  and  to 
put  into  itr-actually  to  put  into  it  a  food  so  anti- 
pathetic as  ice  cream,  witli  its  melting  richness, 
its  velvet  smoothness,  to  put  them  together,  wc 
say,  to  eat  them  .together,  and  then  to  like  the 
result!  It's  horrible,  it's  unnatural,  it'.s  almost 
unbelievable ! 

■'.Mas,  it's  the  saint;  tendency  that  One  sees  in 
the  neurotic  verse  of  today,  where  raciness  is  se- 
cured through  a  vile  association  of  ideas  each  in 
itsdf  decent  and  wliolesoaM,  It  it  a  riga  of  the 
decadence,  of  the  mntal  4egtatn/^,  of  the  ag«." 

So  speaks  Eric  W.  Allen,  professor  of  JonrnaJ- 

isni  at  the  I'nivcrsity  of  Oregon  and  head  of  the 
University  ot  Caliiornia  Summer  Session,  in  an 
editorial  in  the  "Summer  Session  Califomian." 


BUFFALO  GETS  ICE  CREAM  EXHIBITION 


Asaociatioii  of  loe  Cieam  Sivply  Man  Annnnncea 
dslon  to  Hold  IMl  Diaplay  9at  Bnatam  Seetion  in 

That  City 

The  -Association  o!  Ice  Cream  Supply  Men  ha?  for 
mally  announced  one  regional  exhibition  for  19J1,  con 
tinuing  its  policy  of  the  last  few  years  of  holding  com- 
prehensive displays  of  machinery,  equipment  and  sap- 
plies  for  the  convenience  of  ice  cream  maanfactnrers  in 
different  sections  of  the  country. 

For  the  third  consecutive  year  an  eastern  exhibition 
will  be  held,  this  year  in  the  Elmwood  Music  hall.  Elm- 
wood  avenue  and  Virginia  street,  Buffalo.  N'.  Y.  The. 
dates  are  October  31  to  November  S,  inclusive.  The 
two  earlier  eastern  exhibitions  were  held  in  Philadel- 
phia in  1919  and  in  1920  in  Atlantic  City  and  the  event 
has  come  to  be  considered  of  annual  consequence. 

The  exhibition  will  be  fully  as  large,  if  not  larger, 
than  any  of  the  fottr  the  Association  of  lee  Cream  Sup- 
ply Men  has  hitherto  held.  The  BufTalo  s'how  will 
occupy  a  libtle  short  of  25,000  square  feet  ot  floor  space 
and  can  aeeommodate  probably  ISO  exhibitors. 


Sen6meirtal  Yonng  Lady:  Oh.  professor;  what  would 

this  old  oak  say  if  it  could  speak?'* 
Professor:    It  would  say,  "I  am  an  elm." 

—Detroit  News. 
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The  Botitoa  Confectionery  •  Company,  Leominster, 
Mass .  made  the  best  score  in  ice  <ream  tests  made  re> 
cently  in  that  city.  Their  cream  showed  &:xteen  per 
cent  butttr  :at  Nixon's  Pharmacy  took  second  honors 
with  ice  cream  of  fifteen  per  cent  bitter  iat  Green's 
drug  store,  selling  ice  cream  from  H.  E.  AaUejr»  Of  Ma- 
shna,  H,  IL,  wat  in  third  positioo  with  ibanen  par  eaat. 
^The  Smith  and  Qark  Company,  ice  cream  maaofac- 
tnrers,  plan  the  erection  of  a  large  and  well  equipped 
ice  cream  plant  on  Wyoming  avenne,  Scranton,  Pa. 
— The  M.u-athon  Candy  Company  of  Palmer,  Mass.,  is 
making  extensive  akcrations  and  improvements  in  their 
Main  h-.reet  store,  including  the  installation  of  a  new 
and  larger  soda  fountain  and  other  equipment. 
— The  International  Ice  Cream  Company  of  Schenec- 
tady, N.  Y..  i«  laid  to  be  planning  the  erection  of  a 
ae«r  plant  at  XiDgiton  and  die  eetabllthment  of  a  dia- 
tiibuting  station  in  Newburgh. 

— ^The  Jersey  Ice  Cream  Company  of  Lynn,  Mass.,  kept 
twenty-eight  two-ton  trucks  busy  over  the  Ju'.y  Fourth 
week-end  and  distributed  in  three  days  15,000  gallons 
of  ice  cream  to  Uic-.r  customers 

—The  NorthainjJton  Candy  Company  has  opened  a 
store  in  the  Bcmcnt  Building,  Northampton,  Mass. 
—John  H.  Brandes  of  6  Kitteredge  pi.,  Roxbiiry,  Ifaaa^ 
formerly  a  cleric  at  the  Boeton  Ice  O-eam  Cegopaiqr, 
appeared  in  the  lojcat  coort  July  19,  to  anawer  to  a 
charge  of  larceny  from  the  company  of  $1,158>j4S.  The 
casr  wa;.  continued  until  July  26  in  ordcf  tO  gtW  thc 
deiendant  a  chance  to  make  restitution. 
— Albert  Eichorn,  proprietor  of  the  Mcriden.  Conn., 
Soda  Shop,  has  reasons  for  pride  in  a  letster  received 
Irom  the  State  Dairy  and  Food  Commissioner  com- 
plimentiac  him  on  the  quality  of  bis  ice  cream.  The 
Commiaiioner'B  tests  gKw*  Mr.  Eidram  a  rating  of 
143  per  cent  butter  fat  in  bis  moilia  cream  and  15.2 
in  the  strawberry,  against  atate  reqm'rementi  of  8  and 

6  per  cent,  respectively. 

— The  Sharplcss-Hcnhlcr  Icc  Cream  Company  held  a 
formal  opening  of  their  new  plant  in  Wilmington,  Del.. 
July  27.  elaborate  celebration  was  staged,  including 

band  and  orcheitnl  concerts,  a  parade  of  the  motor  equip- 
ment of  the  company,  a  tour  of  the  plant,  refreshments 
and  speedies  by  Mayor  Harvey  and  other*. 

MiMle  West 

E.  N.  Lacia,  manager  of  the  Quaker  Tea  Room 
at  Fond  dn  Lac,  Wit.,  had  a  recent  encounter  with  a 
highwayman.  Returning  in  bis  Ford  Sedan  after  tak- 
ing one  of  his  helpers  home  he  was  held  up  on  Board* 

man  street  and  rLiievnl  of  his  valuables  at  the  point 
of  a  revolver,  .\ccordiug  to  Mr.  Lucia  things  are  get- 
ting serious  when  they  will  tvtn  hold  up  a  Ford. 
— Mr.  W.  M.  Clark,  confectioner,  Manhattan,  Kan.,  has 
added  an  icc  cream  phtnt  to  take  care  of  his  increasing 
buaincsa  and  has  removed  bis  retail  establishment  from 
the  side  street  where  he  baa  done  bnaineaa  for  a  number 
of  years  to  a  prominent  location  in  the  center  of  the 
city.  Mr.  Clark  attributes  some  of  his  success  to  the 
invariable  rule  that  each  of  bis  employees  must  atndy 
thoroughly  The  Soda  Fountain  every  month. 
—Thc  Cliocolatc  Shop,  Lcnickc  Building,  Indianapolis, 
Ind..  has  rclinfiui>hej  its  location,  which  will  be  oc- 
cupied by  a  r.tv.  store  of  the  Hook  Drug  Company. 

— T.  B.  Harncd.  general  sales  manafcr  of  the  Liquid 
Carbonic  Company,  is  retiring,  October  1,  to  enter  thc 

advertising  fieid.  His  place  wiH  be  filled  by  C.  J.  Palmer, 
at  present  manager  of  the  Dallas,  Texas,  branch  of  the 
Liquid  Carbonic. 


—The  Schurtleff  Ice  Cream  Co,  IN  Sa  Main  atfcet. 
janesville.  Wis.,  Charles  Soutciv  oamiger,  ia  having 
plans  prepared  for  an  addition  to  its  ice  cream  factory, 
to  coat  $S0,<WO.  The  addition  will  be  of  brick,  rein- 
forced concrete  and  tile.  It  will  be  two  stories  and 
basement,  60  by  110,  and  will  include  a  garage,  boiler 
rooms  and  power  house. 

—The  Boetcher  and  Coomfae  Ice  Cream  Comfaay,  Topetti, 
Kansas,  recently  estal>lishcd  in  a  new  baildiiv-  at  906  West 
Sixth  avenu^  have  received  their  equipment  and  are  rody 
to  start  proanctioo.    They  plan  to  do  both  a  wholesale 

and  retail  business. 

— C.  M.  Beachey,  manager  of  the  Steffen-Bretch  Icc 
Cream  Company,  Wichita,  Kansas,  was  severely  injured  in 
a  colUaion  between  the  coupe  which  he  waa  driving  and  a 
street  car,  Jn^  25.  In  an  attempt  to  pan  other  macliincf 
his  car  waa  etnidc  head  an  by  the  street  car.  He  sustained 
a  compound  fracture  of  the  left  knee  and  severe  bruises. 
—The  ncv  $100.CKX>  pUnt  of  the  Hutchinson  Ice  Cream 
Company  at  Cedar  Rapids,  la.,  was  ready  for  occupancy 
.\ugust  15,  just  five  months  from  tlie  time  active  con- 
struction waa  undertidcen. 

South 

The  Selma  Ice  Cream  Company  of  Selma,  Ala.,  have 
established  a  buying  station  for  milk  and  cream  at 
Greenville,  under  the  management  of  F.  E.  Wcatherley 
for  the  Johnson  flardware  and  Implement  Company. 

—The  formal  opening  of  the  new  plant  o!  the  Bodeker 
Ice  Cream  Company,  Dallas,  Texas,  attracted  6,000 
visitors.  The  plant  has  a  Hoor  space  of  jO.OOO  square 
feet  and  is  strictly  modern  in  design  and  equipment. 
—The  Hazard  Ice  Cream  Co,  Hazard,  Ky..  is  planning 
for  the  construction  of  a  factory  to  be  equipped  for  thc 
manufacture  of  icc  cream  and  ices,  to  produce  an  out- 
put of  500  gallons  per  day.  Operating  macliinery  in- 
cluding mixer?,  freezers,  hardening  plant,  pasteurizers, 
etc.,  are  estimated  to  cost  about  $25,000.  The  com- 
pany was  recently  incorporated  with  a  capital  of  $30,000. 
with  B.  Baker,  president;  L.  T.  Taylor,  aecrctary  and 
treaanrer,  and  R.  C  Bargo,  manager.  Qootatioas  have 
'been  secured  on  machinery  and  miscellaneous  operating 
equipment  for  immediate  installation. 
— Hassen  Brothers.  Xfexico,  Mo.,  manufacturers  of  icc 
cream,  are  planning  tor  the  erection  of  a  factory  build- 
ing, equipped  with  refrigeration  plant,  to  produce  a 
daily  ontpnt  of  SOO  gallons. 

— The  Florida  Ice  Cream  Co.,  Miaiml,  F.  N.  Holmes, 
manager,  is  planning  for  the  installation  of  additional 
machinery  in  its  plant,  including  pasteurizers,  freezers, 
mixers,  piping,  etc.,  to  be  installed  in  the  cold  storage 
and  hardening  rooms.  The  company  is  expected  to  in- 
crease its  production  from  500  to  1,000  gallons  of  cream 
per  day,  and  alterations  and  additions  to  the  plant  arc 
being  made  for  this  purpose. 

— W.  M.  Gibson  and  A.  B.  Lamb,  Wagoner,  Okla.,  arc 
plar.;!::!;.;  fur  t!ic  r on  i^ ruction  of  an  icc  cream  plant  at 
Pawhuska  with  a  daiiy  production  of  about  500  gallons. 
— John  F.  Birkmeyer,  Sr.,  retired  candy  manufacturer  of 
BakhnoNb  celebrated  bis  eighty-fifth  birthday  «&  July  30, 
qniedy,  in  the  midst  of  members  of  bis  tmniediate  fimily. 
A  cake  with  eigfaty-five  candles  was  one  of  the  features 
of  the  cdebration.  Mr.  Birkmeyer  lives  at  Catonsville.  a 
sdbocb. 

West 

•  The  Dryden  Company,  manufacturers  of  Kream  of 
l&cam  ice  cream,  are  making  rapid  progress  in  the  re- 
eonatmetion  of  their  pfamt  at  Oakland,  Calif.,  whidi  waa 
recently  destroyed  by  It  la  hoped  that  pradnction 
can  begb  by  Oct  I. 
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Obituaries 


Sicbard  H.  HoUand,  New  York  man^Lger  of  the  Flor- 
ida Qtrus  Exchange,  died  at  his  home,  929  West  End 
Aveovc^  July  11,  <roiB  pncnflioiiia.  Born.ia  Philadel- 
phia In  1870^  he  left  dut  city  when  a  boy,  setfUag  hi 

Columbus,  Ohio,  where  he  was  for  sixtstn  years  asso- 
ciated with  the  firm  of  John  Amtcon  and  Brothers.  Ten 
years  ago  he  came  to  New  York  as  district  manager  for 
the  Florida  Citrus  Exchange,  retaining  this  position 
until  his  death.  Funeral  tervieet  WCM  held  at  hift  late 
residence  on  Ang.  2. 

Mrs.  Ixniise  Schultr  of  New  York,  widow  of  Carl 
Schultz,  manufacturer  of  Qab  Soda,  died  at  her  summer 
home  at  Alexandria  Bay,  |aly  29.  Mri.  Schidts  was  in 
her  eightieth  year. 

G.  Henry  Uhlenberg,  president  of  the  Blue  Ribbaa 
Candy  Manufacturing  Company  and  secretary  of  the 
Manufacturing  Confectioners'  Association  of  Baltimore, 
died  August  1  at  his  home  in  Forest  Park,  Baltimore, 
after  an  illness  of  four  months.  His  connection  with  the 
candy  business  began  thirty-five  years  ago,  when  he 
entered  the  employ  of  the  Darby  Candy  Company.  He 
teft  this  concern  fifteen  years  Uter  to  engage  in  husi- 
aess  on  hit  own  acMrant,  pJacbig  his  compMiy  among 
the  leaders  of  the  trade.  His  wiffi,  a  SOO  and  two  daogh* 
tcrs  survive  him. 

Karl  £.  MneUer,  president  of  the  Ripon  Ice  Cream 
and  Beverage  Conway,  died  recently  at  his  home  in 
RqMW,  Wis.,  at  the  age  of  S7. 

Will  H.  Moore,  travtr.iiiK  sultsuian  for  the  Marietta 
Candy  Company,  died  recently  at  his  home  in  Marietta, 
04ilo^  of  a  complication  of  diseases.  He  was  fifty-four 
years  ol  age  and  is  survived  hy  one  aom,  Robert  of 
SpreeklcB,  CaHf. 

N.  J.  Corbett,  president  of  the  Green  Bay  Ice  Cream 
and  Dairy  Company,  died  a  diort  time  ago^  at  his  hooie 
in  Green  Bay,  Wis. 

Charles  G.  McCarthy,  manngir  o)  the  National  Ice 
Cream  Ccwnpany  of  San  Francisco,  died  July  9  at  the 
Mount  Zion  Hos  r  i  i  tha:  nty,  i  illuwing  an  operation 
for  appendicitis.  He  was  only  thirty  years  ot  age  and 
both  prominent  and  popular  in  business  circles.  The 
faneral  was  held  from  St.  Brigid's  Chnrch  on  Jttly  12. 
-He  is  survived  by  his  modur,  taro  idstera  and  two 
brothers,  John  F.  and  Edward  F.  McCarthy. 

Henry  B.  LaiHa,  77,  retired  veteran  of  the  Norwich 
police  department,  who  died  at  a  local  hoepital  recently 
after  a  long  period  of  tU  heakh,  was  at  one  time  promin- 
ent identified  with  the  ice  cream  manufacturing  busi- 
ness of  Connecticut.  For  ni.iny  yuars  during  his  earlier 
days  he  was  connected  with  the  old  William  II.  Page 
wood  type  works  at  Grecneville  and  had  charge  of  a 
department  of  the  plant  that  manufactured  a  special 
line  of  boxes  for  the  Osgood  wholesale  drug  house, 
now  the  Lee-O-Si^ood  Company,  one  of  the  oldest  firms  in 
southern  New  England  deaUng  in  drugs.  Following 
his  rethement  from  the  police  force,  July  2,  1900,  he 
cnp.iped  in  the  ice  cream  business  with  his  brother 
for  a  number  of  years,  their  place  of  business  being  in 
Myers  alley.  Three  grandchildren  are  his  only  near 
surviving  relatives. 


CAaaiBH  OV  XCB  CKBAM  COMPANT  ROBSBft 

National  Ice  Crciim  C<>rr.p,3.ny  of  Oakland  TfOfS  Two 
Daya  Receipts  When  Robbers  Hold  Up  CaaUar  «a 
Wqrto  BiA  nd  OnaMli  flaidMl 

Two  heavily  armed  bandits,  operating  in  an  automobile, 
held  up  the  delivery  wagon  0^  the  Natiuual  Ice  Crc^ni 
Company,  Third  and  Cypress  streets,  Oakland,  Calif.,  near 
the  plant  while  it  was  en  route  to  the  bank  at  11  o'clock 
June  27,  and  secured  a  satchel  containing  $2,000  in  CSA 
from  Miss  Alta  Ely,  cashier  and  Robert  Enot,  driver. 

Ordering  the  victhns  to  make  no  outcry,  the  men  esc^cA 
m^tbdr  lrigh»powefed  mncfane  befotc  an  elarm  cooM  be 

With  part  of  two  day's  receipts  in  the  satchel,  Miss  Ely 
and  Enos  started  for  the  Oakland  Bank  of  Savings.  A 
half  block  away  from  the  entrance  to  the  office  of  the 
plant,  the  driver  noticed  a  large  touring  car  zig-zagging 
aliii;g  Thir4  street. 

Enos  slowed  the  delivety  truck  and  a  second  later  the 
other  madiiDe  drew  alongside  A  smoolh-shavea  man  about 
tweatjr-Ave  years  of  ag^  accerdiug  to  Hiss  Ely,  leapeA 
from  the  car  to  tiie  nmniag  board  of  the  trade  and 
leveled  his  pistol  at  the  driver. 

"Gimmee  that  satchel,  quick  I  '  the  bandit  aommanded. 
Miss  Kly  drew  the  nior.ey-ladcn  bag  from  the  pit  Of 
truck  and  handed  it  to  the  man. 

Before  eiilier  Miss  Ely  or  Enos  could  realize  what  had 
taken  place,  the  bandit,  unmasked,  with  not  even  his  hat 
pulled  down  over  his  forehead,  leaped  into  his  machine 
and  sped  down  to  Qpreas  atreet  and  op  toward  Seventh. 

&KM  riumted  Ut  help  and  a  woifanan  ■•■"^^■g  mw 
the  plant  on  Cjypttss  Street  secured  the  noodter  of  the 

bandit  car. 

"It  all  happened  so  quickly.  I  could  not  realize  that  we 
were  being  held  up,"  said  Mi^s  Ely  to  newspapermen.  "I 
never  saw  the  hold-up  man  before,  although  s«me  of  the 
employees  say  they  saw  him  k>itering  around  here  for 
several  days.  He  must  have  known  that  we  were  on  our 
way  to  the  banl^  because  be  spoke  with  such  certajnty." 


FIREMEN  PIOHT  AMMONIA  FUMES 


Blow-Out  of  CyUnder  Head  hi  Now  York  Ice  Cceaa 
Plant  Given  Fife  Depaitmcut  TlrenUe  and  Canaaa 

$10,000  Damage 

Ammonia  fumes  which  followed  t!?c  blowinp  out  of  a 
cylinder  head  in  the  ice  manufactur;:ig  p!.ir.:  of  John 
Counes,  a  confectioner  and  ice  cream  dealer,  at  the  comer 
of  149lh  street  and  Third  avenue.  New  York,  shortly 
after  10  o'clock  at  night,  damaged  about  $10,000  worth 
of  candy  and  uiterrapted  pedestrian  traffic  on  Third  aveaoe 
for  nearly  half  an  boor. 

After  diluting  the  fumes  hi  the  cellar  by  turning  in  a 
stream  of  water  frc-n;  .t  s'aiiiipipc,  t"irc'i'c:i  sent  in  a  call 
for  the  rescue  s<iiiad.  Lit  utcu.nit  Juhii  Jinhn  Coffy  and  a 
member  of  his  stjuad  we.irir.iT  Kas  masks  and  wading 
trousers,  entered  the  basement  and  shut  off  the  pump, 
stopping  the  flow  of  vapor. 

No  one  was  injured  by  the  escape  of  the  ammonia. 
\  defective  gasket  is  said  to  have  been  responsible  tor 
the  blowing  out  of  the  cylinder  head. 


WOULD  YOU  CALL  IT  DRY  HUMOR? 
A  sense  of  humor  is  highly  QMful  to  a  foreign  am- 
bassador when  he  finds  it  necessary  to  make  the  remark 
that  "I  should  like  to  propose  two  toasts  that  are  cus- 
tomary on  such  occasions  as  this — but  there  is  no  wine."* 
At  that,  however,  it  isn't  pleasant  to  realize  what  they 
maat  be  thialdng  of  va  when  they  utter  such  a  truth. 

— Hotel  Review. 
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BUSINESS  RECORD  NEWS 


Latest  Information  Govcring  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  and  Allied  Industries 


«wi  «.  ARKAHSAS 

"m^  JIS  000"**'°  ''"""'''^    Kitchen  recently   Miftalned  a 

,       .      ,      ^  CAIIFOHHIA 

*  AnMle»-Thomai  Dun.  h»»  fold  fail  coafectiooerr  and  bew 
»««  ™»»ne»i  to  Paul  Wabbcr. 

io  G   e'wo^**  httmut  baaiacaa 

B.  M.  Chapman,  of  M-.nnci^olii,  has  oMud  K  faetftrg  Ite  ihm 

maatrfacture  of  fancy  icc  crc.ms.  ' 

The  Bee  Hire  Candy  Conipiny  h.u  been  Uken  orer  by  A. 

KlttOR, 

Tie  Pig-n  WWitle  Com|i«oy  baa  fil«4  notice  of  increaae 
In  capital  to  fSOO.OOO, 

wilod'^*Boof«*^rd"  *• 
?'*.f^**!L  Confactisawr  «ad  Cife  hM  «cta 

if^crFieiidi  bu  anld  th«  Flcnr  4a  Lia 
to  Gcorfe  J.  ONMcn. 

Tbe  confectionery  tfore  formerly  operated  bv  William  I.  Both 
»aa  been  pnrctiaaed  by  Mayme  Hand. 

•'•  H.  \yeaver  h«i  sold  a  half  iDtereit  in  Weaver'*  Sweet  Shop 

^r,  Frciltritic  (j.  Irby. 

''"^i  }nt  •'^Y.'"'  Shop  <«t  bcca  yuichaaH  ^  J«ha.  Jaaapb 

and  Ulltin  Mackit.  *  ' 

t>»l<'»n<l-Jv  F-  Meier  hat  aeU  M».  eoafaetifawy  bmiuaM  to 
Eliialieth  H.  Enge  and  L.  J.  Millt. 
f  -  i?-  ^"r<^"  baa  aoM  bU  omdy  •un  to  IC.  Goadan. 
J.  B.  .Stormer  baa  aoM  Ma  eaailMtloacfy  bualacaa  (•  tUkm 

A.  Stanford. 

H.  N.  FrmMf  baa  MM  ffM>  «ba  fitaMtf  Ofd/lMd^a^  tha 
^u*ine»a  U  Mb|  caodiKied  by  A.  V.  GaMt  a«d  Haur 

The  Oakland  WhoiaMie  Olaidr  aid  Navcit*  Cootpany  baa 
!>ern   dJ>»olved   and  tb«  byalMia  la  MW  Dciac  Moauclcd 


t>Y    v>  I 

Oocider.lal~Miss  May  Lowe 

the  AltaiBont  Hotel. 
Ocfai.  llficii— C    A.  Chapel  lias  aold  his  beverage  boailMaa  ta  A. 

K,  \".in  Boovcti. 
Pcnryn— Murray  Logan  haa  opened  a  aoda  abop. 
KadAw-WUHam,  fraaaa  baa  aald  ilw  Swic  to  FhttI  Dwria 

and  Guy  R.  Sicidinore. 
Sacramento— Tlie   Parle  Cotifertionery  h»i   been  pnrrhajed   by  L. 

N.  Kuuretat  and  D.  Kallieri. 
San  Francisco— Frank  Riiza  has  sold  a  one-half  interest  in  hit 

vonfertionery  bwtinaaa  to  Baaa  ftoalar. 

w.  H.  Scbralaar  haa  aald  hia  eaniaellaB 

Nick  Chingotaa  haa  aald  tba  CMtoaa  Swaet  Sho»  l»  Amte 

Kao. 

.'.  T.  Bryan  h»«  sold  his  confrctionery  and  heverae*  liuiinen 
!n  Jri^rphine  K.'mrr*. 
Sir.  Pciirci — Jot  Chii  do  has  sold  a  third  interest  in  tbe  QiocoUlc 
Shop  to  Frank  Tutlla. 

Santa  Kota— MacKlllop  BiwdMia  aia  addlaf  a  aada  iMutala  ta 

their  cinr  stand. 
Sl«eklaB-4linniaiB  DaiiBlaa  baa  aald  Ua  utaveata  in  tba  sbd- 

fcctionery  firm  of  uocwlai  and  Hirrli  to  P*ler  Bebotat. 

Tafi— T.   F.  Foley  has  told  his  ice  cream  parlor  to  Brown  and 
Malonr  y. 

Three  Rivers — Mrs.  Amy  Mchrten  has  oocned  an  ice  cream  parlor. 
TuUri— iiji'  Caitfomia  Bakary  haa  added  a  aoda  foaDiun. 
Vk  ..11  1'    J.   Uorlnf  haa  aoM  tba  Bani^  Caaftdioacrr  to 


aa  iaa 


tartar  at 


alof  a  to  nradatiili 


J.  £.  Thomaa. 
Vallejo-lbe  Plata  Cu„_  _ 
A.  Anderaon  aod  A.  Dentt. 


■The  Mb  CariaB  af  Swaata  waa  raccatly  opcscd  by  P. 


Wnicj — I.  Pappaa  hat  oaW  ;(  hsif  inerrr.f  in  hi»  Srrersire  and 

cLinfectionery  butlnem  in  'he  lK.r.e  ll  iiMina:  tn  William  Brand. 
W'jlr.iit  Oeek — R.  J.  BrrKttiicn   hj<>   laUen  over  the   intere»tB  of 
"i<  former  partner  m  the  Willow  Candy  Shop  and  will  add 
a  cafeteria. 

Willows— Gua  Gorchc  bat  added  a  eonfactioncry  department  to 
hit  new  bulncaa.  ....  .... 

Wondaidr— Jnhn  Barg  has  told  Ua  aoTt  drink  aatabU«1im«ttt  to 

Kdwbard  Bennett. 

COKNECTICDT 

New  Haven— Nichnlt  l)e  I.^irenio  ha»  ofitzif6  an  ice  cream  anrl  snda 

shop   in  the  Seward  Building. 

TV  United   Candy  Corp^ratiori  has  dij'olTei. 
Tor-ington— The  Olympia  Candy  Company  is  crccUng  an  ice  cream 

III  >1  t  ft  drink  parlor  near  the  Mathoute  at  Bantam  Lake. 
Waierliury— Shakers  Okay  Oaofectianery.  U4  Nottb  Main  .Street. 

haa  filed  netia  of  oicaniiation  to  awnnfarhiga  and  deal  in 

coofectioaery.   C  SSufier  it  head. 

IDAHO 

Namptt— Ray  Smith  haa  aold  the  Rainbow  Confectionery  to  J. 
ET^y  of  Walla  Walla.  Wash.  John  PIttlnger.  manager 
of  the  foantain.  trill  bold  the  same  poaitioa  tindar  th«  naw 


Oi 


lUIHOIS 
Ho,  r  randy  Ompany  haa  bee 
^{  .cs"!  by  Aleaandar  B.  Spitg. 

ar.d  Sidney  E.  Uvy. 


i-c* — The 
.•lutal 


i  f,  K.  and  C.  L. 


taw.  fountain  tuSSSa?  '"^ 
.„  WW  e.  J.  Kiel. 

ViMiwic»<:4ha  Vlacenaea  Milk  and  lea 
lU  capital  from  tl»m  to  muoT 

IOWA 

iJ/'JSaS  SiY*'.;^^''  JaJK'i'g.fcrj  y."'*  '  confectionery, 
Chcrahcf^^  Mum  hu  tokan  •rardMTlaMMi  Gndy 


[he  Sm  Bnola  Oud' 

•  eapStoi  of  mm  ' 


CoaadI  B\uH»-'irbt 
Pprated  with 

Brooks. 

Marthalltown— T.  E.  Laej  will 

drink  business  here. 

.V'rTT*/'""'*'^  ,?"f'I'  ''"  '"^^  confertionery  batiaeaa 
to  Clayton  and  Ward  lir.iertj.  -"•■umj 

Maaeatlne— Vicent  Catalrfo  has  sold  hit  candy  kilcben  to  TTrima 
and  Grand,  who  will  maoafacMre  he  «fanai  md  eudv^^ 
Relnbeck— Thonias  Maatliot  haa  aald  hia  cenfeetiemrycatoUUh- 

ment  to  Woltcr  I-tanklin.  ' 

W.  M.  Franklin  bat  engaged  in  the  eonfeclionery  busineta  her* 
■BthTeD— A,  P  Breckweldt  haa  aold  his  ice  cream  and  ooaice- 
«.  tlonery  business  to  Robert  Laraons. 

Waterloo— The    Producers    Milk    Company    sold  (heir  lea  Cfcaoi 

bntlnraa  to  James  Cnjnin  and  B.  F.  Neck. 

KEKTUCRY 

Louisville— The   National    C'aiulv    Company   hit   let   the  contract 
for  Its  new  factory  buildini.-  u,  the  .Struck  Canstmction  Com- 


haa  bean 


SidBay^  lUadita 


pany. 

The  Mammoth  Ice  Cream  ManafacluhBS  CooDaar 
HNMantcd  with  a  captol  of  »m  hy  oTXrWi 
Faatar  Ttener  and  Iha  Green. 

XARTLAlfD 

BaMmore— The  Aaibaatador  Qi  ocolate  Company  has  been  incor- 
porated with  a  capital  stock  of  $100,000  by  Lewis  S.  Wendell 
and  Benton  Qenwnt. 

ftoatburg— Edward  J.  IKifty,  member  of  the  Oty  Council,  hat 
opened  a  confectionery  on  Bnia4igay« 
KASSACBVSnn 

Boston— The  Marcella  Chocolate  Company  ha»  been  ii>corp<n-ated 
with  a  capital  of  $iO,OtD  to  manulacture  and  deal  in  confec- 
tions. Incorporators:  Anthony  Pagliuca  and  George  Luciano 
of  .Som«rvil:e  and  .I.>hn  Arco  and  Hiomas  Feldsteln  of  East 
Boston. 

The  Suffolk  Chocolate  Company  baa  been  incorporated  with  a 
dapital  of  $I5IMB  to  auniiKlwa  and  deal  in  eaeoa  and 

chocolate   prodocta.     Incorporatora:  Charlet   P.   Kowley  and 

Wili-r  .\.  Carl 

I'l  l-  :  .ve  l.err.  rompletej  for  the  merge  of  H.  D.  Foil 
and  cVinijmny,  uf  lU^ston,  m,-inufact\irer5  of  candy,  and  llie 
Boston  Confectionery  Company  of  C.;*rnbrHjffe.  The  company 
will  be  known  as  H.  I).  Fo»s  a-nd  Company.  Inc. 
H.  Russell  Burb.nnk  Company  hat  been  incorporated  with  a 
capital  nf  SSO.OdD  to  manufacture  and  deal  in  srmps,  eoooa. 
cliucotate.  fruit  juices  and  confectir>n«.  Incnrporatora;  H. 
k.K'r!'  Hnrlianlt,  Frank  P.  GcKnUin  -in!  H^nr^rd  F.  Bufdieh. 
I"  I    Hir^atd  Candy  Comj>a_ny  -  .1-,  n.  ilrr  of  orgaalaatiOn 

tt.   :L..:iuEaL-Iure   candv.     Micnael    M.ir.Av-  t    if  head. 
T^ir    Km!   Company  lias  hct-n   incuriHiratcd   with  a  catnfal  of 
$25, WK)  lu  manufacture  candy   anil   c>>nfrrtini-jA,     lricorpnrat<>r« : 
Benjamin  P.  Kimlxali,  Wcllcsley  Hills.  Elmer  H.  Moran  and 
T.  Irvlat  Kent. 

The  Star  Manufacturing  and  Producing  Companjr.  «vrer>«  and 
beveraRes,  l  as  Imii  i rio<'in>orated  with  a  c.i^it:il  of  CT'-'i.Ofn  In- 
corpot.it"Tft_  Jotitt  1.  Mutpl'.y  Ficd.  1  Miirr^v.  V'.  -t  ;  _t  T. 
McCaiiliy,  Jubn  J.' Murpay,  Jr.,  and  Nf  ichael  P.  Murphy,  all 
of  Boston. 

Chelsea— TTie  Busy  Bee  Confectionery  Cnnii-a'y  ha«  Keen  organ. 
Ired  to  manufacture  and  deal  in  candy  and  confections. 

H»»erhill— The  Venus  Chocolate  Company  has  been  incorporated 
with  a  capital  of  $100,000  to  aunafactnre  and  deal  in  con- 
fections. Incorporators:  Charles  Costa?,  Willltm  J.  McDonald 
and  Wllli.im  Marcos. 

I.  at:!— Tlie  Cameron  Ice  Cream  Company  hat  been  incorporated 
w.ib   a  capital  of  $J5.oao.    The  offieera  and  dirtctora  nn; 

KLi>:cne  F.  Callahan,  president;  Wllliaai  A.  <yMallay, 
aud  Margaret  W.  Maedooald,  clerk. 
New  Bedford  ^hatUa  ChdwaUB,  aad* 
filed  a  petinoa  la  baaknptey.  He 

of  $l.ft«. 

North  Ilatheld — Frank  Murphy  has  enlarged  the  ice  cream  parlor 
which  he  rcceatly  opened  on  account  of  iiKrcatcd  patrooacc. 

Pcati  >dv  I'h^maa  Kaataria.  caady  dealer,  liaa  filed  a  '•alniittrv 
(in  ,n  baaknvtoy  wllh  IMmHea  af  «»idKmad  aaacta  of 

nCHIGAK 

I-aur!-::n— Charles  Salotii  has  sold  his  confectionery  butiaeae  to 

Clen  Obenhoff. 

Maikesr:>n — ^Michae!  Vacore  of"  tn-d  An  !■  r  :  rcam  n-ul  »ofi  d-  -  I. 
and  Gvnfectiooery  builness  at  46  W.  McKinnty  Avenue  recently. 


owe*  |SJM.4r  with  aetata 
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ifcetlcaery  Iml* 


Applclon-EdwiLPd  LuUfHVM  kw  MM  Wt 

to  J.  A.  Thorne. 
Baudctie-Ror  Britten  hn  «9cmd  u  tee  emm  mtIs 

Faimwni^R    C.  Montomerjr  hai  sold  hi*  Intcreft  in  the  F«i»» 

moiit  Oindy  Kitchfti  to  Elmtr  A.  Klein. 
i-aKe  Lity— J.    L.    Jaroe»  h«i    sold    his   confectionery   and  ice 
T  l"?'."?  fe-'iof"  to  Ch«rlei  A.  Kirk. 
•    ■      u         ¥•  .^»<l">e  ha*  b«uiht  an  Intrreit  of  hi,  partner 

in  the  confectionery   and   »r.ft   drink   l.n.inrs,  hcrr 
Mri,!!l''*"V''^'i'*V  ^T--"-'!  ^  c  ntcctioneiy  »h«p  here. 

Melroae— Jrank  Janosia  has  purchased  a  confectionery  MUUiili- 

ment  here. 

nets  to  Nick  Crown, 
New  txjndon— Wallace  Benfiion  wlt|  Mci 
oeis  here. 

N'oTthGeld—Roscoe    Revier  Jijs   opened   .i  cnnfnrtir.nTv 
here. 

^"e  ''\V*'^P?rke^    Easterly,  confectioner,  baa  been  luocccdcd  fay 

Red  Wing-l-he   ideal  Confectioaery  StOC*  M  Mala  Stfcet  Wa 

been  tnli  to  Ourka  Johatda, 
Roc»ic5rcr-<  arenc.  Haleh  hM  aetd  U*  toll  driak  cMmUiifaneM 
e        n;arlc»  Shielda  and  Ourtes  Jordan 

Saint  poud-IIerman  Schaack  has  estaMi^hrd  a  confectioner* 
uoainess  here.  ' 

Saint  Hilaire— M.  E.  Bierk  haa  loid  his  confectionery  and  iae 
cream  buslne,*  to  Altert  Kcnkhl.  "^'•'«nery  ana  ice 

*  s.       -^     .^  HAMWHIM 

/■CkMO-anai  Grace  Dunsreore  will  conduct  an  ice  cream  and 
rotintfr  m  the  Dir.smore  saJofin 

Waabna-Walrc  T_  A«hky  irccntlv  iUJt;.inr.l  n  sUt^hl  fire  loss, 
but  heavy  witcr  loss,  when  ^re  started  in  a  flue  between 
nia  ice  cream  plant  and  an  adjolnin(  mwdea  Strocttlte. 

n    A  w      ,        ^^"^  JBRSEY 

(.amden— The  Manufaetnreri  Distributinf  Company  has  been  la- 
corporaird  with  a  rapi-al  of  $lM.aifl  to  deal  in  cindr  and 
confect.anii.  In<c.rp«ratori;  Raymond  J.  Marple.  William  R. 
Viui.It  and  Charles  P.  Stitt. 

Th^  '^Z'^"''''"' J'^Sijr**"'  f^otnpany  has  been  incnrporaled  with 
a  ^»E."»1  «'  by  Emmons'  G.  Elxey.  Hor«e  G  ET«y 

■Bd  Frank  Vi .  Elzey. 

The  Crescent  Ice  (&eam  Company  has  been  incorporated  with 
a  capital  of  S.2_-.or«  tn  •nnnufacinre  ice  cream  and  icca  In- 
corporators    Frank  W,,  Knuiiun.  G.  and  Horace  G.  El/cy. 

Moboken— The  ti.iser  Candy  Company  has  filed  plans  for  alter- 
ations  to  Its  retail  c^ndy  store  estimated  to  GOtt  ^baak  tUUL 

Jersey  City-The  Guaranteed  Maple  Products  CrawanTllUlSSn 
incorporated  with  a  capiul  of  SUOCKMXIOl 

?!ili:nT?f:->/?*"**''i  Cooipaay  bu  «ta4  flMlce  of 

organization  to  manufacture  candy 

Walter  W.  Rr;.!!,  Jr     and  John  O.  Bifrelow  have  been 


as  recciven  at   :lir  Ltiarms  Company.  :na:uifacttiri-rs  of  caady. 
The  bu»iiic«i  will  no  on  under  the  win*  of  the  court, 
l^e  Acn-.e  ror;,.iratio«i.  202  noHBfiaU  A««BBfc  baa  becR  argaa- 
^ed  to  deal  m  candy,  confaetlnn,  etc.    RanV  Mondo  aiid 

K.  ntaiKlo  head  the  company. 

NEW  YORK 

Alabama  Center— D.  P.  n-ti.f.c«'.  ire  cream  parlors  were  recently 

desifoyed  hy  a  firr  which  .wept  the  business  •cetioa  here. 
Albany— l-he  Allied  Catidy  Comnany,  Inc..  baa  been  iaesrporated 

with  a  capital  of  iSMO.    The  directors  are:  Abram  Adams. 

Dcloa  HetaliBK  ud  Suit  HartinBton. 
Brooklyn— Ifarfeld  Chaeolalc  and  C^coa  Company  has  increased 

it*  canital  from  9*0.000  tn  $imrm 
Ballalo— Cri^pctte   Candy    .Shi-.[.s    l,,vr    '^rn  ;ncorporated 

capital  of  $10,000  by  .M    H.  Kaffauf.  W.  J.,  Kam. 

The  Parkiide  Candy  ComfNiny  has  been  iULUIfataUll  

capital   of  teOfiCO  to  manufacture  and  deal  la  eottfecHosaT 

Incorporators:  G.  Kaiser  and  L.  J.  Trapp. 
jaaMHawa— nie  Wistaria  Candy  Companv  hnt  been  iiicorprjrated 

with  a  eapllal   of  JIO.OOO  by  G.   P.   Wood?.  O.   Ford   and  T. 

Visnnla. 

New  York  riiy— John  Coiines,  who  candann  an  ice  cream  and 
confectionery  store  at  I4<>i<i  .Sirret  and  Third  Avenue,  recently 
fuffered  a  heavy  loss  wh<rn  fire  destroyed  hia  ice  mamrfactar- 
ing  plant. 

The  Elkn  Confectionery  Company  has  increased  its  capital 
from  $2,000  to  J30.ni». 

The  Milrn  Company,  drixet.  chemicals  and  beTcrages.  has  been 

incorporated  with  a  cai>:tal  of  SIO.'W  by  M.  L.  Laiky  and 
S.   A,  l.owen«.trin. 

Beinhaner  Brothers  Candy  Company,  617  West  47lh  Street* 
have  filed  schedules  in  bankrufitcv. 

The  R.  A.  Q.  Candy  Products  Sfantifaeturlng  Company 
been  iaeomorated  with  a  c.ipiial  of  JIO.OOO  by  S.  Abbaia 
F^Oaaraatiaa  and  L.  Romsey. 

~  WORTH  CAROLINA 

Greenville— The  Greenville  Ice  Cream  Company  has  been  incor- 
porated with  a  capital  of  OS.OK)  and  t;2,000  subscribed  by  the 
Denton  I>ruf  Compar.v.  TfRHiiai  Si;)tt''.  and  K.  Haakiaib  all 
of  Gkaeavillcb 

RORTH  DAKOTA 
Anefa— I.  L.  Johnwn.  confectionery,  has  been  succeeded  by  Clala 

and  Ivan  Johnson. 
Berthold— G.  E.  Sanacrad  ha*  opcaed  a  eonfoctiooery  tmalocai. 
Dickinson— Jaha  D>  BaiwiA  will  apaa  a  eoaiMiiaaary  faoiiaem 

here. 

Reeder-Mr«  E.  M  Pe:irles  and  Mrs.  R.  M.  TtlaVely  recently 
opened  a  confeclioturv   avd   ioe  cn-am  bii«inr«s  here. 

Sani«h— Mr».  Tulia  Anderson  recently  opened  a  confectionery 
btuJne^n  1nTe. 

OHIO 

Alliance— The  Rotan  Candy  Conaaay  has  been  incorporated  with 


a  capiul  of  $75,000  I  r   1.  W,  Linhsm.  C.  J.  Ovst-r    S  F. 
OyMer  and  R.  H  Ruuerfge. 
Beallsville— >Rots    Joy    has    sold    his    confectionery    business  to 
Clarence  Knha. 

Qacinnati— The  Scotch  Kiss  Candy  Company  has  been  incorpor- 
ated with  a  capital  of  fifiOO  by  a  H.  Kavaaanfh,  Clara  C. 
^  Warns,  A.  Warai.  B.  E.  Paee  aad  J.  W.  Mattiewa. 

Cletreiand— The  Cedar  Norelty  Candy  Company  has  been  incer- 

poralrd    with   a   capital   of  S2S.CKJ0   St    E-iward   G.  Burnham. 
William  E.  Kr.icjtcr,   Harland  Bacniiuti.   and  T.   N.  Corlette. 
The    RItter   Canay    Company    has    been   incorporated   with  a 
capital  of  $.'»,000  by  A.  Sanders.  H.  C.  CJjapin.  Welcker  Hoyt 
and  Velda  Kabenrer. 
Dennison— .R.   L.   Bresslcr  has  opened  a  confectionery  shop  at 

617  Center  Street, 
bonton— N.  B.  Watw  baa  sold  the  Watta  Coafectiaaery  oa  Third 
and  ^vee  Strceta  ta  Claude  DeUavaa.  well-brnwa  lee  ercan 


ORECOK 

  B.  Goodntan  haa  aold  hit  coofedionery  atorc  to 

Alax  Vbttataea  aad  Thomaa  Patterson. 

PEKlfSTLVAKIA 

I^ebannn-  The  Kin?  C"hr.e.it.-5te  c'oinpany  has  been  orit.inir-i  'Aiih 
a  -ip]tnl  of  S.l'l.rrjo  !o  manufacture  chocolate,  cocoa,  •-ii  H  R. 
MiKer   is  brarl 

Phi:adr'j)hla-  The  lleidrlberRer  Confectionery  Company  ia>  i  een 
incorporated  by  lyouis  and  Guftay  Heidelberger  and  Frank 
R.  Raiatoo,  to  aaoaiacture  and  deal  ia  candy  and  c<>nfectlons. 
The  Colonial  Ice  Cream  Company  has  taken  over  the  plant 

of  the  Scott-Pnwrll  lee  Cream  ComimoT  and  will   ntili/e  the 

jil.^nl   in   r(inne<:t!rn   with    if*   local  Vi^li'-^^t. 
Pitt**  inrph— The    Feld    Cjndy    M.Tntifacturiri^^    Ceimpary    na?  Seen 

ini  'rpornted    w:tb    a    rapll.ll   of   $&0,{TT>.     Incorporate:^  .MScrt 

J.  1-rJcl.  Gfo-^e  R.   Biniein  and  J.  Cassarietti. 
Scranton — The  Flip  Marnfacturlng  Company  haa  been  ->raaniited 

with  a  capital  of  $100,000  to  manafastnai  fearcmat.  Jacob  M.. 

Caplan  is  head. 

Uniontown— 'Harob!  To'ir^ton  will  open  aa  Bp-te^le  coafcc* 
tlonery  bustne^i  '-f  t  n  the  new  bnildjaf  aOW  (mIbk  CMCtcd 
next  to  the  Fayette   lime  Company. 

W.  FhiUipa  baa  ope  >  >!  .n  ip  to  date  caadjr  itbay  la  the  aew 
Oaltatia  baildlBK 

RHODE  ISLAND 
PawtucVet— Peter    Morao     Inc..   has   beea   Incorporated   with  a 
capital  of  $MX)0O  to  manufacture  confectionery.  Incorporator*; 

Crot^t   V.   Mitrin   and  Peter  Cslljs. 

Providence — Tlie  Wirth  Corcordade  Company  has  been  incorporated 
with  ;i  c.ip>ital  of  STOO.OtB  to  Tnanvfacture  beversges  by  Henr> 
Wirth.  Wil!iai:i  S.  Glasbocn  and  Pa.il  R.  Ptcernc  of  Providence 
and  Frederitk  A.  Hrr.wninjr  of  Cranston. 

Westerly— Koulbanis  and  Anthony,  Inc^  have  been  inaoiporated 
with  a  capital  of  tSO.OOO  to  manufaetaM  OBofactiaBtrr  aad 
syrups.  Incorporators:  Joseph  Koiilbanit,  ntcr  P.  Antbooy 
and  Mary  Koulbanis  all  rt(  We«ferlv 

SODTH  CAROLINA 

Bennettsville  - The  Broad   Street   Dmtr   Cotr.par.y  has  inMallei  a 
nea*  foi:ntaiti,  a  new  ten  foot  candy  refrigerator  case,  ami 
bnvc  added  a  new  section  to  their  fixtures. 
Safv  and  Mokarry  have  opened  a  fruit  and  confectionery  store 
at  and  Broad  Streets  and  have  Installed  a  sixteen  foot 

fountain.    The  store  ia  to  be  known  aa  the  Plaee  of  Swecta 
aOVn  AASOTA 

lliii^  aty— aCrt.  Haidliafl'a  iaa  vaam  artaMUuttat  ira«  deittorad 

Saint^  johri— Roife  BertMlt  laeially  afOMd  an  Ice  cream  bad- 
ness here.   

TBRRBSSBB 

Bashvllle- The  Standard  Candy  Company  is  planalaf  ftt  the 
eatabHahment  of  a  branch  plant  at  Birmingham.  Ala. 
iBiakia— The  Dixie  Ice  Cream  Cbmpany  has  bem  organized  with 
a  capital  of  $100.(IOO  and  plans  the  erection  nf  a  modern  ice 
cream  and  dairy  prodocta  plaat  oa  Union  Aveaac  at  the 
Snvthrm  Railway.  AfflicatiBB  Cor  a  dnrttr  of  iaeotvotatlaa 

has  been  made. 

TEXAS 

Corpn«  Christi — The  Cloverdale  Ice  Cream  Companv  has  been  tn- 

corpor.Tted  with  a  c.ip'ta)  of  $25,000  by  H.  A.  Brunson.  J.  E. 

Wavne  and  A.  C    M  Mr  r  ny. 
Texarkana— Tlie    Peeilr-i    I  .mtertlnnery    has    been  incorporated 

with  a  csMpital  of  $26,000  bv  J.  W.  R.  Johoaon.  Mrs.  EttelU 

Mtiee  aad  M.  a  ilNiee. 

UTAH 

PWeo-C  I.  Sprlngmever  and  C.  R.  Snelifrive.  Jr..  formerly  of 
Sail  Lake  City,  have  entered  ttie  ice  .-rra-n  business  aaaai 
the  firm  name  of  the  Alpine  Ice  Cr-am  Company. 

VERMOHT 

Burlington- The  Coon  Ice  Cream  f o  nf  thl?  citv  has  levied  the 
plant  of  the  Old  Vernvjnt  Ice  Cream  Co.  at  Old  Orchard.  Me  , 
far  the  peason.  The  plant  will  be  used  as  a  distribution  sta- 
tion and  manufactnrintr  plaat  to  supply  Old  Orchard  Bcach^in 
connection  with  the  luaata  at  BldoMBrd  aad  inrtlaad  watch 
supply  several  beacbea. 

WB8T  vnOtMIA 

Elm  Grov  e— Tha  Bialiop-Caibcrly  Cbafectioncnr  ka*  baca  aotd  to  A. 
C.  Dent.  .  .    ,  , 

Wabttcr  Sptiav-^anwl  Cutiip  ha<  opened  a  coafeciioaery  faer». 

WISCONSIN 

Berlin— The  Berlin  lee  <ie»m  and  Dairy  Prodix-t*  Conxitiy  H-ri 
convert  the  former  Western  Hotel  on  nroadwav  n'  n  factorv 
The  eompany  haa  been  capitalized  for  rS.OrO  w>th  Frank  Feincr 
a«  pre«ident:  Charles  S,  Morris  ai  vice-president;  Louii  Boti 
as  treasurer  and  K.  C.  Mackereid  as  jeereury. 

jle  IVrr  -T' '«-|)b  Tnrv  ^a«  sold  hli  corfcctionery  tnuioesi  to 
Mrs    I.[  m  F'Vf: 

I.ime  R  dsc— Milo  Thurtt-vn  has  sold  his  ice  cream  and  eonfec- 
tiiiiTv  :.tiHine««  t-  Bert  Sulden,  . 

I.ndl-M.  Stbulin^tn  ha.  sold  hia  ico  cTcaoi  aa4  OBBtoohonety 
baainess  to  Serstad  Brotheri. 
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Tatenfj  and  Trade  MarK.s 


PATENTS 

Granted  June  21,  1921 

'"^vJl^.  ^-'^'•„^'v;^^f«y'  John 

drinking  VTr^r*  ^        <l<.pcn.int  cool 

l.«3,li:-7,.hn   Opoccn.ky.   Ojic.tOb  lit    DIah  WHlwr 

Abogido,  M.Klco.  M«ico.    Apparatuj  for 

I.J82.3»_L,<,o.rtl  a  Grt/.  ...irnor  to  WlltM  111^.  Ot^ 

ill.    Onia  lor  ice  cream  cabiiMtt. 
IJUM-Jdia  A.  Cre.»fy,  Daltn.  Texii.  Confeoltaa. 

Graoted  June  28,  1921 


J  V^t  Mil. ^,       -1  ifAiao^  g 

«nd  Ch«rlei  F.  C  rk,  AuckUad. 
pradoctlon  of  mtxx  iKntitr. 

VSS.  y*^"       Shelton.  New  Yort.  N.  v     Dr.nk  mixr 


I4M7r— Lawrence  C.  Bright 
drink  lyruiti. 

1«,479— William  J.  Brendelt.  Citoiwrille.  Md.  Dcslon.  Nm« 
alcohol  10,  non-cercal,  aulUcM  berCTMce  Mid  M  aoft 
arinto  and  sympt  tor  walrin  MBfc 

MMfiS-Wm    Wdgley,   Jr.   CSfc,  CUfiMOt  IIL    Owiaa.  Anr 

coated  chewing  gtun.  '  ■ 

mjm  Wm.  Writlcy.  Jr.  Oi^  CUcigak  nk 
fiMHn  cWMrlDf  gnnu 

l46kiSS.   146,156,   \4i6.\K.   md   iM.is«-Apcrieea  Milk  PMducte 

Corp.,  N'fw  York.  Various  dealgin.  TTll— MlHwd  iiH 
•weetened  evaporated  and  condeoMd  ainh 

PublMMd  Jidy  15.  1921 

X^Mir— Prima  It  I'roducts  Co,  (">>'..  j;o,  IK.  'F'rlma."  Near 
beer  and  malt  tonic  containing  Icm  tlian  unc  half  of  t 
fer  Mat  of  alcohol,  by  Tolumr,  sold  as  a  fvrTcr.ige. 

HMn^Bdbr  Traxler  Corp.,  Bar.gor,  Mich.  '"R 

oed  atfawberrics,  black  and  red  raipberriea,  cherriea,  etc 

M>,4M— Coldellc  Gitiiter  Ale  Co.,  Inc..  Chicago.  III.  Deaign. 
"ColdfHr."  Non-alcoholic,  oon-cereal,  maltleaa  bcTcragea 
5-1 J  as  5ufi  drink*  and  (yrupa  for  making  the  sane. 

146v«8— The  While  Eacle  Brewing  Co.,  Chicago,  lU.  "TcMU- 
tion."    Near  beer. 

Published  July  25,  1921 


.  i2..£l2?*«P5T**'  ^i'*'  »»»iffnor  to  CaliforaiA       Ul,«>-Ber«hoff  Brewinc  Am'b.  Fori  Wavnc,  Ind.,  AStifnor  t« 


Granted  JUlr  ^  Ml 


SPri»rfi'M.  Ma...   Te„w»  -rf  table. 
l.1,IW  Walter  E.  Kaihl.^un,  Milan,  111.    DHye  for 


Granted  July  12,  1921 

CW«M^  ^»  »an«. 

-*^n  Errti^  iBprte.  K«aM.    ii„^  ^ 

tMm  H.   Snith,  Brooklyn,  and  Tohn  R.   E«ff.  I 

J:.  "  'i'"'  .•»••««»"  to  Garrett  ft  Co..  Inc.  Manufi 
fl*»<>">i«  ««fMl«  With  ataAol^ 

^^^TTgi^'coI?"****    Miwfcrtwla,  fla»orio«  extract* 

J— '/lit'  ^  «»i4«iior  ta  Coraeliiu  J.  Bmett, 

M«v  Orleaaa,  La.   A«iditMa  mmjouiij  |br 
Lwy,  BcMkljni,  N.  Y. 


I*3M— Peter  Cenla,  Chicago,  111.  "Delphi."  Crape  ayrup  and 
Tinegar. 

UMn-^Tha  ladcpendeat  Brewing  Co..  St.  Louia.  Ifo.  "PaP." 
nga>lalo>lcatiiMk  cereal,  malt  beverage  containing  leae 
taaa  a«e-half  of  oae  per  cent  alcohol  by  voltune. 

I41,iSID-The  Remar  Co.,  Oakland,  Calif.    rHctta."    lea  amm. 

143,074— Hatligan  Candy  Co.,  Davenport,  tow  a.  Oeilga.  "Waed* 
land."    Chocolate  cundy. 

mjM—SLtKt  of  Nrw  YotV.  Saratoga  Spriagi,  K.  V.  Daalg*. 

"Ortnda  "     Natural   mineral  water. 
Ii5ja4— HixHch  Mig.  Cu..  Fort  Wayne,  Ind.    "Hootch."    A  non- 
alcoholic,  non-ccjeal,   aultte»i   beverage   lold  aa  a  aoft 


ac- 


GmalcM'a  Sona.  New  York,  N.  Y.    Dealfa.  "IVva 

nntj  in  a  row.    AIniotid  Row."    Chocolate  candy. 
145,701— Northern  New  York  Milk  CV>n>'n>  Picrrcfmnt  ItlUr,  lf> 
Y.    Deaign  "Manor  Farm."    CbaileBied  laltk. 
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"'■*^.5?vf"5  ^'"i"*  Co..  Inc..  Newark.  N    T.    Deaign  Soft 
drtok*  drawn  from  the  fountain  or  .eil.d  in  botfle.. 

"25f.w?Pr"''-  F?-  Cleveland.  Ohio.    •'Cbeiri-O"  A 

ISS^-.  w^'"'."*""^"""'  •■EI«tro.o'ne."  Water. 

^^^IS'  H«"««'«v«»»'K°or  to  (lold  Medal  Extract  Co  Inc 

^.Vyy"^-  ,"Pa'»<il»o"     Powdered  coSfect^on 

for  beverage  or  aoda  fotinlain  uae  coniection 


-  ■wn>aaa««at  U«C. 

'*^A]''vH'"'r;'^.";^.''.i«  ,^,.„PWl«d.lph.a.  p..  'Kx-llonUl 

ll^9jR--<;„Icti-an   &  C  o  ,   I,M..   Norwich.  Eaglsad.  -Wl-^^l." 

Nou-uk-,ihol>c.  malilcis  beverage.    ^'"^  -^iMieig. 
I«tt^.«tar  Extract  Works.  New  York.  N.         'Ko-Baeaa**  A 

Bavoritig  c  mjwtind  for  ice  cream  aw«»cBB.  A 

m7](V^n«n„e.Mr<-or,^  Co..  Ine^  Sjracu.e.  N.  Y..  and  Ev.n,. 
viue.  Ind  -Scntatlon."  A  comtwuml  of  matt  Kodi 
aad  augar  for  makn  g  i  beverage.  ' 
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Mottled  aoda  water  and  ,r,.Ji  «:,trr  Havir.  extract  and 
aynip.  '  " 

USkOlt-Charlca  I{.  Boyat.  Greeoxboro.  N.  C.  Dciign.  I'icce. 
0*  chewing  caadr  coauaooly  kaawo  a<  ku»e.. 

IIUn-Mehr  Food  Prodaeti,  Inc..  New  York.  N.  Y.  Design 

A    vr;-'„!,c    extract    in    paite    form    fur    syrup  gravTea 

ari]    Jl,»VLiri::g   for  fo;>.i. 

T*"*  Maurice  Co.,  Cleveland.  Ohio.    "cHocOlaTe "  Pre. 

pared  chacalaie.  ^ 


ORBBN  ISBtne  ATTRACnVB  BOOKLBT 

The  latest  issue  of  "The  Polar  Line,"  the  house  organ 
of  Robert  M.  Green  and  Company,  soda  fountain  manu- 
^ucturer.s,  of  Riiiadclp'hia  oontains  some  intcrestioc 
practical  information  and  several  attractive  illustrations 
of  foniiteins  which  they  have  recently  installed.  One 
of  the  features  of  the  number  U  the  following  poem  by 
Thomas  J.  Murray,  lauding  the  ioda  leoBtain  »•  The 
Modern  Spring  of  Youth." 

From  far  Castile,  when  all  the  land  was  yonag, 
A  Spanish  grandee  soaght  e  wondroas  eprlng 

Whose  fame  across  the  ancient  world  was  sun:;, 

A  draught  from  which  eternal  youth  would  bring. 
Life's  sunset  flared  br  n^e  his  quest  was  won, 

Too  soon  his  far  adventures  came  to  pass; 
Across  the  summer  seas  where  gulf  tides  run 

.\m\  .splendid  golden  memories  amass. 
We  feel  that  Ponce  de  Leon  in  these  days. 

Would  have  declared  his  journey  at  an  end 
Before  the  modem  soda  fountain's  Mase, 

Where  drinks  clysian,  light  and  eonfort  Wend. 


NEW  SIZBS  OP  OLA88BB  OFFBKBD 

To  meet  the  growing  demand  for  larger  variety 
in  .sires  of  serving  g'.riiMs,  the  .N'onik  glass  people  re- 
cently added  a  numher  ot  new  sizes  to  their  list,  and  are 
now  making  this  style  of  a  glass  in  7,  8,  9,  10,  11.  12 
and  13  ot .  capacity. 
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GREEN 

POLAR  FOUNTAINS 

Built  for  Horn  <»  Hurdnrf  AtitomM.  Chlrnito  III'^. 


I'll  1     iii^ijii:k-         il.    t"  i.ktJ-.N'   •  l'.)Ijr"  (minliiii 

liailt  (or  lh<  Horn  tc  Harilart  Atitnmat  Co.  of  Illinoit  and  In- 
(lallH  in  thcli  vrrat  CafrtrrU  "n  ^hrrldan  Road.  Chicagn. 

Tlw  counter  ii  of  trlcctcd  *ein  Napoleon  Grajr  martjk  and  the 
wurkins  |>ar«!  arc  of  the  tlteil  conttruction  and  mrchanicslljr 
rcfriirrated. 


GREEN  FOUNTAINS  DRAW  THE  SODA  COLD 

Thrrr'*  no  disputing  this  fact.  Back  in  1874  when  GREEN 
founU-iins  were  first  built,  the  main  tlioughl  of  Rol)t.  M. 
Green  was  to  prothicc  a  fountain  which  wuuld  show  the 
lowest  iK)ssilj!c  temperattirc  «.oda  with  minimum  expense. 
Succvss  came  with  the  oridin.il  fountain  and  thousands 
of  GREEN  outfits  all  over  the  wuntry  today  attest  to  the 
sound  principles  upon  which  the  business  of  GREEN  was 
laid.  The  reputation  made  in  1874  has  kept  pace  witii 
our  products. 

GREEN  FOUNTAINS  ARE  BUILT  TO  ENDURE 


I 

ROBERT  M.  GREEN  (SL  SONS 


EatkblUhod  In  1874 

Broad  and  Vine  Streets 


PHILADELPHIA 


PENNSYLVANIA 
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FOUNTAIN  TAXB8  KBHOVBD  BY  HOVSB 


It  is  still  impassible  to  predit  t  with  certainty  the 
final  fenn  of  Uie  taxation  incisure  now  pending  in 
CJonpress.  A.s  passicd  by  the  House  it  offers  the 
fount.iin  inditstrj*  great  <Mnse  for  rejoicing.  The 
vexatious  tax  on  soft  (Jrinks  and  iir  ercam  and 
Other  fountain  specialties  waa  removed  bj  the  House 
and  Teplae«d  only  by  a  Rnall  tax  on  sjnraps  and 
one  on  cni+ionic  oras.  both  of  which  will  be  paid  by 
the  manufa^tuiir.  It  poes  without  sa.ving  that 
the  amount  of  tiic  tax  will  be  added  to  the  price 
of  the  goods  and  paid  by  the  fountain  proprietor, 
but  at  lea-st  there  will  no  lonpcr  be  tJie  neccwtity  for 
the  bothi  rsomc  tnx  ri^tui  in  on  drink.s  and  the  wa.ste 
of  time  and  money  involved  in  collecting  these  ini- 
postfl  for  the  Oovenuncnt. 

All  is  not  settled  yet,  of  course,  and  it  would  be 
well  not  to  crow  too  mueh  until  the  final  bill  has 
«  fhe  Brendrat's  signatute,  but  whatever  changes 
rosy  h»  made  by  the  Senate  there  seems  Utile 
Htelibood  that  1n«w  partiaolar  taxea  vnXl  4ie  re- 
imposod.    The  only  dansrer  lifs  in  tlic  fa<-f  that 
the  Senate  must  alter  the  bill  in  ^nte  way  m  as  to 
provide  raflldent  revenue  for  the  requirements  of 
•  the  Government  and  a  panic-stirken.  la.st-minute 
realization  of  this  necessity'  might  result  in  the 
retention  of  some  tnxe<;  which  in  soiberer  moOMOta 
would  be  conaidered  undesirable. 
It  is  well  to  wateh  nwtteni  ekwly  and  if  there 
any  indication  that  thf»  Senate  may  rcnonsider 
the  action  of  the  IToase  regarding  fountain  taxt>< 
the  sentiment  of  the  trade  on  the  subje^-t  slionhl 
be  a4^in  brought  strongly  to  the  attention  of  the 
influential  senators. 

M«anwliile  the  taxes  mu.'st  still  he  colle<'ted. 
There  is  a  tendency  to  be  a  little  negligent  in  this 
respect  and  petronti  are  making  it  more  difficult 
by  insisting  that  the  tax  is  alremlv  n^.  Imt  until 
the  new  bill  is  passed  and  signed  and  ile'lnitely  in 
effeot  these  taxes  must  be  collected  and  ao^ounted 
for  with  the  aame  strictneee  and  accuracy  as  in 
the  past. 


LUNCH  COMPANY  TO  INSTALL  FOUNTAINS 


The  last  issue  of  The  Soda  Fountain  contuned 
a  story  referring  to  the  passing  of  the  famous 
Princeton  .soda  frmntain  at  Tu'n wink's  and  the 
purchase  of  this  old  college  landmark  by  a  lunch 
eompany.  We  have  ainee  "been  Informed  thet 
our  infonr.ritinn  wa-:  in  part  incorrect  and  that  far 
from  Kenwiek's  ceasing  to  be  a  soda  fountaui 
eetabli.shment  the  new  proprietors  propose  to  in- 
stall one  of  the  handsomeat  fountains  in  the  United 
States,  which  is  to  say  in  the  "world. 

This  is  eapeeial).r  interesting  since  it  marks  the 


entrance  of  a  new  and  important  factor  in  the  soda 
fountain  field.  The  Baltimore  Dairy  Lunch  Com- 
pany are  the  new  owners  of  Benwiok'a  and  they 
not  only  plan  to  install  the  fountain  there,  but  it 
is  their  intention  to  follow  this  up  with  the  in- 
troduitiou  of  fountains  in  all  their  lunch  rooms. 

This  is  the  answer  of  the  dairy  lunch  to  the 
competition  which  it  has  been  nieetinir  from  drug 
stores  and  candy  .shops.  As  one  of  the  officials 
of  the  company  said, — "Every  one  in  New  York 
except  the  jewelers  and  the  shoe  stores  ia  selLtng 
food ;  if  the  Hamg  stores  add  meals  to  tiieir  line, 
then  we  can  add  drinks  to  ours." 

It  is  difficult  to  overestimate  the  signiticance 
of  this  action  d  the  Baltimore  Company.  It 
demonstrates  more  conclusively  than  anything  elae 
the  extent  to  which  the  soda  fountain  has  entered 
into  the  eafinir  habits  r>f  the  Amcrir-an  public. 
Especially  will  it  be  interesting  to  observe  how  far 
the  fonirtain  beeomee  the  main  department  of  the 
lunch  rooms  in  which  it  Is  placed.  It  has  already 
usurped  the  position  of  importance  in  the  confec- 
tioil«7  shops  and  in  many  drug  stores  where  it 
w«8  otiginally  only  a  despised  aide  line.  Perhaps 
it  will  do  tibe  same  in  the  daily  hmeh. 


COOPBRATIVB  ICE  CREAK  MANUFACmBB 

The  laat  Summer  has  been  feattued  Iqr  acnmal 

clashes  between  soda  fountain  proprietors  and 
ice  cream  manufacturers  over  the  price  and  weight 
of  the  ii>e  crpam  furnished.  The  dealers  side  of  the 
controvert  is  that  the  manufacturers  have  been 
eharpnf  an  «corbitant  prioe  for  thear  product 
and  at  the  same  time  have  been  givin?  only  five 
pounds  to  the  gallon.  This  la-st  point  miirbt  have 
caused  no  bard  feeling  since  it  is  a  .standard  weight 
for  ice  eream,  hallowed  by  kng  custom  in  the 
trade,  but  Hie  retailer  who  hnya  a  five  ponnd  frallw 
must  sell  oue  that  wei^'hs  nearly  eiffit.  Thf  manu- 
faoturers  took  advantage  of  this  to  misrepresent 
the  dealers  to  the  public  by  contrasting  their  prices 
with  the  rcitailers  prices  and  placing  on  them  all 
the  blame  for  the  high  cost  of  cream  to  \\t^  eon- 

All  this  seems  likely  to  have  an  interesting  sequel 
in  the  eztemrion  of  the  idea  of  co-operative  iee 
cream  manufacture.  In  the  days  before  the  foun- 
tain business  reached  its  preseait  eminence  most 
establishmenta  made  their  own  ice  cream.  With 
ihi  increase  in  bunsess  and  the  uuprovements  in 
hu  ire  scale  iee  cream  mannfactnre,  this  beeame  lesa 
pra<'tical  and  nearly  all  turnoil  to  the  less  trouble- 
some method  of  buying  their  requirements.  The 
greed  of  ti»  manufacturers  is  convincing;  many 
that  this  waa  a  mistake  and  that  better  and  cheaper 
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ioe  cream  can  be  obtained  by  making  it  tbemselves. 
Fenr,  however,  can  do  iMs  on  a  snffieiently  large 

.vale  to  realize  all  the  pos.sible  economies  and  the 
answer  scents  to  be  found  in  the  co-operative  plan 
by  which  a  plant  makes  all  the  eraam  for  its  stock- 
own  in<?  customers.  More  and  more  are  coming  to 
realize  the  pra<ni<'ability  of  this  scheme  and  it 
seems  not  uulikily  tliat  next  Sinnnier  will  see  a 
greaft  man>'  fountains  ser\'iug  co-operativel^'  made 
ice  01  earn. 


TRADE  SHOULD  OPPOSE  FILLED  MILK 


A  bill  has  bem  rwwrted  favorabhf  to  the  Honae 
of  Bepresentativ«s  wiiieh  is  intended  to  prevent  tiie 
preparation  and  sale  of  the  so-called  filled  milk. 
This  prodiK't  rcferre<l  to  as  filled  milk,  is  nulk 
from  whieh  all  or  part  of  the  butter  fet  has  been 
removofl  and  replaced  by  a  supposedly  f-quivalent 
amount  of  otJier  fats  or  oils.  Cocoanut  and  cotton- 
seed oibi  have  ao  far  been  the  favwitea  for  this 
purpose. 

It  is  almost  needless  to  say  tliat  the  sale  of  this 

produtt  lis  milk  is  reprehensible.  It  is  not  milk, 
liowevcr  much  it  iruiy  resemble  it  in  appearance 
Buttar  fat  is  not  more  essential  to  milk  than  are 
the  other  constituents,  but  milk  owes  its  superior 
footl  value  in  no  .small  degree  to  its  content  of  this 
fat  whii'h  is  inr»re  readily  a.ssiniilated  than  any 
of  the  other  commercial  fata.  To  substitute  this 
by  eoeoairat  oil  ia  to  destroy  to  a  great  exterat  the 
superior  value  of  milk  as  a  food  and  where  the 
milk  is  intended  for  chddrcn  the  consequences 
may  be  aerioas. 

The  entire  soda  fountain  trade  should  anpp<Mt 
Hob  and  any  otiier  measores  intended  to  prevent 
thlK  adulterat'Mii  nf  nnl!;  !Many  of  the  drinks  and 
dishes  at  tlie  tount^iin  are  based  on  milk  and  a  por- 
tion of  the  remarkable  merea^e  in  business  may 
he  traf*'d  to  the  puhlif  my>«rnition  of  the  nourish* 
ment  value  of  milk  drinks  and  ice  cream. 

If  the  sale  and  use  of  filled  milk  Ixi  omcs  wide- 
spread it  will  do  much  to  destroy  the  public  con- 
fidence in  milk  drinks  and  iee  eream  and  will  hnrt 
the  rc[iuratjon  of  the  fountains.  This  is  not  to  say 
that  any  ri'jiut.ililo  foiuitain  wonld  buy  this  milk, 
but  it  mitjlit  Iw  (•yiocdinirly  difficult  to  avoid  the 
suspicion  of  using  it.  The  trade  should  line  up 
nnanimouRly  and  unqualifiedly  in  maintaining  the 
•hiclK'st  p<rvsi!»i.'  -rail. lard  for  the  pwrity  and  qwiH^ 
of  milk  and  milk  products. 


PROHIBITION  LBOI8LATION  RUNS  WILD 

One  «f  the  important  and  identifying  character- 
iatica  of  the  more  militant  adherents  of  prohibition 
is  their  disrecard  for  the  rights  and  convenience 

of  others  if  only  tlsi^v  I'rui  obtain  their  ends.  This 
has  nowhei-e  been  Ih'ttcr  exemplitifd  than  in  the 
Severaon  Law.  recently  enacted  in  "Wisi-onsin. 

This  was  pai^sr'd  with  the  exemplary  intention  of 
support insjr  the  enfon-onicnt  of  tlic  VoNtcad  Act 
wibhin  the  State  and  was  of  course  dniwn  with  the 
idea  of  making  Wisconsin  as  dr>-  as  dry  could  be. 
No  fault  ean  be  found  with  this  aim  but  unfortun- 
atdy  the  framera  of  the  bill  followed  the  usual  pro- 


hibit ion  practice  of  disr^Earding  the  effect  which 
the  provisions  of  the  law  might  have  on  legitimate 

business. 

As  a  result  o£  this  the  state  of  Wisconsin  fmds 
itself  with  a  law,  the  literal  interpretation  of  which 
would  cause  untold  embarrassment  to  the  soda 
fountains  and  soft  drink  establishments.  The 
autliorities  are  slill  in  doubt  as  to  the  necessity 
for  soda  fountains  taking  out  licenaes  and  it  ia 
even  said  that  they  will  be  obliged  to  removv  their 
fountains  entirely  sinf'c  the  law  is  ver>'  strict  on 
the  subject  of  bars  of  any  kind.  Probably  the  law 
will  be  adapted  to  practical  applieadim  in  time 
either  through  liberal  interpretation  or  anandmant 
but  that  is  no  excuse  for  the  perpetrataon:  «f  ft 
piece  of  stupidity  whieh  ean  eanae  troublft  and  km 
to  innocent  parties. 

Wbetiier  or  not  prohibition  can  be  enforced  still 
remains  an  opt'ii  finestion,  but  if  it  can  be  enforced 
at  all,  even  fourth-rate  ijitelli'rcnces  should  be  able 
to  keep  its  enforcement  from  imposing  on  busi. 
neaaea  which  have  no  connecticm  with  it  except  in 
so  far  as  tiiey  are  obliged  to  interfere  to  pntoet 
their  own  interests  from  the  monumental  stupSdi^ 
of  some  of  the  legislation  on  the  subject. 


Ti  is  all  riirlit  t  >  serve  bromo-.seltzers  and  castor 
oil  at  the  fountain  but  the  other  customers  are  • 
joatified  in  ebjeetiog  when  clerk  and  recipient  join 
in  n  Ion?  discussion  on  the  clinical  pathology  and 
therapeutics  of  tlic  dose.  It  sometimes  makes  their 
own  driska  sit  a  little  uneaaily. 


Siuii  (!omper»  says  that  "  .Vmerican  workers  de-  - 
mand  and  are  entitled  to  ice  cream  and  automo- 
biles.'*  The^  are  noble  aapiratioii&  indeed,  and 
one  at  least  ought  to  be  eaallr  attauiad. 


V,  B.  Wright  Not  Yet  Found 

Vickd5urg,  Miss.,  Aug.  29, 1921. 
lliiitor,  The  Soda  Fou.nt.m.n  : 

i  have  not  received  the  August  number  of  jour 
publication),  but  one  of  the  dispenwrt  at  (he  Biyan 
l>rug  Company  let  me  see  the  fina  artiela  JOU  put 
in  about  my  missing  son. 

I  wish  I  could  tell  you  how  mueh  I  appreciate 
it  aiul  only  rc^t  T  ilid  tiot  ask  your  assistance 
long  ago.  I  do  hope  and  trust  that  someone  -will 
see  it  and  I  will  learn  something  about  my  hm. 

Again  thanking  you  and  wishing  you  every  suc- 
eeaa  and  happiness,  I  beg  to  remain. 

Moat  sincerely, 

Mas.  W.  A.  Wright, 
1011  Belmont  St., 
Vick.sbni|f,  Min. 
[Editor's  Note:— A  picture  of  the  jvaag  mas 
referred  to  above  was  published  with  Ae  article 
in  the  Autrust  Soon  ForxTAix.   Again  we  ask  any 
person  having  any  knowledge  of  the  present  or 
past  location  of  Mr.  Wright  to  relieve  hia  mother'a 
anxiety  by  eommunicating  with  her  at  onee.] 
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Moore  Quienches  Cmcinnatrs  Thirst 

Fountain  Manager  for  Dow  Drug  Chain  Provides 
System,  Materials  and  Service  for  Satisfying 
Thirteen  Thousand  Patrons  Daily 


IN  A  quiet  little  corner  just  oflF  from  the 
bijf  storcrcx)m  Riven  over  to  vials  of 
flavoring  syrups  of  all  kinds  and  de- 
scriptions, to  crates  with  so<la-watcr  glasses, 
hoxes  of  paper  nips,  and  cartons  contain- 
ing straws  whose  numbers  would  total 
million!;,  a  very  young  man  for  so  resi>on- 
sible  a  post  as  his  is,  is  attending  to  the 
infinite  variety  of  matters  bound  to  arise 
with  the  work  of  serving  at  least  thirteeu 
thousand  thirsty  and  impatient  patrons 
daily. 

In  Cincinnati,  where  this  man's  labors 
are  centered,  the  fountains  dispensing  the 
wares  he  provides  are  placed  at  twetity-two 
widely  distant  points,  and  the  customers 
are  apt  to  drop  in  for  varied  beverages 
any  time  between  sim-up  and  midnight, 
and  with  the  all-night  drug  stores,  at  any 
time,  very  nearly,  of  the  twenty-four 
hour  day. 

As  a  result,  when  Mr.  Keller,  the  head 
of  the  big  Dow  chain  of  drug  stores  resolved  to  place 
fresh  impetus  on  soda  water  in  his  big  emporiums — using 
the  soda  founta.in  as  a  lure  to  bring  folk  into  the  big 
stores  and  so  to  sec  a  thousand  desirable  things,  he  look- 
ed about  him  for  the  man  reputed  to  know  more  about 
retailing  soda  water  than  any  of  the  many  other  people 
in  his  employ. 

The  unanimous  opinion  of  those  whose  advice  he  sought 
uix>n  this  point  was  that  the  one  man  for  the  post  was 
Thomas  N.  Moore. 

Moore  began  his  career  in  the  »ervir»g  of  soft  drinks 
twenty- four  years  ago,  when,  at  the  age  of  twelve,  he 
tended  fountain  after  school ;  not  so  much  for  the  wages 
earned,  as  the  privilege,  precious  to  a  boy,  of  having,  free 
of  cost,  as  much  soda  water  as  he  cared  to  drink.  Serv- 
ing the  simple  licverafrcs  of  those  days,  he  soon  developed 
an  insatiable  interest  in  soda  water.  He  believed  that  the 
business  in  it  could  be  de\*eloped,  and  that  other  drtiK 
store  business  could  be  developed  through  that,  by  atten- 
tion to  the  fountain.  He  attr.irtcd  the  attention  of  soda 
water  dispensers  generally  before  long,  and  his  fame 
reached  the  ears  of  Miss  Cora  M.  Dow,  now  deceased, 
the  founder  of  the  big  ch.tin  of  drug  stores. 

He  Got  Quick  Results 
Miss  Dow  put  Moore  at  one  of  her  leading  soda  counters 
for  such  hours  as  he  could  work,  after  .school.  Through 
with  school  at  last,  she  put  him  in  charge  of  the  fountain 
at  one  of  her  leading  stores.  Then,  that  he  might  be 
freer  to  link  up  business  in  the  store  with  the  soda  foun- 
tain, she  named  him  second  in  charge  of  that  store. 

Then  things  began  happening.  People  deserted  the  ioAi 
counters  of  other  Dow  stores  and  went  to  the  fountain 
where  Xlnorc  was  in  control.  That  store  simply  could 
not  handle  its  soda  trade ;  there  IS  a  limit  to  the  amount 
of  space  the  soda  department  may  use  in  a  drug  store. 
The  other  stores  had  their  founuins  idle.  Costly  space 
was  going  to  waste,  and  yet  those  stores  must  maintain  a 
fountain,  because  their  competitors  outside  the  Dow  chain 
did. 

Just  about  that  time  Miss  Dow  died  atvd  a  man  named 


Y 


into  whys  and  wherefores* of  the  empty 
fourrtains  and  the  crowded  fountoin,  and 
he  put  Moore  in  supreme  charge  of  all 
matters  concerning  soft  drinks  in  all  drug 
stores,  with  authority  to  over-ride  any 
store  manager  on  any  point  concerning  soda 
water,  which  was  to  be  made  the  big 
magnet  to  bring  folks  into  the  stores,  Moore 
to  be  responsible  only  to  Keller  himself. 
.■\nd  again  things  hap(>ened. 
Over  a  glass  of  chocolate  at  the  counter, 
Moore  told  of  his  methods  and  results 
and  other  things  along  soft  drink  linea. 

"Our  cheapest  fountain,"  Mr.  Moore  ex- 
plained, in  response  to  a  question  as  to  the 
value  of  external  appearance  in  the  matter 
of  building  trade,  "is  located  on  Central 
.Avenue,  not  very  far  from  one  of  the 
city's  big  railway  depots.  Folk  about  to 
leave  town,  and  not  stopping  to  observe 
very  carefully,  folk  very  thirsty  from 
a  hot,  protracted  railway  journey,  pour 


Keller  came  into  control  of  the  drug  chain.    He  kwked 


T.  N.  MooRE. 
Commander-in-Chief  of  the 
Dow  Fountains 

in  here,  as  perhaps  they  would  into  any  conveniently 
located  and  only  half-way  appetizing  place.  That  foun- 
tain we  estimate  to  be  worth  $500  in  the  open  market  The 
price  is  comparatively  low,  not  because  of  tlic  external 
appearance  of  the  fotintain,  but  because,  since  styles 
change  in  soda  counters  as  they  do  in  every  other  thing, 
the  style,  the  build,  of  the  fountain  is  a  bit  out-of-date. 

"That  fountain  was  originally  located  in  our  finest  store, 
the  one  at  the  heart  of  the  retail  shopping  district,  and 
cost  us,  when  built,  and  when  all  such  things  were 
cheaper  than  they  are  now,  $3,500.  To  the  layman  in  the 
birsiness,  seated  at  this  lovely  onyx  fountain,  I  bdieve  it 
kwics  as  attractive  as  it  did  to  its  patrons  in  the  days 
when  it  was  new. 

"Wc  believe  that  a  good-looking,  attractive  soda  foun- 
tain is  one  of  the  best  possible  advertisements  for  a  drug 
store,  large  or  small.  So  firmly  do  wc  believe  this  that 
in  putting  in  our  finest  fountain,  the  one  at  5th  and  Vine 
Streets,  at  a  comer  of  the  city's  major  plaza,  we  asked 
for  an  appropriation  of  $20,000  for  fountain  and  appur- 
tenances, and  we  took  care  to  spend  ever>'  single  cent." 

Dow  Fountain!  Pull  Trade 

"And  you  keep  the  foutttains  running, — earning, — night 
and  day?"  he  was  asked,  wondering  how  long  it  must 
take  a  fountain  to  earn  the  initial  cost,  and  then  to  meet 
the  interest  on  the  investment  involved. 

"Not  all  of  them.  In  each  locality  where  we  have 
drug  stores,  we  keep  one  store  open  all  night.  In  most 
of  these  all-night  stores,  the  clerk  serves  soda  if  there's 
call  in  tlie  wee  sma'  hours.  In  the  store  at  6th  and  Vine, 
— one  of  the  most  importan;  of  our  busy  down-town  cor- 
ners, a  soda  dispenser  is  on  the  payroll  to  serve  soda 
whensoever  called  for  at  any  moment  of  the  night  and 
dawn. 

"This  man,"  he  continued,  in  order  to  explain  the  result 
of  long  experiment  to  determine  most  eflFectivc  labor 
schedules  for  the  drug  store  fountain,  "arrives  at  the 
store  at  11.00  o'clock  at  night.  He  quits  work  at  7.00 
next  morning.  The  best  hour  of  the  fiscal  day,  or  night 
with  him,  is  between  11.00  and  midnight,  just  after  theaiter 
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W  ConcerU  or  the  second  performances  of  the  big  motion 
picture  bouses,  and  never  a  night,  however  iK-astly,  but 
he'll  wait  on  a  hundred  people  at  least.  Tliat  means  one 
hundred  sales  of  soda,  and  one  hundred  people  seated 
where  tliey  cmnui  but  see  the  innumerable  specials  of 
the  hour,  cvcr>'  special  bearing  a  big  price  tag,  done  in 
plain  letters,  and  luring  tlicm  to  step  over  and  bqy.  If 
thty  doa't  buy  tbco  and  ther^  just  tiae  teeing  them  fixe* 
the  mgteeli«tt  in  flidr  nuoda.  What  tli^  do  need  tfit 
gfareo  objected  they'll  ranember  and  cone  to  a  Dow  atora 
and  boy." 

.\ik'.  the  men  who  attend  these  fountains, — who  can 
make  or  unmake  your  bunness,--what  of  tl^em?"  he  was 
asked. 

"^fe^  and  women,"  he  corrected. 

"Xo  matter  how  goo<I  their  recommendations,  when 
engaged,  wc  teach  them,  just  as  though  they'd  never  drawn 
a  glass  of  soda  w^er  before;  we  show  them  the  nidi- 
aiems,  from  the  very  start  Wc  wan:  thenj  to  know 
soda  serving  done  in  our  way.  It  talces  about  a  week  to 
teach  a  nan  or  woman  this;  they  are  paid  their  fidl 
wages  meanwhile.  We  believe  in  goorl  wages  for  sod.i 
fountain  dispensers,— in  even  our  most  remote  stores 
the  soda  drawers  receive  a  miniranm  of  tiMrtnty  doUars 
a  week." 

Labor  Schedule  Fair  to  All  ' 

In  the  all-night  drug  stores  of  tin-  Dow  chain,  tl.e  all- 
night  man  leaves  his  post  each  morning  at  seven,  when 
the  first  day  man  takes  charge  of  the  soda  fountain.  This 
man  serves  fountain,  as  it  is  called,  until  nooa  A  second  ' 
server  tiien  reports,  assisting  until  one  when  his  predcces- 
sor  goes  to  dinner. 

From  two  until  six  in  the  afternoon  the  two  di.spcnscrs 
attend  the  fountain.  In  CLri.im  of  tlie  stores  it  is  always 
men  who  are  on  duty  for  thi*  run.  These  arc  what  are 
known  as  the  men's  .store?,  drug  stores  to  which  male 
customers  come  in  great  numbers.  Certain  other  of  the 
stores,  frei|ttemed  hrgety  by  women,  have  girls  to  serve 
instead. 

The  man  who  reports  at  the  f<yunlain  at  noon,  leaves 
for  supper  at  five,  returning  at  six.  He  works  on  then, 
until  eleven  at  night.  Should  need  ai>solutely  require, 
any  of  the  other  clf-rks  nf  the  store  can  lend  a  hand 
serving  crowds  gathering  about  the  soda  stand  ;  soda  dis- 
pensers at  a  given  store  teach  the  other  attaches  the  gen- 
eral plan  for  attending  cnstofners,  although  the  actual 
line  pohits  of  liCoore's  methods  are  apt  to  remain  the 
trade  secrets  of  tiie  actual  dispensers  trahied  by  him 
alone. 

With  the  exceptiiiu  of  the  atldition  of  the  all-nigl:t  man, 
this  schedule  is  the  typical  one  of  the  Dow  soda  fountains. 
By  it,  attendants  operate  the  equally  typical  three-draught- 
arm  fountain  devices,  with  the  twelve  punpa,  which  are 
the  rule.  The  best  hour  of  the  day,  at  the  most  of  these 
fountains,  is  from  twelve  noon  until  one  of  the  afternoon, 
and  rare  the  day,  no  matter  what  the  weather,  that  300 
people  arc  not  served,  at  very  least. 

But  there  are  exceptions.  One  of  the  finest  down  town 
f<mntains  has  as  attendants  only  women.  Two  of  these 
start  their  day's  «orls  at  seven  in  the  mommg.  A  third 
woman  joins  the  crew  at  eight  o'dodr  and  a  foorth  at 

nine  in  the  niornini:.  The  four  are  always  in  full  swing 
ironi  eleven  o'clock  on.  and  if  not  there  themselves,  are 
responsible  for  a  substitute  in  tiicir  [)lacc.  The  big  hour 
in  this, — and  the  other  so-called  "woitieii's  stores,"  where 
women  customers  predominate  ^>vcr  ttic  men,  is  from 
eleven  umil  noon,  though  the  rush  continues  until  two. 

Xot  !e<<>  than  thirty  different  beverages  are  ready  for 
instant  serving  to  the>e  comers.  Strange  as  it  may  seem, 
newcomers  to  the  soda  serving  world  often  receive  their 
final  lesaoos  at  tfiest  largofoale  immtahui.  Just  fai  order 


that  they  may  grow  apt  in  dispcnsiag  n^idly  an  n^ite 
variety  of  warci. 

The  costliest  driafc  sold  at  a  Dow  fountain  is  a  pistachio 
spectiltyr-forty  cents  the  call.  Next  most  expensive, 
and  considerably  more  popular,  is  the  pistachio  bonbon,— 
thirty-five  cents.  The  very  cheapest  drmk  served  is  any 
one  of  the  phosphates,  offered  now  at  ten  cents,  including 
war  tax. 

Th^  Make  Tanks  of  Chocolate 
'^Chocolate,"  Moore  tells  us,  "is,  by  all  odds,  tiie  most 
popular  of  the  flavors.  We  make  our  own  syrups,  as  we 
find  tluit  this  gives  hi^t  results.  .\n  entire  fioor  of  our 
head<iuartfrs  i>ii:;(l:nL'  IS  Kiven  over  to  this  woric,  and 
to  the  preparation  oi  the  saixlwiches  used  at  counters  for 
luncheonettes.  Not  leas  than  twenty-two  people  are  em- 
ployed here— syrups,  oooecntialed  fru^  juices,  ^gtrwlff, 
go  oat  in  giant  quantities.  Four  (ifty-galkm  kettles  are 
reserved  for  cooking  chocolate  each  day.  Our  raw  material 
for  the  chooolxte  is.  of  course,  cocoa,  and  we  buy  iliis 
hy  the  barrel.  Kach  day,  c.:>coa  is  cooked  to  chocolate 
for  use  in  the  stores  on  the  immediate  morrow.  We  start 
our  rooking  at  seven  .\.M..  and  the  result  is  ready  to 
deliver  by  half  past  nine.  The  thoroughly-oooked  choco- 
late has  been  strained  and  filled  ii^o  caOS  ttotdfa^  tWO^ 
three,  five  or  tea  gaUons,  as  the  case  uag;  be.  Ttase 
cans  are  then  sent  to  the  stores,  as  fliere  is  call,  to  be 
used  In-  them  the  following  day." 

".'\t  every  soda  counter, "  Moore  explains,  "the  attend- 
ants are  furnished  with  a  soda  pad, — a  neatly  ruled  and 
sectioned  form  on  which  everything  needed  by  a  place  of 
this  sort  at  any  time  is  listed.  It's  the  work  of  a  «««*»™f«t 
for  the  clerk  to  check  the  column  beside  the  aanw  of 
the  object  desired;  or  Insert  the  figure  indicathig  the 
quantity  needed. 

"The  items  on  this  pad  are  not  arranged  alphabetically, 
hut  in  im;)'  rt:uirr,  .is  need  may  arise.  We  believe  that 
this  saves  much  time  in  both  marking  down  and  arrang- 
ing delivery. 

••First  thing  of  the  morning  of  the  official  Dow  day, 
one  clerk  at  headquarters  is  assigned  the  task  of  telephon- 
ing each  of  our  fountains,  and  determining  exactly  what  is 
needed.  The  attendant  there  reads  off  his  pad;  tlie  clerk 
here  cop  ;  s  ;lu-  list  on  a  corresponding  pad.  No  words 
are.  wasted;  entire  stores'  wanU  can  be  listed  in  a  very 
few  mooeati. 

"The  order,  not  as  given, — but  as  we  then  determine 
what  it  should  be  from  what  was  given. — is  prepared 
for  the  store.  In  fdling  the  re<|uisiti<xis,  we  almost  never 
give  the  stores  exactly  what  they  want.  Instead,  we  cal- 
culate the  .Tmiiunt  we  Ihelieve  they  really  need, — in  short, 
we  deduct  for  enthusiasm  and  hope.  If  a  store  requisi- 
tioned for  twenty  dollars  worth  of  ^ups  and  forty  dol- 
lars worth  of  ice  cream,  it  most  have  shown  sales  for 
about  that  amonnt  the  days  preceding,  or  tell  of  seme 
extraordinary  occasion  in  the  neighborhood,  to  warrant 
such  a  supply.  Stores  are  kept  down  to  a  minimum,  in 
order  to  prevent  extravagance  and  waste,  and  in  order 
that  vach  day's  receipts  may  be  consumed  that  day, 
and  the  store  be  ready  tile  next  mormqg  for  aa  absoltib^f 
fresh  supply! 

".After  chocolate,  the  next  most  popular  drmk  is  lemon. 
Strawberry  succeeds  tiut;  neetar,i— once  the  great  favosite^ 
~-comcs  next.  Other  syi tips  tficn  range  about  as 
popular  favorrtes." 

Moore  Does  Not  Adopt  Newest  Drinks 

When  new  drinks  upp^.n  on  the  bibulous  skies.  Dow's 
do  not  rurry  favor  with  them.  A  drink  must  have  estab- 
lished a  demand  for  itself  before  they  will  introduce  it 
to  their  fountains.  Then,  one  fine  day,  a  long  white 
strip  of  paper,  It*  ptfatlng  in  heavy  black,  will  advjse 
(Continued  on  V»gt  30) 
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Customer  Offers  Some  Caustic 

.  Outside  Observer  Speaks  Freely  of  Flaws  He 
Finds  Most  Frequent  in  Service  at 
Even  the  Best  Fountains 


SEEING  OURSELVES  AS  OTHERS  SEE  US 


To  anyone  engaged  in  merchandising  anything 
from  sundaes  to  loeomouves  the  cujtonurs  view- 
p'lint  is  poUuAU  but  sometimes  difficult  to  get.  W* 
become  too  mueh  aeeustomed  to  seeing  only  one 

own  of  f;'i<-  case.    The  accompanying  article 

flivis  us  an  Ulcii  of  wftat  the  customer  is  thinking 
and  if  the  criticisms  and  sugijestions  seem  a  little 
unfair  it  must  be  remembered  that  they  represent 
the  feetiniis  of  a  man  who  is  <ii-!ii',-iately  trying  to 
find  fault  wtk  soda  fountains  as  he  has  known  them. 
His  vietvs  should  be  valuable  as  indietiting  the  fmilis 
in  the  service  which  are  likely  to  prove  most  annoy- 
ing to  patrons. 


THERE  are  always  two  sides  to  a  QiWftion.  Hie 
■od»  ioitntain  proprietor  and  diipauer  expect  to 
cftter  to  tlw  paMk,  of  course  «td  yet  it  ie  very 
easr  to  teeonte  engro»ted  with  tlie  detalb  of  buying:, 

prei>ara:io:i,  and  strvice,  arid  t  >  lose  s\.;\x     f  some  o* 
those  thiiiK-s  uhicli  I'lca^e  ut  di.tplease  u\c  cuitomer. 

A  customer  .vjui  a  irLqiicnt  patron  of  different  soda 
fountains,  recently  cxprc^i.scd  himself  in  no  uncertain 
terms  as  to  some  of  the  things  which  he  often  met  and 
tliM  he  particularly  disliked.  This  gentleman  happens  to 
be  a  busineN  man  of  shrewd, 
comprehensive  judgnMni. 
He  has  been  successfol  in 
different  inidcrtakingfi  of 
widely  varying  natures,  and 
so  it  is  safe  to  assume  that 
his  idea?  arc  not  without 
value. 

In  the  first  place,  this 
geatleraan  whom  for  con- 
venience sake  we  will  call 
Customer  Kent,  expresses 

himself  as  siirprii-cd  that  the 
points  upon  which  most 
fountains  fail  are  the  obvi- 
ous easy-to-dcscct  and  easy- 
to-remember  ones. 

During  the  recent  heated 
spcU.  Ctiatomer  Kent  experi- 
enced a  craving  for  leaMUi- 
ade.  He  noticed,  too,  that  many  others,  both  men  and 
women,  .'■cuiuu  To  appredate  the  refreshing  character 
ot  till*  rJC'od  old  standby  of  a  drinV. 

The  I'licf  r  inrgeti  for  a  gla^s  of  lemonade  advanced 
during  tiie  diated  spell  in  diff.rtnt  jiiaccs,  owing  to  the 
sudden  jump  in  the  price  of  lemons  htnv^  a  reasonable 
nan,  Customer  Kent  did  not  ftnd  fault  with  tl-.e  advanced 
dargO  for  the  finished  drink.  Yet  what  he  did  object 
10  was  the  fact  that  the  old-time,  generous,  lemon  drink 
had  ^sappeared.  He  was  -wiilmg  to  pay  the  price  for 
thc  poods  but,  he  wanted  those  goods  delivered. 

In  fancy,  he  would  see  a  glass  of  ten  ounce  capacity  of 
the  ice-coolcd  liquid  in  lrK.nl  of  him.  In  reality,  agSOl 
and  again,  small  mineral  t;las^c.s  of  a  weak  beverage  were 
placed  before  h:m  when  he  asked  for  a  lemonade.  At  one 
soda  fountain,  the  conuiner  held  little  more  than  six 
ounces,  and  part  of  the  ciii^  oonleat  was  taken  tip  witii 
soe  at  that. 

Oat  of  cariosity.  Customer  Kent  watched  and  saw  ^e 
half  of  a  small,  dried,  natty  lemon  used,  a  inert  snspkion 
of  sugar  and  the  ice  water  added.  He  was  durgcd  twenty 

cent=.  Mr  Kent  flguretl  out  that  the  cost  of  that  drildc 
as  tar  a*  materials  were  concerned,  could  not  have  been 
over  two  and  a  half  ccnts,  for  only  half  of  a  sorafl  lemon 
was  used. 

Reckoning  the  overhead  as  fifty  per  cent  it  makes  we 
cost  of  doing  business  one  cent  and  a  quarter  on  this 
ghkss  of  lemonade,  but  for  the  sake  of  easy  reckoning 
we  will  call  it  one  cent  and  a  half,  making  a  finished 
bevcrase  costing  fonr  cents.  Agsjo,  supposing  that  the 
proprietor  should  have  a  profit  of  one  hundred  per  cent, 
then  the  tin;shcd  drink  would  cost  eight  cents. 


But  Mr.  Kent  proposed  to  be  generous,  and  he  suggested 
that  two  cents  more  be  included  for  good  mtittnre.  to 
cover  taxes.  breslcMA  etc  This  would  total  ten  cents. 
Ctistomer  Ke^*        ^*  ^  would  not  have  objected 

the  least  to  twenty  cents,  or  even  twenty-five  cents,  pro- 
vided he  had  been  given  a  cold,  delicious,  sati.sfyinR  bever- 
age, but  to  pay  twenty  ccnts  for  a  mouthful  of  iemon« 
Havored  water  was  in  his  opinion,  nothing  more  than  an  im- 
I)ositiCM,  and  as  lie  fceU,  a  flagrant  piece  of  dishonesty. 
He  argues  that  one  fine,  fresh  lemon  will  make  a  delicious 
beverage,  together  whh  sufBdeat 
sugar  or  sjmip,  cold  water  and 
ice.  However,  again  and  again 
nowadays,  he  is  being  presented 
with  these  small,  mineral  glasses, 
and  he  doesn't  like  it.  With 
lemons  at  the  normal  summer 
price,  he  reasons  that  he  should 
get  a  lirst-class  lemonade  for 
fifteen  ccnts,  and  as  he  drinks 
lemonade  all  sananer,  he  <d>jects 
to  Sttlmiittmg  to  profiteering. 

Customer  Kent  was  fair 
enough  to  take  into  considcra* 
tion  tliat  when  lemons  go  sky- 
larking H)  price,  lemonade  must 
be  charue*!  for  accordingly,  ,md 
here  he  brought  out  a  point  not 
always  taken  into  consideration 
at  the  soda  fountain,  namely,  that 
it  is  not  quite  fair  to  have  a  fixed  charge  for  a  beverage 
made  of  supplies,  the  market  value  iA  which  fluctuates 
m  a  marked  degree  ni  the  summer  time. 

Customer  Kent  points  out  th.at  he  pays  a  diilereiu  price 
for  lemons  and  berries  and  other  looU  items,  aiul  tJial 
the  |iii!>;:e  wutild  be  impressed  with  the  sense  of  fairness 
of  the  :>oda  fountain  whidi  would  be  forward-looking 
enough  to  change  the  price  on  such  items  as  lemonade, 
according  as  baste  costs  warranted. 

This  brings  us  to  the  second  point  of  our  friend's  obser- 
vations. It  is:  Tht  .:L;.-iinicr  is  williiif^  in  jay  for  the 
Ijcst  ingredients,  but  iit  wants  quality  ^''^d*  delivered  in 
full  measure.  ,\nythiiig  short  oi  this  the  customer  con- 
siders taking  an  unfair  advantage  and  profiteering. 

Customer  Kent  was  emphatic  in  his  protest  against 
the  habit  of  so  vmn^  waiters  and  dispensers  who  handle 
the  riffls  of  glasses  from  which  he  is  expected  to  drink. 
He  says  that  it  is  no  infrequent  thing  to  have  an  im- 
macuiatcly-coated  youth  bring  him  a  glass  of  water,  a 
glass  of  root  l)ecr,  or  an  ice  i  i  i  ii  i  i  l  i  i,  .ilM  with  the 
palm  of  the  hand  over  the  liquid,  and  the  lingers  clasping 
the  cdgc!>  of  the  glass,  or  steadying  the  gbst  fat  ibk  sUvCT 
holder.  This  has  long  been  considered  inexcusable  in  any 
home  or  in  any  first-class  eating  place. 

Customer  Kent  says  that  without  dc-ibt  :-oila  fc-.r.i*,iin 
liroprietors  give  general  instructions  to  their  helpers  on  this 
P  irit,  but  he  believes  tiiat  the  rule  should  be  enforced 
and  a  legal  penalty  attached  if  necessary,  as  much  as  when 
an  automobile  tail  light  fails  to  function,  or  a  traflic  rule 
is  .disregarded.  He  says  that  within  a  single  week,  he 
has  seat  this  simple  reqmrcment  of  good  maimers,  good 
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judgment,  and  fanitatiod,  broken  in  four  snppoMdly  first* 
dais  estaUishmeat*.  This  4>rings  m  to  the  third  point 
of  Mr.  K>nt'«  finrtttiRs.  It  is:  Sw  that  reasonable  rules 
are  obeyed.    Take  nothing  for  granted 

'J  lie  liiurth  iM.uiit  U>  winch  IJiLsluincr  Kent  ohjt'Ct^.  is  the 
ill ![)])>  method  so  ire<iucntly  met  when  liquid  beverages 
arc  >erve<l  to  him.  He  asserts  tliai  lie  has  seen  so  many 
drinks  slopjied  and  sjiilled.  that  wiu-n  a  dispenser  or 
waiter  starts  toward  him  with  an)-thing.  that  iiutiactively 
ha  begins  to  crinfe  atid  to  wonder  triietfaer  or  not  he 
will  be  partly  bathed  in  it. 

To  justify  this  feeling  of  his,  he  recounted  that  within 
the  week  he  had  seen  a  younR  womar.  witii  a  dainty,  new 
silk  gown.  lilK-rally  spattered  with  ;in  acid  truit  drink; 
and  observed  a  Roodly  poitii.n  o:  a  dark  i.ilorirl  In-vcracc 
turned  over  a  crisp,  expensive  dress  In  ^th  cases,  an»l 
tliey  occiirreti  in  different  places,  the  waiter  made  no 
remark  at  all,  but  hurried  oS  and  catne  back  with  a  much- 
■oBed  towel  and  sopped  up  as  mndi  of  ^  ipflled  Uqnid 
as  possible  Again,  in  both  cases,  cither  die  proprietor 
or  the  head  dispenser  -was  in  sight,  saw  what  took  place, 
but  made  no  remark  or  took  no  notice  of  the  incident 
within  sight  or  hearing  ot  the  customer. 

CnatomerB  Bxpeet  Neatawa 

Xaturalls'.  as  Ciist<i^iicr  Kent  says,  such  things-  do  tvA 
•iiake  for  p!ea>ant  ieclinga  or  aji  inclination  to  «o  l).ick. 

 lie  wants  to  spoil  a  vahiaMc  «o\vn,  to  have  a  suit 

spotted,  or  an  expensive  outside  wrap  badly  soiled,  for 
the  sake  of  indulging  in  a  little  refreshment  on  a  warm 
day  or  e%ening. 

Customer  Kent  smiled  as  he  related  that  he  was  out 
with  his  own  daughter  and  a  group  of  her  friends  a  few 
days  before.  He  proposed  that  they  all  repair  to  a  certain 
soda  fountain  for  a  drink.  One  of  the  number  made  a 
grimace,  spoke  up  and  said: 

"I  never  go  there  unless  it's  a  rainy  day  and  I  have 
my  mackintosh  on.  Let's  go  over  tO  ....'s.  It's  a  little 
farther  away  but  don't  serve  your  drinks  for  out- 
side usel" 

And  so  once  more  we  cmiie  to  something  to  rememlicr 
which  is:  Don't  tolerate  sloppy  sennGC:  It  is  inexaisable, 
prejudices  trade,  and  is  the  mark  of  clumsy  service  and 
management 

Customer  Kent  says  that  he  is  often  astonished  at  the 
■.iirprivint;  itiilifFcrer.x  r  n{  waiters  to  the  needs  of  cus- 
tomer'^ It  in  •.ii(li\ idii.il  (foes  into  a  restaurant  or  a 
hotel  dining  r  foni  whicli  is  well  managed,  a  waiter  hovers 
near  to  ask.  "Is  there  anj-thing  else?"  or  even  to  make 
definite  <iiK«estions  as  to  a  dessert  or  something;  c,\tra 
good.  This  little  attention  is  really  pleasing,  and  results 
in  much  larger  orders  and  much  better  satisfaction  on 
the  i>art  of  the  patron.  But  in  nine  soda  fountains  out 
of  ten,  accordingr  to  Mr.  Kent's  experience,  the  waiter 
shoves  V'ni  what  yon  have  ordered  and  vanishes. 

ShoukI  yoti  chance  to  want  a  second  scrvinsr  or  some- 
thing additional,  you  have  to  go  through  a  regular  wig- 
waggmg  system  of  signals  to  get  attention,  and  usually 
the  waiter  looks  upon  yon  as  a  ttrangie  creatore  indeed, 
to  want  aoyAtng  die. 

He  believes  that  waiters  should  be  itislraeted  to  keep 
an  eye  on  customers  as  long  as  they  remain,  and  to  come 
near  from  lime  to  time  so  that  should  the>'  decide  to 
have  something  e.vtra.  that  there  will  not  he  9  painful 
period  of  waiting  f)efore  attention  can  be  attracted.  A 
prc.it  manv  ^od.i  fotint.iin'-  are  guilty  ot"  this  account,  and 
so  it  is  well  to  nail  the  reminder  in  some  conspicuous 
si>.it:  ("n<t'imer>  should  have  tlie  attention  of  waiters  until 
they  leave.  Such  attention  is  pleasing  and  productive  of 
increased  bnsinett. 

Another  point  which  Customer  Kent  makes  has  to  do 
with  the  change  received  at  the  soda  fountain.  He  says 
that  more  times  than  he  has  finger'^  and  toe^,  has  h^  been 
given  coins  which  were  wet  and  sticky  wilit  syrup.  No 


one  likes  to  take  hold  of  money  which  is  patently  not 

clean,  and  even  after  a  vigDiMi::  wipir-t:  of  fuiijcrs  with  a 
liandkerchicf  there  is  still  an  in  plu-jisant  iccling.  The 
ruins  soil  the  Inside  of  pocket  cr  M  xkctbook,  and  wbeo 
taken  out  they  arc  often  still  damp  and  sticky. 

The  seventh  point  which  our  friend  makes,  is  the  habit 
ill  SO  many  places  of  handing  him  a  soiled  menu  card. 
The  thought  and  the  sight  are  not  suggiorttve  o{  plMoant 
tbingt.  It  is  relatively  easy  to  furnish  aair  nwoa  cards, 
or  to  protect  those  regularly  in  use  with  a  holder  of  some 
kind.  Some  place^  .in  particular  in  this  respect,  but  in 
Customer  Kent's  experience,  they  are  not  very  numerous 
Even  at  t!ia!,  the  arraiigenicnt  is  not  always  easy  to  follow, 
and  many  times  the  names  give  no  hint  as  to  what  son 
of  a  cat  in  a  bag  yon  are  bnjring. 

Mr.  Kent  Wants  Clean  Menu  Cards 

Customer  Kent  says  that  should  he  ever  run  a  soda 
fountain,  that  he  will  be  a  stickler  for  the  followinc 
things:  Menu  cards  will  be  clean.  They  will  be  easy 
to  follow.  And  the  names  will  be  rcasootdrfy  deicriptive. 

The  eighth  point  ia  Mr.  Kent's  list  has  to  do  wilft  the 
deadly  monotony  of  ^e  average  menu.  He  says  that  he 
cam-  t  see  why  it  would  not  1m;  better  tn  arrange  attrac- 
tive Iciiders.  to  be  presented  on  different  days  of  the  week, 
and  not  to  serve  the  same  things  day  in  and  day  out» 
world  without  end,  amen  I 

It  is  to  be  retnembered  that  Customer  Kent  is  on  the 
outside  looking  in,  and  that  in  a  certain  measure  he  is 
permitting  us  to  see  ourselves  as  others  see  US.  It  Is  a 
good  thing  once  in  a  while;  to  stand  adde  and  to  watdi 
ourselves  go  by.  Surely  the  things  which  he  has  suggested 
are  intensely  pract'cal.  i!  ^rojjiity  reasonable,  and  entirely 
fwssible.  They  <lo  not  call  for  the  outlay  of  money  Of 
the  ins:ai;ati(in  of  liberal  etjuipineiit,  but  only  necessitate 
the  exercise  of  a  little  commonsensc  and  energy. 

How  about  h? 


FOUNTAINS  DIFFER  ON  SALES  TAX 
Prospects  of  a  state  gross  sales  tax  in  Washington  i^i 
causu«  worry  among  soda  fountain  tnoiiafen  in  Spokane 
who  are  presenting  a  divided  front  on  tiie  safajedt  with 
little  ground  between  die  advocates  and  opponents  ol  soeb 
a  move. 

G'lvcrn'ir  Louis  Hart  has  gained  ^titiw: rlc  support  <>n 
Ins  arh. nation  of  ihe  gross  sali  s  tax  and  there  is  a  likeli- 
ho.td  of  a  sjici'ial  !ov;islati\ e  se>>io:i  soon  to  enact  snrh 
a  law.  The  move  is  entirely  independent  of  the  national 
di.scussion  of  taxing  all  merchandise  transactions. 

Spokane  proprietors  are  about  divided  on  the  move. 
Two  extremists  were  encountered  in  W.  E.  Morrison, 
manager  of  ttie  Staples  Candy  Company  and  in  H.  F. 
Hints,  manager  of  the  Alpine. 

"I  belie%'e  the  elimination  of  the  present  war  tax  on  our 
^ale^  should  be  made  at  once  and  the  gross  tax  submitted." 
Ml  Miirrison  declared.  "\V«-  would  collect  no  taxes 
from  mall  sales  such  as  ice  cream  cones  and  drinks 
from  5  to  10  cents  but  would  make  Ais  vp  on  flie  larger 
sales." 

That  the  present  taxation  is  unjust  b  the  tnriled  opinion 
of  all  Spokane  managers,  the  division  Mng  on  (he  remedy 
or  suhsdtnte  tax. 

"A  gross  tax  nn  our  sales  would  make  what  the  r  n- 
■siimcr  p.ivs  even  higher  than  the  svstem  used  todav.' 
stated  H.  F.  Hintz.  "Let  us  pay  our  cxci-o  taxes  in 
some  other  form.  Why  we  would  force  the  cusfotncr  to 
pay  as  high  as  18  to  20  cents  on  the  dollar  to  cover  all 
the  gross  taxes  that  would  accumulate  on  a  dollar's 
worth  of  sugar,  for  example." 

That  there  is  a  likelihood  of  confectioners  from  alt 
comers  of  flie  state  forming  Into  iMidies  for  the  advoea* 
fion  and  the  rejection  of  the  state  gross  fax  is  considered 
likely  by  Spokane  soda  fountain  men. 
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Nickel  Drink  Stands  Hurt  Foimtam 

Hot  Competition  from  Thousands  of  Little  Stands  Cuts 
into  Business  and  Makes  Reasons  for  Their 
Popularity  Interesting  to  Soda  Men 


IT  was  only  a  few  years  ago  that  the  five  cent  orange 
drink  and  the  glass  of  roo;  beer  for  a  nickel  l>ccani<: 
so  pupular.  Now  every  large  city  and  small  town  has 
its  share  of  drink  stands  where  people  can  stej)  up  from 
the  side-walk  and  get  a  drink  in  jig  time.  That  these 
stands  are  highly  pr.)fitablc  is  proved  by  the  number  oi 
them.  They  arc  as  thick  as  flies  in  metropolis.  They 
spring  up  over  night  on  the  vacant  corners.  They  get  the 
beverage  profits  that  .should  come  to  the  druggists  foun- 
tain an<l  why  is  this  the  case? 

The  popular  expression  thin>fale-full  de.scribes  the  size 
of  the  small  stands  oflfering.  The  glasses  with  their  fancy 
cur\'ed  shape  which  makes  f^r  less  capacity  hold  little 
more,  if  they  do  holtl  four  ounces.  If  the  druggist  wai 
to  -serve  a  drink  in  such  a  container  he  would  l>e  a» 
once  reprimanded  for  his  nerve  and  yet  thou<;ands  oi 
people  patronize  these  stands. 

Their  Convenience  Helps  Their  Busineu 

In  the  first  place  they  happen  to  be  right  at  hand  the 
moment  a  person  feels  thirsty.  If  it  is  the  shop-worn 
shopper  the  instant  she  comes  up  for  air  after  a  <iivc 
into  the  bargain  counter  there  is  the  attractively  coolin;{ 
looking  five  cent  drink  statKL  That  she  makes  for  it  with 
outstretched  nickel  is  only  human  and  natural.  We  hav 
all  done  so  ourselves. 

The  popular  soda  fountain  check  system  where  the 
customer  buys  a  check  and  then  presents  it  for  a  drink 
or  gets  his  drink  and  waits  for  it  in  line,  waiting  just  as 
long  again  fo  pay  his  check  to  the  cashier,  thereby  up- 
setting all  his  rush  hour  plans,  contributes  greatly  to  the 
business  of  the  five  cent  drink  stand.  Druggists  generally 
have  adopted  cashier  and  check  systems  and  as  a  result 
have  played  right  into  the  hands  of  the  nickel  stands. 
Standing  on  the  corner  in  front  of  a  pharmacy  the  other 
evening  with  a  few  moments  to  spare  from  supper  hour 
the  following  conversation  was  heard  from  a  younj; 
man  escorting  a  lady  friend  along  Broadway  in  thr 
direction  of  one  of  the  theatres. 

"Lel^s  have  a  soda,"  said  he. 

"Not  on  voiir  life  in  that  place."  was  the  fair  one"-; 
reply.  "We  have  to  hurry  and  in  therr  they  are  frirrvrr 
monkeying  with  a  check  for  this  .ind  a  check  for  that. 
Let's  stop  right  here  and  get  an  orange  drink." 

An<l  so  if  happened  that  another  good  druggist  lost 
some  coin  by  his  system.  Wc  arc  in  an  age  of  the  save 
time  and  bother  variety.  The  nickel  stands  are  therefore 
up  to  date. 

How  a  Ninth  Avenue  Druggist  Wins 

Ellison  and  Bierner.  pharmacists  at  the  f<Hit  of  the 
Ninth  Avenue  "L".  42nd  Street  Station,  have  the  drop 
on  the  soda  stand  proposition.  They  have  leased  one  oi 
their  side  windows  to  a  soft  drink  man  who  has  installed 
an  old  bar  and  serves  the  passcrsby  to  the  queens  taste. 
The  druggists  reap  a  reitt  harvest  for  the  location.  In 
winter  they  say  they  will  let  the  soda  man  move  inside. 

"The  big  store  manager  will  tell  us  that  he  has  the 
cashier  system  because  it  is  a  problem  to  keep  honest  help. 
How  does  he  keep  an  honest  ca.shier?  T-et  him  hire 
the  same  class  of  s«>da  disoensers  a«  his  rashirr  ntid  hp 
will  be  able  to  get  all  his  rightful  dues."  so  argued  one 
of  the  .soft  drink  sellers  the  other  day. 

The  claim  for  cleanliness  is  another  winner  for  the 


oolmp 


lit^' 


Mtnt  FOOM 

SUNKUT 

ORANGfS 


VOUB 
EVES 


This  Stand  is  Typical  of  Thousands  All  Over  the  Country 

small  stand.  I'hey  make  the  drink  before  your  eye.* 
and  the  fruit  iuici-  apparatus  is  in  every  case  in  sighi. 
They  keep  things  clean,  that  is  true  and  this  is  something 
that  makes  for  iwpularity  to-day  as  constantly  the  people- 
are  probed  with  cleanhness  advertisements. 

We  sec  the  big  cakes  of  ice  at  the  nickel  drink  stand 
and  somehow  this  sight  seems  to  cool  us  off,  hence  more 
sales.  The  soda  manager  of  one  of  the  largest  chain 
store  soda  fountains  said  recently  that  nothing  he  ha» 
ever  tried  made  for  fast  sales  like  the  plan  he  adopted 
wlicre  small  bottles  of  soft  drinks  were  kept  in  sight 
on  the  fountain  covere<l  with  cracketl  ice.  To  be  sure 
the  ire  melted  fast,  but  the  wet  goods  sold  faster.  The 
sight  of  ice  helps  soft  drink  sales  in  hot  weather. 

If  it  were  the  fact  that  the  popular  drink  was  made  of 
oranges  and  that  alone  that  made  the  small  stands  s>> 
popular  why  wovld  people  not  stand  in  front  of  every 
side  street  stand  gobbling  oranges?  They  would  if  it 
was  the  orange  that  people  wanted.  They  want  the  cool 
drink  served  quickly  and  correctly,  be  it  made  of  lemon«. 
oranges,  grapes,  or  crab-apples.  These  same  stands  coiilil 
all  do  an  enormous  business  in  sweet  cider  every  fall- 
when  the  cool  drink  Uusine&s  is  over.  Was  there  ever  a 
mf>re  popular  drink  and  one  which  has  been  described  by 
the  l)est  literary  talent  of  the  age  a?!  often  as  red  circus 
lemonade?  It  isn't  the  orange  that  sells  the  orange  drink 
but  it  is  the  fact  that  it  is  a  nice  cool  and  clean  drink 
at  hand  when  wc  want  it  And  there  is  so  little  trouble 
to  gi-t  it.  .Vii  rhcfk  vvstem.  . 
Nickel  Drink  Stands  Sell  Other  Things 

And  these  stands  don't  stop  at  getting  our  soda  foun- 
tain business.  They  continually  get  sales  that  should  tro 
to  our  store  candy  department.  They  keen  prominently 
displayed  all  the  popular  gums  and  sweets  in  small  pack- 


30 


IBB  SODA  FOUNTAIN 


(temnn^  1981 


•ces  Oat  are  fat  rogm  to^agr.  thar  don't  focset  wlted 
nitu  which  are  at  present  great  lellers.  Tfacgr  get  the 
coin.  Do  they  get  more  because,  we  deep? 

It  would  l  e  novel  to  find  even  one  of  tiiese  sUnds  in 
the  poorest  quarter  whoje  eniployecs  did  not  at  all  time.-, 
wear  a  white  coat.  The  da>  oi  the  shirt  slc<-vcd,  llowery- 
gallused  soda  server  is  rapidly  disappearing,  though  when 
it  comt  s  n^ht  down  to  it  no  one  c\'er  set  a  batter  series  of 
drinks  across  a  marble  fountain  slab  than  ioaie  of  these 
sane  shirt  sleeved.  pronUneqtly  suspemfered  fetlows. 


COMMISSIONER  WANTS  TAX  REMOVED 

Levy  on  Fountain  Drinks  Denounced  by  Mrs.  Wels- 
nffler  oi  New  York  ni  IMk  to  PMident  Haitfiiig 

Having  failed  to  obtain  a  hearing  through  appeal  to 
Senator  Petirose  fPa.>,  Mrs.  I>ouis  Reed  Wdzmiller,  De- 
puty Cornmi ---i  t  -  r  f  Public  Markets,  wrote  recently  to 
Prc«5dcnt  Ih.riiiiv  .iskmt;  him  to  "use  all  your  persona! 
l>o\vr'  .m  l  -'iL'  powei  of  your  great  ofTtce"  to  obtain 
the  removal  <>t  the  Federal  tax  on  ice  cream.  The  tax  has 
servedt  she  said,  to  raise  the  price  of  ice  cream  from  one 
profiteering  level  to  a  higher  one.  Her  appeal  contintied: 

"Since  the  essential  ingredients  of  iee  cream— sugar  and 
milk— are  indispatabijr  necessaries  of  life,  regardless  of  what 
form  they  take,  the  mothers  of  this  State  mamtain  that  this 
tax  i?  a  vici^.i':  rneasnrc  and  against  the  welfare  an:! 
•interests  of  .America's  chiIdho<^  They  further  believe 
that  the  n.-ttio,,  does  not  need  fUs  revenue  at  the  expense 

of  childhood  " 


PINEAPPLES  PLENTIFUL  THIS  YEAR 
FiRures  reimfiilefl  by  the  N'jtson  .NaviKatKiii  t  onipany 
indicate  that  nr>  less  than  6,CKX),000  cases  of  canned  pine- 
apples will  find  their  way  into  this  country  from  Hawaii 
alone.  The  crop  of  tfie  Islands  (or  1921  is  just  about 
vp  to  the  high  average  of  the  bwt  three  years  and  tt\t 
movcncnt  of  the  canned  prednet  has  already  begun  with 
a  sbapment  of  90^000  cases.  Some  of  the  erop  will  go 
through  the  Panama  CuMI  and  he  loaded  on  Ae  Adantie 
scal'oard  wh  ile  a  large  amomit  wiO  go  to  Seattle  for  rail 
trans-shipment 


MOORE  QUENCHES  CINCINNATI'S  THIKST 

(■Continued  from  P.iKr  26) 

tlu-  :.-;i^sjn>;  world  from  the  outside  of  every  Dow  window, 
tij.it  Orchardale."  or  whatsoever  h  be^  is  being  served 
inside. 

Everx  so  often,  to  promote  service,  Moore  assembles 
the  attendants  of  the  fountains,  there  were  fourteen  foun- 
tain* wfien  he  came,  now  there  are  twenty-three,  in  groups. 

and  hr  f  dk-  In  them  He  tells  them, — first,  how  to  ap- 
pToacli  .1  I  nuT  He  tells  them  why  they  mustn't  chew 
gi:ui  ',\  ir:i  ■  'i  1  Tv.  He  tells  them  of  the  importance  of 
clean.  invititiK  garments.  He  tells  them  why  silverware 
should  he  kept  polished:  he  tdls  them  otJier  fine  paints 
of  the  business. 

The  rarfails,  he  autes.  are  the  moct  difikiilt  orders  to 
fdl  Next  most  trying,  to  a  server,  «n_  a  busy  day.  is  a 
malted  millc— some  folk  want  ice  in  this,  ediers  do  not; 
some  u.iiit  i.'h  '  IhIi-.  'iome  do  not.  And  all  forget  to 
mention  wights  and  arc  testy  when  they  are  asked. 

Six  hundri  I  customer.^  a  day  for  the  twenty-two  stores 
is  13.200  clients  in  all.  as  Moore  figtires  it.    Allow  for 
the  larger  traffic  of  the  very  big  in-town  stores,  and  t  v 
^thtMuand  persons  is  the  average  the  Dows  figure  their 
supplies  upon. 

Twenty  thousand  heveraee  serves  a  day  for  each  of 
the  thirty  days  of  June,  and  yoaH  find  Moore  responsible 
for  .|;ien<-hine  the  thirst  of— well,  you  may  figure  it  ont 
for  yourseli  at  yotir  ease,  any  time  that  you  choosc. 


HORTON  CO.  AGAIN  TAROBT  OP  ROBBERS 

Sncceeaful  Theft  of  (33,000  Some  Weeks  Ago  Leada 
Robbers  To  Make  Futile  AtMmipt  mi  Lwsar  SODI  IB 
New  York  Concern's  Safe 

Five  armed  and  masked  men  gagged  and  botmd  em- 
ployees of  the  Horton  Ice  Cream  ("inT-any  in  the  darrm- 
tor>'  of  the  Horton  Building.  2D5  East  I  wenty  fourth 
Street,  early  in  the  morninp.  Av.g.  24.  then  workctj  f.>r  .-in 
hiiiir  and  forty  ntinutes  in  an  unsuccessful  effort  to  open 
the  safe  on  the  sixth  iloor  eotttaining |S(WnOL  The  bandits 
obtained  $oU. 

Hiram  Ayres.  superintendent,  who,  witii  four  other 

employecN  uf  the  Hortnn  com;».nny,  all  armed,  ^li  pt  on 
the  seventh  floor  in  a  dormitory  equipped  for  use  ut  late 
workers,  yesterday  attributed  the  attempted  safe  bre.ik;ng 
to  the  same  gam?  wliieh  recently  robhcd  Horton  employees 
Lif  the  weekly  payroll  in  front  of  tiie  office  building, 
tstaping  with  .'yj.O'lU.  E.  B.  Lewis,  president,  said  that 
.liter  the  previous  rubl>ery  a  letter  was  received  from 
the  bandits,  thanking  the  compaiqr  for  its  "handout"  and 
promising  to  "call  again." 

.Mr  Asrts  and  his  cum|»anion.s  were  tied  to  the  cots 
•  1)1  whiih  they  had  hccn  asleep  when  the  robbers  entered 
hy  a  rear  tire  escape.  They  were  bound  with  oords  of 
the  window  sash  type.  When  the  bandits  entered  they 
witrlml  on  the  dormitory  lights,  levded  revolvers  sud 
frdered  "hands  up," 

The  employees  secured,  the  t>atidits  pri>ceeded  to  the 
••i.xtl'  'I.  HIT.  .\fter  v.orking  on  the  safe  lor  almost  thrcc- 
«lnartI•r^  (ji  an  hour  the  men  were  frightened  off,  prob- 
.ihlv  i>\  th-  sound  of  a  frei^t  elevator  ascending.  The 
elevator  runs  all  night 

According  to  Superintendent  Ayres  the  bandits  behaved 
with  the  utmost  coolness  .'\ftcr  binding  the  men  in  tV.i- 
dormitory  one  burglar  ordered  a  subordinate  to  "throw 
the  hlankets  ovcr  those  poor  boobs— tfaQr  mij^  catdi 
cold." 

During  the  robbery  seventy-five  employees  were  work- 
ing on  the  lower  floors  of  the  plant  No  inkUng  of  what 
was  going  on  came  to  fhem  until  detectives  arrived  from 
the  East  Twenty-second  Street  station. 


SOFT  DRINK  STANDS  DISCIPUNED 

Chicago  Health  Commissioner  Makes  Fight  on  Un> 
cleanliness  and  Profiteetios  oi  Indcpandaot  ,8alkra 

of  Bottled  Drinks 

Many  of  the  wild  cat  soft  drink  sunds  which  sprung 
op  near  Chicago's  Municipal  Pier  during  the  Pageant  of 
Progress  have  been  closed  or  cleaned  up  by  Health  Com- 
mission J.  D.  RDbertson.  Profiteering  and  unsanitary 
conditions  were  the  charges  made  again.st  these  impromptu 
dispensers  of  loda  water  and  soft  drinks. 

Many  of  the  resnlar  Chicago  business  firms  operated 
modeni  fountains  at  the  pageant  and  a  record-breaking 
business  was  conducted  when  thousands  jammed  the  pier 
during  the  big  days  of  the  exposition. 

The  independent  dispensers  erected  their  stands  for 
nearly  a  mile  down  the  streets  leading  to  the  exposition. 
Many  of  them  were  operating  without  llcenset  or  proper 
permits. 

"Some  of  the  stands  were  found  to  be  in  fiHfiy  condi- 
tion." s.-iid  Dr.  Rnhcrtson.  "No  water  connections  had 
■  •ein  :u  ide  and  one  ir  two  hnckcts  of  water  a  day  have 
'pci-ii  M-fhcie!i:  ■!■  il  ■■  i-ni'.'K  >>f  soiiii:  stand  owners  for 
cleaning  the  glassc>.  Lemon  peelings  and  other  waste 
were  piled  high  behind  the  stands." 

Prices  in  many  instances  were  declared  to  be  out  of 
all  proportion  to  actual  cost  of  the  bevengis. 

Digitized  by  Google 


Banmrn,  1921] 


THE  SODA  FOTINTAIN 


81 


Dipbinacy  Wins  Out  Despite  Disaster 

Mr.  Blank's  Applied  Psychology  is^Successful  in 
Smoothing  Over  the  Unpleasantness  of 
the  Chocolate  Marshmallow  Sundae 


THE  DISPENSER'S 
hands  were  wet;  the 
metal  sundae  dish 
ms  slippery.  Fate  step- 
ped in  at  this  point  and 
added  the  finishing  touch. 
The  chocolate  marshmal- 
low sundae,  thickly  lapped 
with  the  thick  oosy  aiarsh- 
niaJIow,  slipped  from  the 
wet  grip  of  Charley,  crack 
dispenser  at  the  exclusive 
B'huik  •ouiitLiin.  Its  path 
in  midiir  rcsirtnbled  some- 
whnt  the  mcvciriL-nt  uf  an 
airplaQe  doing  a  double 
loeip  under  &e  gtiidance 
of  a  green  iycr.  Twke 
did  fte  metal  dish  and  iU 
load  of  marshmallow  rt- 
▼olre  before  going  into  a 
perfect  nose-di%'e,  aarsb- 
mallow  end  down. 

Into  the  haven  of  the 
waiting  lap,  a  lap  of  con- 
siderable breadth,  v,c'.i 
covered  with  a  broad  ex- 
panse of  satin,  the  ill-fat- 
ed aondae  dropped.  Had 
it  been  content  with  drop- 
ping; and  remaining  in  one 
spot,  all  would  have  been 
well.  But  not  so.  A 
chocolate  m.^rshmaTlow 
sundae  nestling  on  a  white 
satin  skirt,  could  the  situ- 
ation have  been  worse? 
Most  decidedly  it  could. 


By  "CHARLEY" 


•CHARLEY,  WHEN  YOU  GET  IN  A 
TIGHT   PLACE.   TAKE  YOUS 
TIME  AND  DONT  GET  BZCrTSD** 


This  bit  of  advice  from  an  old  experienced 
fountain  owner  to  one  of  his  dispensers  after  the 
latttr  had  droppad  a  aaarthnaUow  luodaa  in  a 
pon^^OMa  lady*!!  lap  and  lonnadbtdy  begot  Ina 
fourteen  years  of  experience,  carriea  a  wovM  ot 
morning.  To  a  person  who  has  observed  Hie 
manner  in  which  various  sudden  and  unpleasant 
situations  have  been  handled  at  soda  fountains, 
the  foregoing  t«-se  expression  is  a  jewel.  Too 
many  men  are  easily  excited  by  unusual  happen- 
ings in  their  est 

Quick  thinking, 
in  meeting  the 

parently  hopeless  muddle  into  a 
tion  of  a  difficult  situation. 

But  suppose  that  instead  o!  a  fat,  pompou-.. 
woman,  bubbhng  over  with  her  feeling  of.self- 
imtportance  and  an  ideal  subject  for  the  subtle 
flattery  of  a  fair-to-middUn'  psyrhologist,  that  the 
proprietor  of  dia  fennialn  had  to 
far  more  diffieidt?  '""f*"*  a 
man,  impervioos  to  flattery,  a  stmigcr  to  the 
fountain  and  its  force,  entering  a  protest  in  no 
uncertain  words  and  tone  ag.iinst  an  apparently 
high  price,  on  a  Saturday  night  while  tlie  store 
was  crowded  to  capacity.    What  would  you  do? 

In  the  October  SODA  FOUNTAIN  "Charley'' 
will  describa  how  Mr.  Blank  poUod  diroagh  ttaia 
difficulty. 


To  add  insult  to  injury,  some  of  the  chocolate 
aynp  trickled  downward  and  added  white  satin  poa^ 
and  rflk  stockings  to  the  casualty  list. 

In  time  of  great  disaster,  speech  frequently  fails.  In 
this  case,  the  silence  was  unbroken  for  perhaps  a  period 
of  two  seconds  while  the  two  principals  in  the  tragedv 
viewed  the  wreckage.  Action  came  before  words.  A* 
'juukly  as  her  two  hundred  pounds  would  permit,  the 
lady  gained  her  feet,  while  such  of  the  marshmalloir 
aandae  as  remained  in  her  lap  slovrfy  wended  its  way 
down  the  front  of  the  skirt  to  the  floor,  giving  the 
white  satin  dreu  that  effect  which  is  so  much  sought 
after  by  American  manufacturer?  of  hieh  priced  Chi- 
nese pottery.  She  drew  her  two  hundred  pounds  up 
to  its  full  hciRht,  perhaps  fivt-  :<(  t  three,  while  witli  rei 
face  and  flaming  eyes,  she  opened  fire  on  the  hapless 
Charley.  The  tirade  awoke  the  dispenser  from  bis  hor- 
rible trance  and  he  dashed  for  the  fountain  to  secure  a 
cloth  to  attempt  the  remoral  of  some  of  the  soft  ooze 
from  the  niined  dress. 

Charley's  Disaster  Becomes  a  Rout 

The  general  fountain  cloth  wa."!  all  he  found  available. 
It  had  long  since  lost  its  original  whiteness,  and  al- 
though it  had  been  washed  and  boiled  many  times,  a 
permanent  hue  of  muddy  brown  remained.  Applications 


of  the  wet  cloth  to  the 

white  satin  skirt  covered 
with  chocolate  marshmal- 
low topping  c'iniinatcd  the 
Chinese  pottery  idea  and 
produced  an  edect  which 
would  have  made  a  dealer 
in  Turkish  mgs  turn  green 
with  envy. 

Then  it  was  that  the  ob- 
server of  the  marshr.ial- 
low  sundae  catastrophe  re- 
.i[:zed  why  the  rug  makers 
of  Turkey  and  Persia  drive 
their  camels,  feet  well-cov- 
ered with  mud,  across  all 
new  rugs  before  taking 
freshly  woven  goods  to 
market.  And,  at  the  same 
time,  he  wondered  why 
American  weavers  of 
Turkisl;  rugs  did  not  steal 
a  march  on  their  foreigri 
ciimpctitors  b\'  using  cho- 
colate marshmallow  top- 
ping. 

To  return  to  the  foun- 
tain.  The  proprietor,  Mr. 

Blank,  himself,  had  by  this 
time  appeared  on  the  im- 
mediate scene  of  the  dis- 
aster. The  lady,  sliKhtly 
calmer  owinR  to  the  fact 
that  she  had  expended  all 
of  her  vocabulary  and 
most  of  her  breath  in  tell- 
ing Charley  jnst  what  site 
■  thovfht  of  him,  turned 
her  attention  to  Mr.  Blank,  with  whom  she  was  ac- 
quainted, being  a  frcqncnt  and  frci.-s-;)en;!iiifj  patron  of 
the  establishment,  and  penuittcd  the  du'AP.cast  crack 
dispenser  to  escape  to  his  haven  behind  the  fountain, 
store  vris  well  filled  with  people  at  the  time  and 
:arlcy  hu  Leii  himself  in  taking  care  of  the  rush  which 
had  accumulated  as  a  result  of  the  accident  Throwing 
himscH  into  the  woric  of  taking  care  of  a  number  of 
eottomcrs  failed,  however,  to  shat  ont  the  harrowing 
Ihoogfat  that  after  fonrteen  years  in  the  business  as  a 
tfispenser  and  known  at  every  fountain  in  the  district 
as  one  of  the  fastest  and  best  men  in  the  soda  game, 
he  had  spilled  a  sundae  in  a  customer's  lap  like  a  green 
hand  the  first  day  on  a  new  job. 

All  the  fountain  men  in  the  district  bad  said  he  was  a 
crack  dispenser  and  he  had  believed  it  himself.  As  he 
hurried  about,  however,  he  began  to  doubt  his  own 
ability.  His  thoughts  played  havoc  with  his  work. 
Back  in  the  days  of  the  Russo-Japanese  war,  hr  rcmfcr:i- 
bered  reading  how  a  Japanese  naval  oflicer  had  lost 
his  ship  in  battle  and,  as  the  ship  went  down,  the  fight-, 
ing  man  had  stood  on  the  bridge  and  unhesitatingly 
committed  suicide.  But,  on  the  other  hand.  Charier 
figtired  he  was  not  a  Japanese  naval  officer,  and  Itlte* 
wise,  did  not  much  &vor  the  hari-kari  idea 
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Tlic  l(.>>s  would  fix  the  matter  up  sonu  how.  M'.-  aUvays 
had  litt  n  able  to  handle  all  sons  ui  ;icklish  >i". 'ations 
witli  tiirsy  tustoiiiei'x 

Then  came  the  disturbing  idea,  that  the  boss  might 
think  this  offtnte  serioiw  enough  to  discharge  a  dispen- 
ser. And  suppoie  the  wonwn  demanded  a  new  dreat 
and  Mf.  Blank  insisted  in  taking  |S.OO  a  week  out  of  nis 
pay  envelope  until  the  damage  had  been  paid  for? 
Worrying  certainly  would  not  help  any,  io  he  tried  hard 
to  fcrtfel  the  whole  thins-  ''i  ^Hi-  nu-.intinic,  the  datn- 
jgiil  lady  and  Mr.  RIank  were  quietly  talking  the  mat- 
ter over  near  the  door,  and  to  the  great  >ur|)r:'-c  oi  dis- 
penser and  other  patrons  a5  well,  she  left  smiling.  Mr. 
Blank  returned  to  the  fountain. 

Mr.  Bkuik  Brings  Up  the  RsMnrcs 
When  the  proprietor  from  his  vantage  point  behind 
the  syrup  wells,  first  saw  the  mashmattow  sttndae  go 

hurtliiiK  into  the  pompous  Mrs.  Tirpin's  lap,  he  knew 
the  opening  shot  of  a  tea-cup  war  had  been  tired  iiii'css 
he  acted,  and  acted  guickly.  Having  known  h:s  cii^- 
tomer  for  boine  time  and  having  catered  to  her  fooli^h 
whims  for  several  years  past,  Mr.  Klank  knew  that 
he  had  a  difficult  proposition  ahead  of  him  to  convince 
the  lady  that  the  spill  wa><  not  made  purposely  and  with 
malicious  intent.  She  loved  scandal;  she  fairly  exuded 
It.  And  she  had  a  sharp  tongue.  All  this,  the  rather 
non-plussed  Mr.  Blank  knew  and  it  flashed  through  his 
mind  the  instant  he  had  observed  the  dropping  of  the 
sundae.  With  her  fTcc-s%vinging  tongue  and  not  over 
accurate  handling  of  the  truth  on  aU  occasions,  he  knew 
that  the  woman  could  do  his  liusmess  more  harm  in  a 
day  than  ten  careless  dispensers.  She  circulated  in  the 
very  set  from  which  he  drew  nios^  of  his  patrons  and 
made  his  best  profit.  Had  she  ever  left  the  store  in  the 
frame  of  mind  which  immediately  followed  dte  accident, 
the  neighborhood  reputation  of  the  Blank  Fountain 
would  have  received  one  of  the  most  severe  jolts  in 
its  history.  But  she  didn't.  li^mk  u>i(l  head,  a 
»mooth  tongue,  and  applied  the  psyt  iiMiiiny  which  twen- 
ty-one years  in  the  fountain  businc-s  had  MURht  him. 

Wearing  on  his  face  an  expression  which  might  have 
done  justice  to  any  of  the  great  actors  of  the  day  who 
was  viewing  with  stage-horror  the  committing  of  a 
terriMe  atrocity,  the  proprietor  stared  at  the  besmeared 
dress.  '^Mrs.  Tirpin,  yon  don't  know  how  sorry  1  am 
that  tliis  should  have  happened  to  you  of  all  people." 

"It's  an  outrage!  W  hy  the  drr-.^  iv  ruMi^d  and  I  only 
received  it  from  Boston  last  IiKMlav.  1  hat  clumsy 
Jdiot.  he  " 

"Yes,  it  certainly  was  very  careless  .^nd  that  he 
should  have  done  such  a  thing  to  one  of  otrr  best  patrons 
is  even  worse,"  Mr.  Blank  went  on  in  his  quiet  way. 
gradually  leading  the  offended  lady  to  an  unoccupied 
comer  of  the  store. 

Subda  Flattery  Does  the  Work 

-  .  .  .  the  fact  that  It  shonM  have  happened  to  you  of  all 
people."  Fur  a  moment  Mrs.  Tirpin  fornot  her  ruined 
skirt.  Here  was  somebody  who  really  and  fully  appre- 
ciated her  importance.    "...  you  of  all  peopK-." 

At  last  there  was  a  man  with  sufficient  intelligence  to 
realize  and  appreciate  just  who  Mr.s.  Tirpin  was.  Gradu- 
ally she  shook  oS  her  haughty  chilliness.  The  dispenser 
might  be  a  clumsy  ox  but  his  boss  certainly  was  a  thorouKh 
grntlcjuan,  a  man  of  real  intelligence.  He  realized  and 
openlv  recognized  Mrs.  TTrpin's  InpOTUncc.  She 
warmed  to  the  thouK'it  Her  anger  left.  It  became  a 
pleasure  to  deal  wuh  siub  a  m.in  even  though  the  pleas- 
ant chat  dealt  with  a  rather  unfortunate  occurrence. 

"If  you  say  so,  Mrs.  Tirpin,  1  will  discharge  the  ni.in 
at  once."  the  truth  of  the  matter  was,  Mr  r.,,M  I 
would  have  just-about  as  willingly  cut  off  his  right  arnt. 
He  timed  his  suggestion  and  anticipated  the  reply. 


"Why,  I  should  say  not.  The  whole  matter  was  an 
unavoidable  accident.    Discharge  him?    Certainly  nOtf 

Mr.  Blank  became  bolder.  "At  least,  Mrs.  Tirpin,  yon 
will  allow  me  to  replace  the  damaged  skrrt,  if  it  is  with- 
in my  means  to  do  so.  It  is  the  only  fair  thing  to  do." 
Had  he  not  been  sure  of  his  ground,  it  is  a  certainty  that 
the  rash  suggestion  would  never  have  been  made.  The 
lady's  reaction  to  this  apparent  charity  was  to  realize 
that  such  a  thin^  was  not  in  keeping  with  her  "-ocial 
position  or  wealth. 

"My  dear  sir,  your  suggestion  is  ridiculous.  The  cost 
of  the  skirt  is  infinitesimal,  perhaps  fifty  dollars.  It  is 
nothing,  I  assure  you."  How  Mrs.  Tirpin  did  love  to 
exploit  the  svar-gained  wealth  of  her  ex-bookkeepCT 
husband!  ,How  she  loved  to  suggest  ^btiloos  sums 
by  treating  fifty  dollars  as  a  mere  speck. 

By  the  time  the  conversation  had  reached  the  sugges- 
tion of  payment  for  the  damage,  Mrs.  Tirpin  stood  just 
within  the  main  door  of  the  store;  the  subtle  proprietor 
bad  led  her  there  slowly  but  steadily,  and  her  two  hun- 
dred pounds  fairly  radiated  satisfactioa  and  pleaaare. 

.She  actually  smiled. 

Behind  the  shining  marble  fountain,  the  crack  dispen- 
ser of  the  Blank  Fountain  stood  with  his  mouth  op«n 
and  that  "how-did-you-ever-do-if*  expression  in  h!s 

eyes.  The  pompous  creature  who  had  expended  on  him 
a  complete  vocabulary,  mixed  but  nevertheless  force- 
:iiir!ded  her  bead  in  approval  of  a  statement  made  by 
titc  1k)ss  and  actually  smiled.  She  smiled,  when  only 
ten  minutes  before  the  light  in  her  eyes  bespoke  only 
one  thing,  a  great  desire  to  annihilate  the  poor  dispenser. 

The  proprietor,  Mr.  Blank,  psychologist,  watched  the 
lady  enter  her  automobile  and  drive  off.  He  turned  to 
the  fountain.  The  dispenser  awaited  the  brealdng  of  the 
storm.  Blank  chuckled  now  and  then  to  himself  but 
said  nothing.  The  storm  failed  to  break.  Some 
three-quarters  of  an  hour  later,  the  silencr  \va\  broken. 
"Charley  1"  and  Charley  stood  erect  from  his  glass  wash- 
ing as  though  he  was  a  circus  pony  and  a  whip  had 
cracked,  "Charley,  when  you  put  your  foot  in  it,  use 
your  head  instead  of  ywu  hands.** 


ROBBERS  SHOW  UNDUE  DISCKtlllNATION 
John  Milcudis  operates  a  thirst  emporium  of  modest 
proportions  at  S301  SouUl  Halstead  Street,  but  despite 
the  fact  that  his  ioda  fotntsin  shop  b  a  sauD  on^  it  is 

a  popular  place  for  roUwrs. 

John  went  to  the  r"ili.:c  stati  m  to  report  tliat  'nis  auto- 
mobile had  been  stolen.  While  talking  confidentially  to 
the  station  sergeant  a  phone  message  announced  that 
robbers  were  looting  the  store  at  5J01  Halstead  Street 

"Why,  that's  my  place."  John  shouted.  He  cleared  the 
sipiad  room  with  a  siniie  boond  and  beat  the  patrol  wagon 
to  his  store. 

Later  John  helped  riie  p<^lice  in  bundling  two  strangers 
ir>ti>  th(  wagon.  The  men  gave  their  names  as  James 
Smith.  71.?  W.  Fiftieth  Street  and  John  Donahue.  5217 
S.  Halstead  Street. 

The  police  later  foond  iht  avtooolMle. 


CO-OPERATION  HAS  NOT  HELPED  BUYERS 
The  president  of  a  California  raisin  company  says  that 
more  (ban  six  thousand  tons  of  raisin  were  used  in  homa 
liNwing  in  1919,  but  that  the  demand  from  this  source 
has  fallen  off  since  then.  One  glanoe  at  present  raidn 
prices  shows  how  effectively  the  growers  have  been  co- 
operating with  the  prohibition  authorities  All  that  is 
riri-flt-il  rum  is  an  a55f)ciation  of  bop  pr.-wrr<  similar  to 
that  of  the  raisin  men  and  prohftition  will  become  really 
effective 
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Soda  Busmess  Improved  Durimg  Last  Month 

Price  War  Only  a  Memory  Now  and  Hot  Weather  Prmiiling 
Throughout  Country  Has  Sent  Patrons  Flocking 
to  Fountains  in  Increasing  Numbers 


As  W  AS  !"  rc-icii  the  r.cwiiiajH r  canipaiiins  for  lower 
loiintain  jiricfi  whiih  were  s.i  sidinnisly  luisheil 
lor  a  few  wt-eks  have  'lioii  mn  and  tucii  largely 
fon{olitti.  Their  efiect  on  the  lotmiain  was  tiad  for  a 
time,  lince  th«  pubKc  was  led  to  lH-lit-vc  that  all  dispensers 
were  necesaarily  profiteering  unduly,  but  now  that  the 
sensational  bcadlincs  no  longer  sure  them  in  the  face  most 
peoirte  have  gone  bark  to  their  usual  habits  and  report» 
from  all  over  the  country  show  an  increase  in  fountain 
|iatri)naRC. 

Prices  have  he t  n  ri'diiccil  snnu-what  in  :iiau\  instances 
tiiouKh  iiiiUirallv  :i  ■  mi-  Ui'Cti  r,i>h  enrniHli  "'i  aneinjn 

to  mcc:  the  allcKc<l  dt^rnatul  fur  nickel  ice  cream  sodas 
Some  have  come  down  to  ten  cents  per  drink,  without 
the  war  tax  of  course,  but  the  standard  rate  for  ice  cream 
sodas  seems  to  be  fifteen  cents,  tome  firms  adding  the 
war  tax  and  oAers  abaorbing  it. 

New  York,  as  always,  shows  all  possible  price  levels, 
with  the  fountains  which  are  noted  for  low  prirrs  scIHur 
a",  icn  cents  and  tho-e  which  have  a  rcputaii^  ii  tur  class 
til  Mi-.tain  askitiR  as  high  as  twcntv-st-vtn  ff>r  ice  cream 
sodas  and  up  to  sixty  cents  lor  fancy  sitndacs-  Most 
(irag  Store  fountains  are  sdlint;  Ixtlh  at  fifteen  cents  plus 
the  war  tax  as  are  the  soda-luncheoncttc  establishments 
of  the  imermedlate  grade. 

Chicago  Prices  Somewhat  Reduced 

Thounh  C  hicaKO  s<xla  fountain  proprietors  ami  owners 
<i(  fouinain  lumh  estahlishnieiits  are  themselves  being 
slaplttd  on  the  l>ack.  so  tn  speak.  Iiy  Russell  J.  Foolc. 
city  H.  C.  L.  expert,  tin  ■•  irr  much  interested  in  Mr. 
Poole's  efforts  to  bring  down  the  cost  of  milk  in  Chicago. 

The  city  price  commission,  headed  by  Mr.  Poole  has 
been  active  In  a  campaign  to  establish  the  umform  price 
for  soda  water  at  eleven  cents  and  soft  drinks  of  the 
("oca-Cola  and  Green  Kver  X^i'f  rit  -x  cents,  inchidinu 
the  war  tax.  Several  of  the  loismams  and  drug  stores 
iiK-luding  so;m-  ot  the  chain  <lrii>:KistS  have  Cllt  tiieir 
prices  to  conform  to  these  figures. 

Despite  these  rednctioas  there  are  very  few  loop  foun- 
tains  where  customers  even  expect  to  find  such  prices 
Dealers  declare  that  with  increased  rents  and  other  cx- 
•wnses  which  have  not  been  reduced  that  it  is  impossiUc 
'.o  make  much  of  a  reduction.  As  a  result,  it  is  safe  to 
say  that  sodas  will  be  found  at  twenty  and  twenty-five 
cents  prohaWy  oitencr  than  at  eleven  cents  in  the  down- 
town distric'. 

In  ouiIyiiiR  district.-,  however,  sodas  and  jundaes  are 
eleven  cents  and  soft  drinks  corrcsiiondinRly  economical 

Mr.  Poole  has  enlisted  the  services  of  Chicano  news, 
papers  in  his  campaign  to  drive  the  price  of  fomuain 
dishes  downward  and  from  time  to  time  lists  of  foun> 
tains  and  dniR  stores  agreeing  to  reduce  prices  have  been 
jiul.KvliKl  The  item  has  included  the  apjicnded  note  that 
"rcacirr-  are  asked  to  notify  the  pa|>er  if  any  firms  men- 
tion d  1-         ll-cir  prices  hack  to  the  nld  luil." 

Milk  dealers  have  been  involved  in  the  l.i-t  l  .iii;iaiLiii 
of  the  city  department,  however,  and  a  cut  -n^  i  r  .  -  trom 
fourteen  to  twelve  cents  a  quart  is  due  on  Seplcml>cr  1. 
Mr.  Poole  insists  that  twelve  cents  i>  still  too  high,  how- 
ever, and  says  that  the  dairies  will  ha\-e  to  come  down 
to  a  dime  in  Its  retail  price  "or  face  facts  and  figures 
which  they  can't  i  villain  " 

In  October  last  year,  farmers  selling  milk  in  Chicago 


"-efcivfil  $,t.7(l  a  ir.indred  pound  '.■.•i:V<  was  retailing 

at  sixteen  cents,  a  i|uar».  Now  liii  i.tinirrs  are  nceiv- 
ing  $1.50.  a  reduction  of  more  than  .^D  jier  cent  and  Mr. 
Poole  declares  that  retailers  siwuid  !>e  ai>lo  to  make  a 
profit  at  ten  ccnt>  a  rjuart. 

Mr.  Px>le  has  been  at  Waukesha,  Wis.,  reciventing 
after  an  attack  of  bronchitis.  He  inspected  a  number 
of  'didiy  herds  these  nd  found  them  in  excellent  shape. 

"Milk  is  going  to  waste  up  here,"  he  wrote  back  to 
Chicago.  "The  niarkit  i~  chitted  and  milk  is  bcinj?  fed 
to  the  hons  and  diimrntl  into  streams  and  scwerii.  if  the 
distributors  the   farmers'   reduction  fairly  we  Can 

liave  much  chca|>cr  milk  September  1." 

Soullicm  Barinem  Reported  Good 

Fountain  business  about  Birmingliam,  Alabama,  is  re- 
ported by  a  good  :n.i]..rity  of  dealers  as  being  eighty-five 
to  one  hnixltnl  |n.r  cent  normal.  Higher  priced  drinks 
arc  the  ••nU  onc^  icported  off  any.  One  firm  reports 
l>iiMne>s  <'f  July  jii.'.:  ended  about  twenty'live  per  cent 
larccr  than  that  of  1920 

During  June  and  Ji.  I'.n-  l.m  i  n  i-.  i  ;  articularly. 
business  of  unexpected  proportions  developed.  The  small- 
er piioed  drinks  were  sold  out  on  many  days,  owfaig  to  the 
Iwttest  weather  in  nineteen  years. 

Fountain  drink iiiR  has  been  interrupted  somewhat  during 
the  i)ri -icnt  --unKmr  1>>  the  lar^e  numlter  of  v*atenne!oil 
places  doing  Iuimiu-n  aliont  town.  These  have  sei«e<l 
every  availa^ite  space,  tnrned  iheni  mto  inviting  place>  with 
music  aiul  dancing  in  .some,  and  as  one  fountain  man 
ren'arks.  "•hey  got  llie  bnsinesii. ' 

A  few  fountain  operators  complain  that  as  hich  priced 
drinks  are  not  bought  now  as  formerly,  but  admit  they 
have  just  about  as  many  customers,  A  majority,  howevet. 
are  satisfied  with  the  trade. 

The  candy  busities.^  of  Hirmingham  is  ofF.  dealer?  say. 
from  abiut  twenty  to  lorty  per  cent.  No  recent  cut* 
on  prices  have  been  made  a.s  several  say  that  previous 
cuts  .n  |>rice  made  failed  to  develop  the  increase  ii 
trade  hoped  for. 

Hot  weather,  tendency  of  dealers  to  carry  low  stocks 
and  the  desire  of  the  general  public  for  cool  edibles,  such 
as  watermelon  and  ice  cream,  are  given  as  some  of  the 

reasons  for  dullness  m  the  candy  trade. 

Wholesalers  report  bii^iius^  ^ali^fartory.  It  is  quiet 
witli  stnall.  I'lit  regular,    rdcr>  l«ing  received. 

Fifteen  Cent  Sodas  Standard  in  Detroit 
The  smoke  of  the  battle  waged  by  a  Detroit  paper  for 
a  reduction  in  the  price  of  ice  cream  sodas,  has  cleared 
away  and  we  can  roul  the  signs  easily  now;  that  is,  some 
>igns  like  these : 

Al!  Smlas  15  cents  includinij  w.ir  tax 
Delicious  Ice  Cream  Sodas  15  cctits 
Fresh  fruits— no  war  tax 
Tlu-  fir-t  one  is  shown  by  an  exclusive  candy  shop  re- 
i,..lihi;  al    of  it>  candies  at  e'ghty  cents  a  pound.  The 
M-coiid  -iktii  •*  on  ll'i  daily  buUetin  of  a  restaurant  spccial- 
iiing  in  bjihi  Inncho.  where  certain  wctmen  shoppers  can 
assemble  quietlx.  and  bask  in  the  belief  that  they  are 
having  a  taste  of  -tvle. 

'  Some  liltle  lime  '.efcre  the  newspaper  mentioned  wa^;ed 

its  crusade  in  behalf  of  an  unprotected  public,  the  larges: 
dispenser  of  sodas  in  the  city  had  voluntarily  annoiuiced 
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a  ndVCIton  in  liw  price  of  sodas  from  seventeen  cents 
to  eleven  cents;  or  ten  cents  plus  one  cent  war  tax.  Ii 
really  doesn't  matter  how  you  say  it,  ni  courx-,  ,\  lew 
other  places  folUiwcTl  the  lead  of  t?i;s  wc ll-kii.,wti  cstab- 
!i>hirent.  wlmli  fiiju\s  tciuitalLon  f.ir  tair  pncev  ihr, 
the  half  dozen  exclusive  cstabUshraentA  boasting  the  trap- 
I'lti^;^  ut  Style  maintained  thdr  pKStife  bjr  ignoring  the 
campaign  in  belialf  of  tiie  average  conmmer  and  continue 
diarsinv  seventeen  cents  for  sodas :  fifteen  cents  plus 
two  cents  war  tax.  And  you  can  probably  find  thre«  or 
four  places  where  they  will  allow  you  to  pay  twenty-two 
cents. 

The  druK  stores  have  followcci  the  trend  of  puhlic  senti- 
ment for  lower  prices.  Some  stores  are  charging  fifteen 
cents  t'  lr  sodas,  while  within  two  or  three  blocks  another 
store  nu>  be  charging  eleven  cents. 

The  war  is  over;  and  with  no  one  admitting  he  »  a 
profiteer. 

Pacific  Coast  Fountnioa  Bmy 

"Business  is  good  in  Spokane.'' 

That  is  practically  the  ttnanbnoiiB  opinkm  of  oon* 
fcciioners  and  fountain  men  who  are  refoidng  in  the 
business  which  came  at  the  end  of  a  late  season  and  a 
general  sales  increase  based  on  the  aeariiraspcrity  Spokane 
is  experiencing  as  the  metropolis  of  a  large  grain-raising 
area. 

The  fountain  business  has  turned  the  corner  with  a 
smile  of  r'ro>pcrity.  Crcupects  of  a  release  from  excessive 
fountam  taxation  will  l>e  another  burden  taken  off  of 
the  operators  who  now  see  their  way  dear  to  forget  the 
red  ink  column  of  their  books. 


8PKINGFIBLD  MAYOR  DBFBND8  BODA  P1ICB8 

Maasachusetta  Commission  Which  is  Attaddoc  FoaB> 
tains  Gets  Hot  Letter  From  Bsecfldw  Who  Uatew 
stands  Conditiona 

The  "reply  direct"  has  been  nude  bjr  Mayor  Edwin 

F.  Leonard,  of  Spring'field,  to  Chairman  Eugene  C. 
Hultman  of  the  Massachusetts  State  Commission  on  the 
necessaries  of  life  with  regard  to  ice  cream  and  soda 

prices. 

The  mayor  repeated  to  the  cummissioner,  with  ac» 
companying  data  as  proof,  his  declaration  that  prices  for 
these  articles  in  Springticld  were  not  "excessive,"  and 
enlarged  upon  his  views  of  the  incongruity  of  a  com* 
mission  on  the  "necessaries  of  life"  dealing  with  ar- 
ticles which  carry  a  "luxury"  tax. 

A  !)clief  that  the  state  commissioner  owed  Springfield 
dealers  an  apology  for  his  intimation  that  they  were 
prolttcering  was  ihc  opinion  with  which  Mayor  Leon- 
ard closed  the  anawcr  sent  to  Chairman  Hultman  yea* 

terday. 

"I  do  not  find  any  profiteering  in  these  articles  in 
Springfield,"  the  mayor  said  on  the  subject  of  hit  cor- 
respondence to  Ur.  Hultman;  "and  I  do  not  like  the 
l  ira  nf  the  implied  threat  tn  his  last  letter.  What  are 

h:-i  Ugaj  powers?" 

Mayor  Leonard's  letter  to  Mr.  Hultinan,  which  he 
arcompanii-d  with  statements  from  local  dealers  on  costs 
and  prices  and  with  other  data  which  he  had  been  at 
pains  to  gather  within  the  past  few  days,  reads: 

"In  reply  to  yoor  letter  of  the  22d  inclosing  copy  of 
law  establishing  a  commission  on  the  necessaries  of 
life,  would  uy  that  I  am  inclosing  several  letten  re- 
ceived from  dealers  in  this  city  which  will  be  self-ex- 
planatory. 

"In  answer  to  your  question  for  the  data  on  which  I 
base  niy  opinion,  would  say  that  it  is  upon  these  replies 
and  on  ptrsotiai  interviews  and  on  practical  knowledge 
of  costs  and  conditions  that  I  have  based  my  opinion 
that  prices  for  these  artictes  were  not  excesshre  in  this 


city.  I  would  especially  call  your  attention  to  the  letter 
01  Forbes  &  Wallace,  who  state  that  the  cost  of  ice 
cream  soda,  for  materials  alone,  is  8^5  cents.  This  al' 
lows  nothing  for  rent,  clerks,  deterioration  of  eQUV- 
ment  or  material,  refrigeration,  waste  and  interest  en 
c<tuipmenl  and  all  other  overhead. 

"What  do  you  figure  as  the  real  cost  of  this  glass  of 
soda?  Ice  cream  cones  arc  stliiriK'  here  for  five  cents, 
most  dealers  p.iying  the  tax  themselves.  Plain  soda 
sells  for  live  rents,  ice  cream  sodas  for  10  to  IS  cents, 
plus  the  lax,  according  to  the  size  of  the  gtesi,  quality 
and  service.  The  cost  of  equipment  in  thif  buafawn  ia 
very  lai^e,  the  deterioration  of  equipiMOt  and  material 
so  rapid,  the  season  so  short,  together  with  the  over- 
bead,  that  it  leaves  little  profit  at  the  end  of  the  year. 

"\  ou  say  tliat  'from  investigation  of  your  commission 
it  appears  that  retail  dealers  in  ice  cream  and  hot 
weather  drinks  have  been  charging  10  cents,  15  eeata 
and  20  cents  for  articles  costing  at  from  two  to  fhrc 
cents.'  How  did  you  figure  (he  cost  oa  these  artklea? 
Did  it  cover  all  overhead? 

"As  you  have  intimated  that  Springfield  dealers  are 
profiteering,  it  would  seem  to  me  that  you  owe  them  an 
apology. ' 


COLUKBQS  MAN  OPPOSES  LOW  P8ZCBS 

J.  D.  Wright,  Drug  Store  Proprietor,  Says  Lower  Price* 
for  Pouatain  Prodnctt  are  Impoesthle  Fata  Soom 
Blame  on  trnxarf  Tis 

J.  D.  Wrisfht.  of  Columbus,  O.,  proprietor  of  a  drjg 
store  at  Main  street  and  Ohio  avenue  and  president  of 
the  Columbus  Retail  Druggists  Association,  has  issued 
a  statement  combatting  the  public  demand  for  lower 
prices  at  soda  fountains,  despite  the  bet  that  one  of 
the  largcat  downtomi  aoda  fonntaiaa  and  a  tUmnuxy 
ah«ady  have  announced  price  reduction. 

In  his  statement.  Mr.  Wright  expresses  his  r!cj;irc  to 
call  the  attention  of  fhe  facts  relating  to  profit  in  ice 
cream  service.  Rents,  clerk  hire,  soda  fountains,  glaia* 
ware,  fruits,  syrups,  he  says,  have  increased  in  COnt 
between  75  and  100  per  cent.  He  declarer  that  the 
average  soda  fountain  ia  serving  richer,  better  and 
joore  ice  cream  to  a  serving  than  ever  oefore.  Char- 
aeterfsing  the  soda  tax  as  unreasonable  by  maidng 
the  retailer  the  unpaid  collector  for  the  government, 
he  state*  that  it  impedea  aervicci  thus  increadag  the 
cost. 

The  average  soda  or  dope,  made  from  syrups  other 
than  fruits,  costs  the  retailer  between  11  and  13  cents 
depending  on  the  service  and  overhead  expenses,  ac- 
cording to  Mr  Wright's  findings.  He  declares  that 
soda  c&n  be  served  at  10.  15  and  25  cents  depending 
on  the  volume  of  business. 


YEAST  DRINKS  POPULAR  WITH  DRUOQISTS 

The  extensive  advertising'  cainpaicns  which  have  been 
noticc«l  of  late  in  all  the  ivinular  periodicals  have  had  their 
riTect  on  the  yeast  drink  business  of  many  soda  foun- 
tains. At  the  Nauhcim  Pharmacy,  103rd  Street  and 
BroadKay.  New  York,  the  head  di»t>en$er  tdls  us  that  he 
serves  yeast  hi  matted  milk  and  orangeade  drinks  mostiy 
ani!  th.nt  the  i»ropcr  flrspensiii^  of  thrsr  palatrif.!e  favorites 
«illi  \cast  added  m.ikes  recul.ir  cii'ti  iiiers  f  ir  his  fnun- 
ta-n.  and  indirect!)-  for  the  stnri.'  At  tlie  N':ii-l;rim  ■;•(-!•-'• 
tiicv  u-c  .1  brand  of  ice  cream  that  has  a  fine  reputation 
in  that  particular  neighborhood  and  Sodas  conlaining  it 
iust  suit  the  patrons.  The  ice  cream  maker's  name  ts 
used  extenuve^  in  the  store's  soda  advertising. 


Digitized  by  Google 


EPTEMBER,  1921] 


•     THE  SODA  FOUNTAIN 


85 


Spa  Fountain  Manager  Explains  Success 

W.  H.  Shaffer  Describes  Methods  by  Which  His  Fountain 
Has  Attained  Popularity  and  Success  With 
Philadelphia  Business  Men 


0  EET  W.  F.  Shaffer,  manager  of  the 

YX  >oda  fountain  department  of  Thomp- 
.son's  Spa,  712  Chestnut  Street, 
Philadelphia.  Mr,  Shaffer  takes  a  real  joy 
and  zest  in  his  calling,  as  may  be  readily 
imagined  when  it  is  known  that  on  July 
11  he  had  been  exactly  twenty-nine  years 
uninterruptedly  with  this  liousc,  which  for 
many  years  enjoyed  fame  as  a  temperance 
center,  dealing  largely  in  mineral  waters. 
During  all  this  time  Mr.  Shaffer's  longest 
consecutive  absence  has  been  a  three  week> 
for  vacation. 

It  was  in  1895  that  Shaffer  was  first 
assigned  regularly  to  the  fountain,  being 
appointed  a  regular  dispenser.    It  was  not 
long  before  he  was  made  night  manager  in 
full  charge  of  the  entire  place,  which  does 
a  large  business  as  a  restaurant  in  addition 
to  the  fountain  department. 
Shaffer  held  this  position  until 
1917.  when  it  was  believed  best 
for  the  interests  of  the  house 
to  build  up  the  fountain  depart- 
ment. 

This  was  done  by  placing 
Shaffer  in  charge  and  having  him 
concefitrate  upon  it  Since  that 
time  the  fountain  business  of 
Thompson's  has  been  steadily  in- 
creasing and  many  patrons  come 
far  out  of  their  way  to  be  served 
there.  It  is  primarily  a  man's 
drinking  and  eating  place,  al- 
though women  and  girls  patron- 
ize it  to  some  extent  and  are 

made  wekrome,   

Two  reasons  why  the  fountain   

department  is  popular  with  the 

men  are,  the  real  excellence  of  its  egg  and  phosphate 
drinks,  in  which  Shaffer  always  has  taken  Rreae  pride; 
and  because  it  specializes  in  plain  beverages  and  plain 
ice  cream,  almost  entirely  eliminating  the  fancy  delicacies 
like  cantaloupe  sundaes,  etc. 

"We  are  plain,  here;  we  serve  no  fanc>-  drinks  to  speak 
of,  but  we  give  the  best  there  is,''  explains  Shaffer.  "Our 
staples  include  red  orange  phosphate,  for  which  I  can 
safely  say  this  fountain  is  noted,  and  egg  phosphate 
flavored  with  straight  lemon. 

"The  red  orange  phosphate  is  a  blend  of  orange  and 
raspberry  flavors  and  tastes  exactly  like  red  Messina 
orangc.<s.  In  our  ei;g  phosphate  we  never  use  any  vanilla, 
or  pineapples,  nothing  but  lemon,  and  the  way  we  make 
it  and  serve  it  certainly  plca.<es  our  customers,  who  come 
here  steadily.  As  a  remin<ler  to  regular  customers  and 
a  suggestion  to  prospects  Shaffer  always  has  a  large 
glass  bowl  heaped  up  with  eggs  standing  on  the  end  of 
the  fountain's  top  slab  nearest  the  street,  where  it  is  in 
plain  view. 

"Another  reason  for  our  success."  asserts  Shaffer,  "is 
that  we  serve  all  beverages  in  a  ten-otmce  glass,  giving 


\V,   H,  Shafck,  FouHlain 
Manager  of  Philadelphia 
Thompson's  Spa. 


the  fullest  measure  for  the  mone>-.  Our 
cheapest  drink  costs  the  customer  ten  cents. 
We  not  only  serve  quality — the  best  and 
the  freshest  obtainable — and  quantity — the 
largest  measure  possible — but  we  try  to 
make  the  customer  satisfied  and  determined 
to  come  again. 

"In  fact  we  do  not  want  to  charge  him 
unless  he  has  iK'cn  satisfied  in  every  reason- 
able  way.  He  is  not  asked  to  pay  in  ad- 
vance, but  only  after  he  has  been  served. 

"Wc  also  try  to  make  it  reasonably  easy 
for  our  dispensers  and  other  help.  They 
work  on  an  eight-hour  plan,  in  shifts.  There 
are  always  four  dispensers  at  the  fountain, 
cither  day,  or  night.  We  pay  our  help  well 
and  give  them  their  lunch.  We  do  not  use 
premiums  to  stimulate  work  as,  on  our  plan, 
we  do  not  deem  it  necessary. 

"We  wash  our  fountain  glasses 
upstairs.   We  tried  it  downstairs 


SCHAFFER'S  FOUNTAIN  RULES 


Give  the  men  straight  drinks. 
Qxiantit})  counts  as  well  as  quality. 
Have  the  glasses  shine. 
We  do  not  want  a  man  to  pay  unless 

he  is  satisfied. 
The  customer  who  comes  again  is  the, 
one  we  want. 


for  a  time,  but  found  it  unsatis- 
factor>'  with  supervision  so  far 
removed.  Every  glass  with  which 
a  customer  is  served  is  absolutelj 
clean  and  highly  polished.  This 
make*  a  great  deal  of  difference 
in  givinp  a  place  a  good  reputa- 
tion at  the  fountain.  In  a  word, 
we  feel  that  our  success  in  this 
department,  as  in  the  others,  has 
been  attained  hy  n«alit>'.  quantity 
and  the  best  of  service '' 

Fruit  syrups  arc  made  on  the 
premises.     In   .summer,  fifteen 
Quarts  of  ice  cream  are  used 
diily  at  the  fountain  while  in 
the   restaurant   more  than  200 
quarts  are  consumed  in  the  same 
period.    Five  gross  of  ginger  ale  have  been  drunk  at  the 
fountain,  so  far  this  year,  and  four  barrels  of  coca-cola, 
avc-ra.ning  forty-nine  gallons  to  the  barrel. 


NEW  LAW  HITS  WISCONSIN  DISPENSERS 

Fountain  Bars  May  Come  Under  Same  Ruling  At  Sa- 
loons If  It  Is  Shown  That  Fruit  Juices  and  Symps 
Used  Contain  Even  Trace  of  Alcohol 

Apparently  through  an  ovcrsiRht  on  the  part  of  the 
framers  of  the  Severson  state  dry  act,  which  fails  to 
define  what  non-intoxicating  beverages  may  be  sold  over 
a  counter  or  bar  and  consumed  at  the  har,  all  bars  in 
Wi<.consin  drug  stores  and  ice  cream  parlors  where  any 
non-intoxicating  beverage  is  dispensed,  may  be  subjected 
to  the  same  regulations  applying  to  Tors  or  counters  in 
saloons,  it  became  known  in  Milwaukee,  when  City  Clerk 
John  J.  Weiher  asked  the  State  attorney  general  (for  an 
opinion  on  such  bars.  District  .\ttorne>'  Zaliel  expressed 
the  opinion  that  drug  store  and  ice  rream  bars  do  come 
under  the  same  regulations  applying  to  bars  in  saloons. 
The  district  attorney,  however,  asserted  he  would  not 
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cenraMSKe  any  action  to  obtain  the  arrest  of  a  dnvgist,  or 
ice  cream  proprietor,  bat  added  he  coold  sot  oonaistcntiy 
refuse  to  prosecut*  becanse  of  the  fact  that  the  law  is 

plain. 

Xumerous  intjuirie?  ha%e  come  to  tlic  attention  of  the 
f iiy  clerk  fn.in  <lrtig(fisis  and  ice  cream  parlor  proprietors, 
all  of  whom  quote  Section  30  of  the  Scveraoo  Act  which 
•tatet: 

"N'o  person  havinn  a  license  for  the  late  of  non-in- 
toxrcating  beverages  to  be  sold   for  consumption  vipon 

the  r"'c'rll'.^•^  were  •■(■Id.  shall  maintain  a  standintr  bar  or 
counter  of  any  dcHrription  at  which  any  such  drinlcs  or 
bcvtrajics  are  consumed." 

,  The  latv.  in  Section  1,  defines  non-intoxicating  liquors 
ai  iudi  liquors  which  contain  no  alcohol,  and  does  not 

place  such  bcveraces  as  contain  even  less  than  one-half  of 
one  per  cent  in  that  class.  In  Section  6  the  bill  regulates 
the  mannfactire  of  non-intoxicatinir  bcvcraces  and  in  that 
section  near-beer,  ale,  porter  and  wine,  containing  less 
than  the  legal  ncrcentage  of  alcohol,  are  defined  as  oon- 
intoxicating  liquors,  it  was  pointed  out 

W.  Stanley  Smith,  state  prohibition  commissioner,  after 
Stating  that  the  word  beverage  has  been  replaced  by  the 
word  liquors  in  Section  30,  held  ice  cream  parlors.  druR 
stores  and  department  stores  are  no;  suiiject  to  the  same 
regulations  covennK  saloon  bars,  unless  liquor  containing 
a  trace  of  alcohol  is  consumed. 

The  prohibition  director,  however,  offered  little  encour* 
agemcBt  to  the  proprietors  of  drug  stores  and  ice  creain 
parlors  when  he  stated  that  "the  majority  of  s<-ift  drinks 
beire  sold,  I  am  informed  contain  some  degree  of  aJcohol." 

"W'r  will  take  action  in  every  ca.se  in  which  we  find  the 
law  '.s  being  violated — wherever  we  find  that  drinks  con- 
taining any  alcohol  are  Wmg  consumed  at  a  bar  or  counter 
— whether  the  bar  is  in  a  store,  ice  cream  parlor,  or 
drug  store."  Mr.  Smith  added. 

Saloonkeepers  havf  asked  the  courts  for  a  permanent 
injunction  to  stop  Mr.  Smith  from  enforcinc  the  act  re- 
lating to  bars  atiil  tlie  case  will  be  heard  soon.  In  the 
meantime  a  temporary  injunction  will  be  effective. 

Tests  of  fruit  juices  and  syrups  to  determine  whether 
tbqr  contain  akobol  and  therefore  require  a  lieense  for 
their  sale  will  not  be  made  until  there  is  an  anthoritatiTe 
interpretation  of  the  new  Severson  law  i  f  W'isconsii^ 
according  to  George  C.  Ruhland.  health  commissioner. 

"We  cannot  undertake  such  tests  until  we  know  what 
th«y  are  for  and  what  is  to  be  decided  by  them,"  said  Dr. 
Ruhhnd. 

"Fermentation  dian):;es  su^ar  into  alcohol  so  any  SwCCt 
liquid  which  ferments  may  contain  alcohol." 

An  opinion  pivcn  \o  City  Clerk  John  J.  Weiher,  Jr., 
by  Joseph  L.  Bediiarek.  assistant  city  attorr>ey,  holding; 
that  a  license  is  required  under  the  Severson  law  for  the 
sale  of  any  beverage  containing  even  a  trace  of  alcohol 
has  been  transmitted  to  Chief  of  Police  J.  G.  Lauben> 
heimer.  Soda  dispensers  and  druggists  nwait  the  outcome 
of  the  interpretations  of  the  new  law,  liefore  taking 
any  actioo. 


NEW  YORK  CANDY  MERCHANTS 

USE     MANY     CL£V.£R  SALES 
IDBA8  TO  ATTRACT  ATTBNTION 


FAILDRB  TO  8BRVB  NBOROB8  CAV8BB  SUIT 

A  damaRe  suit  for  $5,000  has  been  filed  in  the  superior 
court  at  Spokane,  Wash.,  against  Walter  E.  Savage,  a 
(IruKgist.  for  alleged  refusal  u>  serve  soft  drinks  to 
Smallwood  Goff  and  James  W  nisi jii.  !Ki;h  colored,  at  the 
soda  fountain  beIont:i;iv;  t  '  Sa\at.:r 

It  is  claimetl  in  the  cliargc  that  the  two  negroes  ordered 
drinks  at  the  foimtain  and  that  Savage  refused  to  serve 
Uiem  solely  because  they  were  members  of  the  African 
race.  Ridicule  and  humiliation  are  the  grounds  for  the 
damage  suit  which  will  probably  be  heard  in  court  about 
September  I. 


Sells  50  Pounds  of  Lollipops  Each  Week 
Kanter  can  disfjose  of  more  lollipops  than  many  of  hia 
brother  ^druggists.   His  store  is  at  Beach  U6  Bockawj^ 
Park,  Long  Island.   He  has  built  a  display  radc  of  half* 

inch  heavy  mesh  wire  and  sticks  the  candy  in  this  con- 
venient h4>ldcr.  Hy  showing  them  up  they  sell.  The  cJiain 
stores  i!5c  the  same  sort  of  a  wire  rack  to  disi>la>  t  ..ith 
brushes.  Any  liardware  store  can  supply  the  wire.  Unly 
a  few  feet  is  needed.  Fasten  the  ends  together  and  it  will 
stand  of  iuelf  on  any  show  case  or  floor  table  Then 
simply  stidc  the  ends  of  the  candy  or  brushes  through  the 
mesh. 

Bida  For  Parcel  Post  Candy  Orders 
The  PennqrhMta  Drug  Company  bids  for  parcel  post 
candy  business  by  displaying  a  neat  si^n  promini-ntly  in 
their  several  stores.  It  is  black  and  white;  white  let-.ers. 
black  board.  This  is  the  message:  Leave  your  orders 
ior  candy  here — we  send  via  parcel  post  and  express  to 
aH  parts  of  the  world. 

Hard  Cndr  Fnvorod  For  Piaplay 

Many  of  the  large  drug  and  candy  stores  arc  making 
use  of  the  great  attractiveness  of  the  brig^itly  c-olored 

stick  and  hard  candies  'n  their  p-csciit  window  displays. 
Usually  this  confection  is  shown  in  sealed  glass  bottles 
and  they  are  pedestaled  Up  for  a  big  display.  The  price 
card  is  prominent. 

Artificial  and  Fresh  Fruita  Window  Features 
Nothing  touches  the  candy  or  soda  window  set  off  to  a 

better  advantaK'c  than  a  neat  center  of  fruitS  which  tends 
to  convey  the  idea  that  fruits  are  an  important  constituent 
in  the  sweets  make-uji.  A  hunch  of  bananas  at  the  corner 
fruit  staml  docs  not  get  much  of  an  eye  from  us.  but  if 
we  see  the  same  in  the  candy  or  soda  window  oi  tl-.c 
next  drug  store,  we  will  naturally  stop  to  see  what  it's  all 
about.  The  druggists  show  card  tells  US  tiiat  oo^  fresh 
ripe  fruits  are  used  in  nMldng  hb  synips  and  candies,  and 
as  the  fruit  seems  to  be  rVit  there  in  fhe  nMom,  we 
naturally  give  him  the  benefit  of  the  doubt  and  do  not 
scan  his  shop  bottles  to  see  if  lie  has  any  bright  ooal  dye 
colored  extracts  and  essences  whkh  might  find  their  way 
into  hi.s  drinks. 

Novelty  Candies  Appear  in  Chain  Stores 
The  chain  stores  keep  new  varieties  of  oc^fccuons 
always  to  the  front  and  dispose  of  quantities  of  their 
wares  in  this  way.  Something  quite  tiew  is  the  marsh- 
mallow  which  has  a  dozen  colors  and  kinds  of  coating 
smeared  over  it.  It  is  attractive  and  selling  fast  at  fifty- 
nine  cents  per  imund.  Some  more  of  the  newer  styles  in 
candy  ctits  on  display  in  New  York  are  Nutted  Apricot 
Mallows  at  one  dollar  per  pound :  Kiddy  Candv  (  oinKm- 
atkin,  hard  cuts  at  sixty  cents  per  pound :  Russian  Fu<U;e. 
thirly-nine  cents  per  pound;  crystal  gum  drops  at  fittv- 
four  ren  s  and  Mentbe  Variete  at  ninety  cents.  This  last 
s  a  fancv  mint  confectwR  mixture.  Stuffed  dates  seD 
'.veil  at  some  s;nres  and  entire  windows  are  given  up  to 
■heir  display.  They  are  enjoyable  luumier  caody.  as  the 
sign  says.  ^^^^ 

Timmic— -Mummie.  it  says  in  this  book  that  a  Saby 
fed  on  elephant's  milk  gained  twenty  pounds  in  one  day. 
Mo»her-.«Nonsense,  Jimoiiel  Does  it  say  whose  briijr 

it  was?"  . 
Jimmy— ''The  dephants," 
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Chocolate  May  Be  Featmredl  Again 

Coming  of  Cool  Weather  Brings  All  Forms 
of  the  Product  of  the  Cocoa  Bean 
Back  to  Their  Usual  Popularity 

EVERV  confectioner  and  fountain  man  will  say  Uiat 
chocolate  is  his  one  unfailing  seller,  whether  in  the 
form  of  hot  cocoa,  chocolate  sundaes  and  ice  cream, 
or  chocolate  candy,  and  a  little  talk  on  increasing  his 
sales  in  this  line  may  seem  out  of  place.  But  just  because 
the  majority  of  (wople  prefer  this  flavor  there  is  keener 
competition  and  the  man  who  is  known  to  be  a  dispenser 
of  first  class  chocolate  will  find  his  business  increased 
accordingly. 

As  the  Fall  and  Winter  season  comes  on,  the  chocolate 
urn,  brightly  burnished,  should  take  its  place  on  the 
counter  and  it  should  be  installed  early  in  the  season  so 
that  the  dealer  will  not  be  caught  unprepared  when  the 
first  cold  or  rainy  day  of  Autumn  comes.  But  the 
merchant  should  not  be  content  with  merely  installing  the 
urn ;  he  should  see  that  it  is  properly  advertised. 

.■\  nierchant  in  one  of  the  smaller  cities  of  Minnesota, 
in  the  midst  of  a  large  farming  community,  secured  a  list 
of  farmers  within  a  radius  of  fifteen  miles,  and  to  each 
of  them  sent  a  special  card  of  invitation.  He  did  not  adopt 
the  o!<I  tashii:ued  nietliod  of  printing  a  lot  of  hand  bills 
and  having  a  boy  scatter  them  in  the  wagon  or  auto,  to 
be  scattered  by  the  wind  or  destroyed  by  mud  and  rain. 
That  method  did  well  enough  years  ago,  but  we  are  living 
in  an  age  of  conservation  now.  W'e  spend  more  for  ad- 
vertising, but  we  get  far  better  results.  l*crsot»ality 
counts  for  much  in  advertising,  and  whereas  a  dodger 
will  receive  but  little  attention,  a  card  enclosed  in  an 
envelope  and  addressed  to  Mr.  or  Mrs.  John  Jones  will 
be  read  from  Iwrsinning  to  end,  particularly  after  the 
harvest  season,  when  there  is  plenty  of  time  to  devote 
to  any  mail  matter  that  may  l>c  received. 

To  go  back  to  our  Minnesota  friends,  the  card  read: 
Meet  Me  at  the  Fotintain 
Don't  stand  on   the  corners  these   frosty  days, 
but  conte  to  the 

Sweet  Shop 

Youll  find  all  your  friends  here  enjoying  a  cup 


Catches  Patrons  IVilh  Spider  Web  Display 


Attractive  Background  Brings  Results 
of  our  hot  chocolate.  ju«t  the  thing  to  refresh  you 
after  a  long  drive  or  several  hours  of  strenuous 
shopping.  Make  our  place  your  headquarters  when 
in  town.  Check  your  bundles  at  our  store;  write  a 
letter  or  card  at  our  writing  desk.  .\  cordial  welcome 
always  awaits  you. 

For  the  benefit  of  the  ladies  of  the  city  they  ran  an  ad 
in  the  papers,  topped  with  a  cup  of  steaming  chocolate: 
Chocolate  is  a  Restorative 
Chocolate  is  more  than  a  beverage.    It  is  not  a 
stimulant,  but  a  restorative.    It  is  a  health  drink 
atrd  a  food  drink. 

When  fatigued  by  shopping  drop  into  The  Sweet 
Shop  and  have  a  cup  of  our  delkious  hot  chocolate. 
Vou  will  be  refreshed  and  be  able  to  finish  your 
shopping  with  the  greatest  zest. 
nu.<iincss  men  do  not  make  a  habit  of  reading  news- 
pa|>cr  ads,  but  a  little  card  printed  and  left  on  the  counter 
of  a  number  of  tiie  stores  will  be  read  not  only  by  the 
proprietor  and  clerks,  but  by  a  number  of  customers. 
Realizing  this  fact  the  firm  went  after  "the  tired  business 
man  '  by  card. 

Ever  Try  Hot  Chocolate  (or  Your  Monday  Lunch? 

Instead  of  strong  cofTce  and  greasy  doughtnuts  or 
pie,  drop  into  Tlie  Sweet  Shop  and  enjoy  a  cup  of 
delicious  hot  eliocolate  and  wafers  or  little  cakes. 
You'll  find  them  very  refreshing,  and  you  will  feel 
far  more  like  doing  a  big  afternoon's  work. 

Hot  chocolate  is  a  restorative — take  time  for  a  cup 
of  it  ip  the  midst  of  a  busy  morning  or  afternoon — 
rile  short  time  taken  from  your  work  will  he  well 
spent. 

The  secret  of  success  with  your  hot  chocolate  trade  is 
the  ability  to  serve  an  appetizing  drink  and  in  order  to 
do  this  the  very  best  grade  of  coroa  should  be  used 
Tliere  are  plenty  of  cheap  grades  on  the  market,  bm  i: 
pays  to  get  the  best  and  to  charge  for  the  finished  drink 
accordingly.  As  a  well  known  clothing  firm  advertises 
"The  tliotight  of  quality  remains  long  after  the  price  is 
forgotten." 

Having  secured  good  cocoa,  the  next  thing  to  do  is  to 
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see  that  it  is  properly  cooked.  Put  three  quaru  of  «old 
water  into  a  copper  kettle,  and  add  one  and  a  half  pounds 
ol  the  best  unprocessed  cocoa,  and  when  thoroiiglily 
moistened  place  on  the  fire  and  couk  until  it  has  l>i..i]cd 
lue  ur  In:  minutcs,  '.(.irii:;^  very  carefully  afjcr  the  burl- 
ing bc«.i;3.  Whoi  the  cocoa  is  thoroughly  cooked  add 
four  and  .i  liali  pounds  of  sugar  and  boil  for  another  five 
minutes.  When  cold,  add  vanilla  to  Uate,  about  two 
ounces^  thn  strain  ih rough  a  dodi  to  make  a  perfecdy 
smooth  ijmqk  Use  about  one  and  a  half  mraoes  of  tbi< 
to  a  cup  and  fin  wtdi  hot  milk,  mix  and  top  with  whipped 
cream. 

Atioiit  the  time  that  the  chocoUie  and  Coffee  urn  begin 
to  play  their  Fall  and  Winter  engaKCinent,  the  chocolate 
creams  come  ou:  of  their  summer  retirement  and  are 
onoe  more  in  high  favor.  It  is  not  good  policy  to  handle 
them  exteasively  in  Summer  as  they  are  apt  to  become 
stidQf  and  gi^riA  in  appearance  and.  Meed,  the  ridi> 
tMSS  of  them  is  almost  cloying  in  warm  weather.  A 
few  boxes  should  be  kept  on  ice  for  those  who  must 
have  their  chocolate.*  rcRardlcss  of  the  season,  and  if 
this  is  done  tliey  will  retain  their  shape  and  color. 

With  the  coming  of  Autumn,  howem,  fliey  may  be 
displayed  in  profusion,  and  the  more  attnetivdy  they 
are  displayed,  of  coone,  die  bigger  will  be  the  sales.  In 
catering  to  the  chocolate  eaters  it  is  well  to  r  emcmhrr  that 
milk  chocolate  in  bars  is  highly  nutritious  and  palatable, 
and  enjoyed  by  the  youngster?  This  appears  to  the  l>cst 
advantage  ni  simple  trim.i.  A  Brooklyn  lirni  sold  a  large 
quantity  by  showing  it  in  the  boxes  in  which  it  came,  the 
sides  being  knocked  ofl  to  show  the  long  slabs.  A  card 
sugfttinl; 

SeMicn  we  Flood  of  Chocolate 

Tiiey  find  it  very  notritioas  and  suauining  cm 
roarcfacs.  and  enjoyable  at  all  tunes.  Eat  diocolate 

bars — Rc  a  soldier. 

The  less  expens.ive  grades  o!  clwcolatc  creams  and  cara- 
mels w*rc  put  up  in  a  very  attractive  manner  by  a  store 
in  Louisville,  Ky.  The  window  was  backed  with  green 
palm  leaves  and  poinsettas,  any  other  bright  hued  flower 
could  be  substituted,  and  on  stands  of  varying  heights 
were  shown  open  boxes  of  the  chocolate  candy.  Across 
the  entire  front  of  the  window  was  a  big  spider'-i  web 
of  silver  tinsel,  with  a  card:  "Silver  spun  is  the  gossamer 
web  and  behind  it  ddicioua  milk  chocolates  for  boys 
and  girls." 

When  featuring  candy  for  adults,  fancy  containers  add 
to  the  beauty  of  the  display  and  faicrease  the  sales  of  de 
luxe  goods.   The  Fannie  May  Shop,  Chicago,  III.,  had 

an  excellent  ovuinplf  of  an  attractive  trim.  The  windows 
are  of  the  open  back  variety,  permitting  a  view  of  the 
iiitcriiir  of  tbc  ssvcot  ^hop.  .\  low  lattice  biickkToiind 
had  massC!-  ot  jian^cs  across  the  top  and  many  strcarncr- 
of  green  foli.u:'-  ItiHows  of  cream  color  silk  covered  the 
floor  and  in  the  cetitre  was  a  flat  wicker  basket  painted 
cream  and  tied  with  a  big  purple  bow,  the  ha!.kct  being 
filled  with  chocolate  and  vanilla  creams.  Open  boxes  a^ 
either  end  held  de  luxe  chocolate  each  tn  a  little  gilded 
paper  carton.  A  white  pill.ir  at  one  end  was  WTCathed 
with  green  vines,  and  a  c.ird  sus;,k:ci.tcd : 

Fannie  May's  Home  Made  Candies 
Delicious  and  Pure  Fresh  Every  Day 

The  interior  of  the  store  had  a  homey  look,  with  a 
big  brick  fireplaoe  at  one  side,  in  which  hung  a  Hii;  iron 
kettle  of  sympt  whileon  the  mantel  were  brass  candlesticks 
and  a  number  of  boxes  of  home  made  candy.  Quality  was 
emphasired  h«.th  in  the  window  display  and  news-paper 
ads,  and  the  price  was  placed  high  enough  so  that  the 
quality  could  be  guaranteed. 
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BALSA  IDBAL  FOS  ICB  OgAM  0ONTAZNBS8 

Tropical  Wood  Is  Extremely  Light  and  N on-Conductor 
of  Heat-^Will  Keep  Ice  Cream  Finn  Five  Hoora  at 
7$  DsgiBs 

A  new  exhibit  in  the  National  Muscnm  dii^l^ys  Mmpl^f 
of  the  lightest  wood  known  -lialsa. 

A  beam  oi  balsa  a  yard  Ion«,  tliree  by  four  "fhri  thick 
is  lying  o!)  the  table.  Vou  bend  Bo  pick  it  up,  prepared 
for  its  hghtncss.  \'et  the  sensation  of  flndbg  a  ^mm  oi 
wood  no  heavier  than  a  fairly  heavy  bOOk  takes  yon  by 
surprise.  It  recalls  the  fake  weights  wMeh  eomediads  Sit 
with  so  much  elaborate  effort  in  the  vaudeville  ddts.  A 
tag  says  that  the  beam  weighs  1.6  pounds. 

In  the  tr(»i»ics  where  bals.^  grows,  men  carry  hma  thick 
trunks  of  balsa  trees  without  the  effort  necessary  in  haul- 
iiiK  other  Io^>.  B.ilsa  is  only  about  half  as  heavy  as  COfIc, 
which  we  regard  as  a  s>-mboI  of  liKhtness. 

Ideal  lee  Cream  Container 

Near  the  beam  in  the  exhibit  is  a  box  about  a  foot  long 
and  a  little  less  in  height  and  width.  This  box,  Koo,  is 
surprisingly  lig^L  But  ihat  Is  not  its  most  intercednii 
feature.  It  is  an  ice  cream  contaioer.  The  label  explaina 
that  one  quart  of  ice  cream  will  remafai  firm  In  tills  bos 
for  five  hours  with  an  outside  atmospheric  tempofMttre 
of  75  degrees.  In  other  words,  a  box  of  this  wood  is  a 
sort  of  icel&ss  refrigerator.   This  is  due  to  balsa's  m- 

sulatin«  properties. 

When  t\i~trt-  became  interested  in  the  commercial 
possibilities  of  balsa  they  examined  the  ceUs  and  found 
them  to  be  barrel-shaped  with  very  thin  walls.  Tin  soft 
porous  structure  of  the  wood  aceoonted  for  itt  Ki^tacea 
and  also  fior  its  being  a  good  msnlator  agahist  dbM  and 
afainst  heat.  In  a  test  made  with  a  fireless  cooker  con- 
trivance of  balsa  wood,  food  placed  in  the  cooker  at  night 
was  still  hot  the  nexl  morning, 

Facts  learned  hy  the  various  experiments  are  being  put 
to  practical  use.  Balsa  is  lieing  used  extensively  fOf  re- 
frigerator linings  on  ships  and  for  ice  boxes. 

Balsa  is  being  used  in  time  of  peace  for  buoys  and  s»u^ 
boards  and  other  floating  things,  and  even  for  makmg^ 
carved  toy,  where  its  softness  is  a  desirable  feature.  As 
a  material  for  making  stoppers  for  bottles  it  is  replacing 
oork  to  a  very  great  extent. 

P-ri  :»Mse  of  its  varied  uses,  haUa  is  nmv  re^.-irded  as  ar> 
important  product.  Experts  have  visited  the  .American 
tropics  to  study  the  trees  in  their  native  state. 

Is  a  Swift  Grownng  Tree 

Thi-y  rcptirt  that  liaK.i  .me  ot  the  swiftc-t  crowing 
■.■■i  -.  ;  lat  It  L^rovv.  so  ra'ndly  that  a  Swd  planted  shot 
up  in  a  year  into  a  tree  .^6  feet  tall  and  about  Ave  inches 
in  diameter.  In  five  years,  a  tree  trunk  averages  nearly 
.V)  incites  across  and  the  tree  will  be  from  40  to  60  feet 
tall.  It  may  not  grow  any  taller  than  this,  but  the  trunk 
may  reach  five  feet  in  thickness.  The  leaves  of  the  young 
balsa  tree  are  very  larpe.  sometimci*  three  feet  across. 

All  through  Centrrd  .^meri^a  and  the  West  Indies  flie 
baUa  trees  are  fniin<l.  generally  in  swampy  land. 

The  extreme  lightness  of  balsa  wood  was  shown  graph- 
icallv  when  a  block  of  balsa  was  compared  in  weight  witii 
similar  blocks  of  Other  woods.  A  ciibie  foot  of  balsa 
weighed  7J  pounds.  Cork,  the  next  lightest  was  13.7 
pounds,  and  from  there  on  in  pound  numbers  the  weights 
ran  through  Missouri  corkwoo,!  spruce  .^7.  hickory  54, 
ebony  ".),  and  quebracho,  the  heaviest  wood  known,  91. 


Junior  Partner— "Yes,  that  new  office  boy  is  a  good 
deal  of  a  bungler,  but  let's  have  patience;  be  may  bring 

home  the  bacon  yel  " 

Senior  Partner— "He  won't  unless  we  send  him  for  ham.  * 
— Boston  Troiucript. 
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Fountain  Enters  New  York  Society 

Manhattan's  Fashionable  Set  Now  Spends 
Cocktail  Hour  in  the  More  Elaborate 
Tea  Roam-Soda  Shop  Establishments 


THE  HERMITAGE  SHOPPE  OFFERS 

APTBRNOON  TBA  ftUPPLXMBNTBD  BY 

TKB  POLLOWINO  FOUMTAIK  MBHU 


Ice 

25  Cents 
Vanilla  Ice  Cream 

Chocolate  Ice  Cream 
25  Cents 
Chocolate  Ice  Cream  Soda 
Coffee  Ice  Cream  Soda 
Pineapple  Ice  Creun  Soda 
Chocolate  Mint 

Ice  Creun  Soda 
Strawtterry 

Ice  Cretin  Soda 


IN  A  copy  of  "The 
Pharmaceutical  Era." 

published  in  1893  by 
its  present  publisher,  a 
prominent  N'ew  York 
physkian  extended  his 
sympathy  to  the  hu  ■'n:in(!s 
whose  wives  and  children 
were  victims  of  the  soda 
fountain  halnt. 
Tinm  Have  Changed 
In  a  recent  intervievk 
James  J.  Corbett.  Gentle- 
man  Jim.  is  quoted  to 
have  remarked  that  his 
lunches  consisted  mostly 
of  an  ice  cream  soda  or 
similar  light  fountain 
ilaioty.  Jim  Corbett,  ot 
oomrM^  was  one  of  die  fc^BSMMsas^BSBsss^^ 
greatest  boxers  the  world 

has  ever  known  and  his  methods  were  considered  the  very 

essence  of  riiiK  science;  a  prizefighter  with  a  professor's 
brain  as  tlte  writers  put  it.  Mayor  Ilyl.iii  nf  New  York 
City  can  lie  viewetl  in  several  soda  store  windows  in  the 
act  of  taking  his  noon-day  bite  at  the  soila  iountain.  The 
picture  makes  a  good  ad  for  a  soda  window  trim  and 
has  attracted  a  lot  of  attention  and  comment.  The  l>esl 
known  business  and  professional  men  may  be  immd  drink- 
ing their  lunch  at  the  nearest  high  class  soda  store.  Lead- 
ins  Americans  are  to-day  victims  of  the  soda  habitrnnen, 
women  a.ad  children,  all  of  US. 

The  driiR  store  fountains  have  a  Rood  hoW  on  the 
cream  of  the  soda  business  but  with  every  risinij  sun 
some  new  firm  gets  into  the  game  with  the  best  and  newest 
ideas  that  they  can  muster,  and  a  tlr.c  cfiuipmcnt  of  fix- 
tures and  decorations  to  attract  the  druggists  fountain 
fiarilage  of  trade  and  customers.  The  largest  chain  candy 
Stores,  the  better  class  hotels  and  even  the  chain  ciRat 
stores  have  tried  the  business  out 

HermitaKe  Has  High  Class  Shop 
The  Hermitage  Shoppe  is  the  latest  high  class  tea  room 
soda  fountain  combination  in  the  metropolis.  The  Hermi- 
tage bat  fcmg  bad  the  reputation  of  being  a  resort  for 
spenders.  Bell  boys  will  confide  tint  the  Hermitage  is 
t  ie  l»est  hotel  for  tips  in  the  big  city.  The  prices  On  the 
drinks  in  their  new  fountain  and  tea  room  tend  to  show 
that  hiRli  class  sei  vicc  r. ^itimu-.His  a  liigh  class  I'-i  "  The 
talk  of  a  comc-<lown  to  five  ccnU  in  Uie  soda  pruc  K^me 
don't  seem  to  worry  llic  backers  of  the  new  Times  Square 
South  Hermitage  enterprise. 

Entering  the  Hemrtacc  Shoppe  at  the  42n<l  Street  side 
one  finds  a  modem  founUin  and  all  that  goes  with  it 
This  apparatus  extends  along  one  side  of  the  wall.  The 
other  side  is  occupied  by  wonderfully  well  trimmed  candy 
c.nsr^  and  a  cashiers  desk.  A  cool  room,  with  table*  and 
svaitrcis  service  is  just  bejrood  and  has  an  entrance 

on  7th  Ave. 

It  is  to  be  particularly  noticed  that  here,  as  at  the 
Claridge,  Pennsylvania  and  other  high  class  fountain  rooms 
where  candy  cases  are  kept,  the  oM  Itea  so  often  seen 
at  drug  stores,  namely  to  have  a  ease  heaped  full  of 
candy  boxes,  is  no  longer  considered  Hat  thing. 


25  Cents 
Fudge  Uarshmaliow 

Sundae 

Hot  Fudge  Sundae 
Hot  Butterscotch  Sundae 
Kaspt)crry  Sundae 
Pineapple  Sundae 
Marron  Sundae 
Frozen  Pudding  Sundae 
Caramel  Almond  Sundae 
Maple  Nnt  Snndae 


are  to  oopy  these  high 
class  establishments,  we 
will  keep  our  box  candy 

supplies  ice-boxed  away 
where  it  will  be  foiKid 
fresh  and  trim  our  cases 
with  but  a  very  few  of 
the  most  handsome  as- 
sortments, usin^  plenty 
of  tasteful  silk  draperies 
and  iwrhaps  a  classy  doll 
or  two  to  attract  atten- 
tion. 

One  or  two  of  tlie  fancy 
Itoxes  should  !«•  open  to 
show  the  assortment. 
Candy  boxed  and  tied 
with  a  ribbon  is  sort  of 
a  pig  in  the  bag,  some 
costamar  nay  say.  The 
best  candy  atore  windows 
ahirays  show  an  open  box  or  so  of  each  class  of  candy 
advertised  atid  often  it  is  the  way  and  means  by  which 
many  a  dollar  extra  is  added  to  the  daily  receipts  of  the 
store. 

Men  are  Fussy  and  Particular  Buyers 
Too  many  sellers  of  sweets  have  the  idea  that  the 
stronger  sex,  so-called,  has  no  idea  of  class  and  just  mns 
in  die  sMweii  grabs  the  first  box  of  awdy  in  sight  and 
shoots  out  again.  This  may  in  some  cases  be  so.  but 
the  recent  exprnence  of  a  clerk  in  fixing  up  a  candy 
shiument  for  Kid  Tex.is  a  nationally  known  rinp  expert 
I)clics  this  The  Kid,  cauliflower  ear  and  all,  blew  into  a 
store  on  Broadway.  He  Niiiirht  a  soda,  walked  over 
and  eyed  the  candy  case,  every  inch  of  it,  asked  a  lot  of 
q  icstions.  insnccted  every  box  and  went  out.  This  waj 
the  first  night.  The  next  eveoiog  he  came  in  again. 
I^ked  all  the  sweets  over,  cornmented  on  each  and  sait 
that  the  next  n^t  he  wouU  buy  some  if  we  conid  pad; 
it  to  be  sent  away  as  he  dinxted.  Thmking  that  he 
simply  wanted  it  securely  wrapned  for  parcel  post  delivery 
we  said  we  could  fix  him  up  fine,  But  what  do  you  thirik 
he  meant  by  packinf  the  candy  right? 

.■\fter  he  had  purchased  three  boxes,  one  of  cajnlied 
■fruits,  a  pound  of  chocolate  covered  nuts  and  some 
bright  colored  stick  candy,  he  said  we  could  go  ahead 
and  arrange  it  in  the  box  right.  That  meant  that  we 
were  to  take  the  candy  out  of  the  boxes  and  arrange  it 
in  anoHier  box  the  way  he  wanted  it.  He  explafaied  that 
he  wanted  some  of  each  sort  in  the  new  box. 

The  end  of  the  incklent  was  tliat  The  Kid  boupht  a 
new  randy  box  which  had  been  used  for  window  disphy 
and  said  he  would  repack  the  candy  n'ljht  at  his  bote, 
before  he  went  into  the  ring. 

If  a  professional  prize  fighter  knows  how  a  box  of 
candy  should  be  packed  and  arranged,  it  is  time  for  the 
merchant  who  dispenses  these  things  to  realize  that  his 
public  is  particular. 


li 


"What's  that  hen  making  all  the  fuss  about?" 

"She's  just  laid  an  egg." 

"But  what's  she  running  so  for?' 

"She's  trying  to  bent  it" 
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HOUSE  PASSES  TAX  BILL 

Many  Changes  Made  in  Measure  Before  it  is  Sent  to 
the  Upper  House — Levies  on  Fountain  Drinks  Are 
Repealed 

The  tax  revision  bill  has  been  passed  by  the  House 
by  a  vole  of  274  to  12S. 

A:nonK  ihi-  di.inKcs  in  \hc       sitaatiott  made  by  die 

House  bill  arc  the  following; 

Ropea!  n-  t'le  tax  on  fountain  drinks  and  ice  criaiii 
atui  a  sut)Stitutton  for  them  of  a  manufacturers'  tax  of 
four  cents  a  gallon  on  cereal  beverages,  two  cents  a 
gallon  on  fruit  juices  and  soft  drinks,  three  cents  a  gal- 
lon on  still  drinks  exclusive  of  mineral  waters,  ten  cents 
a  gallon  on  fountain  syrups,  and  live  cents  a  pound  on 
carbonic  acid  gas. 

Repeal  of  the  stamp  tax  on  proprietary  medicines, 
toilet  preparations  and  perfumery;  the  above  to  be  ef- 
fective on  the  enactment  of  the  bill  into  '.aw. 

Repeal  of  the  exress  profits  tax,  the  transportation 
tax  and  the  incnnu  Mirtax  rates  from  32  to  6S  per  cent, 
effective  January  1,  1922. 

Increase  in  Uie  corporation  income  tax  from  ten  to 
twelve  and  one-half  per  cent,  effective  January  1.  1922. 

A  reduction  of  from  live  to  three  per  cent  in  the 
tax  on  candy. 

An  increase  in  the  exemption  given  to  heads  of  fam- 
ilies to  $2,500  where  the  income  does  not  exrcetl  $5,000. 
and  an  increase  in  the  amount  of  exemption  allowed  for 
each  dependent  from  fZOO  to  $400. 


STAND  HAS  BIO  SALE  OP  ROOT  BEER 

llow  a  tremen<Ions  business  can  be  built  up  throug!: 
the  v^rviuK  <if  just  one  kind  of  drink  in  connection  with 
a  ci^ar  or  macazine  stand  has  been  demonstrated  in 
Spokane  by  Krncst  L.  Irwin. 

"lrvvin'»  Denver  Root  Beer"  is  sold  exclusively  in  the 
small  sales  room  of  Irwin's  establishment  and  has  enjoyed 
a  citywide  reputation  for  its  individnality  and  its  chcnp- 
netis.  The  price  for  a  large  stein  is  5  cents,  without  tax. 

A  concentrated  root-beer  syritp  is  mixed  with  simple 
^yrup  and  c'Tirpcd  in  a  steel  tank  ready  for  seivim:  There 
Is  notliing  C5i^ccially  nfw  about  the  mixture  excep'  its 
never  chanijint;  price  nnd  its  r\rln<:ve  ^;ilr  in  the  store. 
Tlie  syfi-Tii  svas  tried  in  other  similar  stores  without  suc- 
rc>>  wl.cn  placed  in  service  witli  a  foimtain. 

"We  sell  over  500  'beers'  a  day  without  publicity  or 
any  kind  of  promoting,  stated  Mr.  Irwin.   "There  is  no 

A-rrt  nl>oitt  our  success  other  than  we  sell  a  good  product 
.it  a  ilat  ijricc.    It  has  been  a  tremendous  success." 


DISTRICT  ATTORNEY  CONDEMNS  EXTRACT 

Ti  e  '  lilted  ."^tateN  Disti  ict  Attorney  has  filed  suit  in 
til.  t  i-irid  Sl.'itev  C  iMirt  at  East  Si.  I^iiiis  for  the  seizure 
a:ul  (ie^trtictioii  of  let.  dozen  four-ounce  IhiHIoc  nf  Kane** 
:e'iHi.eIe>,s  letnuii  extract,  found  at  S;  1'  tirh,  111.,  June 
11.  It  was  s!iipi)eJ  there,  it  appears  by  the  Kane  Extract 
Company  of  St.  1^-iuis  and  was  dcsignetl  for  use  as  a 
beverage,  it  is  alleged.  It  is  declared  by  the  District  M- 
torney  that  the  manufacture  and  sale  of  the  extract  is  in 
vioI.it ion  of  the  imre  f^Nid  and  drug  act.  Analysis  sbowed 
•he  (  ..ntents  tn  be  4S.2i  per  cent  alcohol,  .1  per  CCttt  cittsl 
prcduct  and  a  trace  of  lemon  oil.  The  .standard  formula 
lor  lemon  extract  is  2  per  cent  citral  and  from  4o  to  47 
per  cent  alcohol.  The  bottles  also  are  alleged  to  have 
been  misbranded. 


First  VillaRer— "Hollo.  ,\aron !  Hear  yo.i've  got  mar- 
tied.    What  kiwi  of  a  match  did  you  make?" 

Second  Villager — "Well,  neighbor.  I  didn't  do  as  well 
as  I  expected,  but.  to  tell  you  the  truth,  I  don't  think 
she  did,  either." 


ADVERTISER    SETS  FORTH 

THE     OBJECTS     OP  RETAIL 

ADVERTISING  IN  CONCISE  FORM 


The  advertisements  of  a  retail  store,  to  obtain  and  hold 
the  interest  of  the  reader,  must  do  five  things,  aocordinB 
to  Ernest  C.  Hastings,  who  addressed  the  retail  section  of 
the  world  convention  of  advertising.  They  are: 

1 —  ^Acquaint  people  with  unfamiliar  goods. 

2 —  Remind  people  of  thintrs  they  nettl, 

3 —  Give  infornvation  about  goods  wanted. 

4—  Direct  people  where  to      t  ;:ie  jjoods. 

5 —  Educate  people  how  to  use  the  goods. 
Translating  this  into  terms  of  the  store,  it  means: 

1 —  Move  goods  out  of  the  store  by  telling  people  you 
have  what  they  want 

2—  Stimulate  intcfest  in  different  kinds  or  similar 

goods. 

3—  Sustain  people's  interest  in  the  stoTC  between  pur- 
chases or  between  visits. 

4 —  Develop  a  sense  of  value  in  the  customer  s  mind. 

5—  'Multiply  the  customer's  buying  impulses.  That  is, 
induce  (he  buying  of  merchandise  whidi  will  leave 
80  favorable  an  impression  that  custooMn  will 
come  tech  to  your  store  for  their  other  needs  or 


COLOR  IN  ADVBSTniNO  HAS  BIG  APPBAL 

Prof.  WeUmaa  CUau  fhiat  Tfao  of  Odor  laercaacs 

Efficiency  of  Advertising  Matter  Many  Times — Prin- 
ciple Should  Apply  To  Store  Display  Cards  As  Well 
As  to  Magazine  Ads 

All  who  have  anything  to  do  with  the  preparation  of 
advertisements  or  advertising  posters  and  display  cards 
irill  be  interested  in  the  following  statements  made  by 
Prof.  Harry  B.  Welhnan  of  Dartmouth  regarding  the 

increased  results  obtained  by  the  use  of  color.  Speaking 
before  the  Associated  .Advertising  Clubs,  he  said, — 

"There  have  been  some  very  intercstiti^'  experiences  in 
the  use  of  color  in  the  catalogue  field.  The  color  page 
has  established  its  ten-time  effectiveness  without  'lucstH'n. 
In  fact,  the  test  by  departments  shows  a  range  of  from 
ten  to  one  hundred  times  as  many  sales  from  the  use  of 
a  color  pnge  as  from  the  use  of  blade  and  white.  While 
these  tests  were  being  carried  on,  it  was  also  discovered 

that  sales  increased  projxirtionately  as  tlic  r.uuiber  of 
illastratiuns  per  page  de-crease\l  In  other  U(  rrls,  the  mail 
order  fiou-e  <lisc.'i\ ercd  tliat  one  ,i-;:'!:  vw,  1  designed 
and  well  illustrated,  sold  more  mcrchaiuhse  than  the 
former  crowded  page. 

"In  the  dircct'4>y-mail  drcular  and  follow-up  field,  we 
find  that  even  the  additicm  of  one  color  has  increased  the 
selling  power  from  18  per  cent  to  figures  too  high  for 
quotation  piir[>oses.  Here  again  we  find,  however,  that 
the  addition  oi  color  usually  implied  lietter  t>pc  arranL-e- 
ment  and  moic  tliought  in  the  preparation  nt  the  co;ty 
It  is  a  fact  that  the  larger  investment  rejmred,  usu.iily 
imposes  the  preparation  of  a  belter  selling  appeal  on  the 
part  of  the  copy  writer.** 


MUST  HANDLE  CANDY  WITH  SCOOPS 
Candy  will   no  longer  be  picked  up  from  caSCS  and 
jars  iby  the  bare  bands  of  derks  in  Spokane,  Wash.,  due 
to  an  ordinance  passed  recently  at  the  instigation  of  the 

health  and  sanitation  committee  of  the  Spokane  chaml>cr 
of  commerce.  Metal  scoops  mu.st  he  provided  for  handling 
candy  and  other  confections.  Soda  fount.^m  and  candy 
store  managers  have  been  prompt  in  complying  with  the 
new  law. 
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Autumn  Means  Change  in  Fountain  Policies 

Manager  Suggests  Some  Methods  for  Boosting  Sales 
Over  Critical  Period  Between  Summer's  Close 
and  the  Winter  Holiday  Season 


SOME  aoda  ioimtain  proprietors  always  expea  a  dis- 
tinct sintnp  in  their  fountain  trade  duridg  tiw  late 

Fall  and  Winur.  They  >eem  to  consider  it  iSCVit- 
ablc  ttiat  fulk^  won't  patrunizc  t!ic  iounlain  as  much  as 
they  did  in  tlic  summer  \\mc  ami  ;iie  iiict;  [irofit  which 
the  fountain  has  been  returning  week  after  week  will 
slumi)  away  and  entirely  disappear. 

Isn't  it  possible  to  do  things  which  will  keep  tlie  trade 
Up  at  tlic  summer  time's  high  water  nark  or  at  least 
apprmdniately  within  reach  of  it? 

In  the  first  place  H  is  essential  tn  gtMfoff  a  good  Fall 
and  VViiiter  trade  to  have  the  room  in  which  the  {ovntain 
is  located  Uoth  warm  and  comfortable  in  appearaiKSe. 
Folks  .imply  will  tK)t  patronize  a  soda  fountain  ;ii  cn!r! 
weather  which  rcmin<l>  them  of  Greenland's  Icy  Mountains 
and  they  will  not  sit  around  in  a  room  which  isn't  COJn- 
fortabk  and  which  doesn't  appeal  to  them. 

Another  important  factor  is  that  of  atfracting  people 
to  the  store.  It  doesn't  take  much  to  attract  folks  to  a 
•oda  fetmtain  In  the  snmnier  time  when  the  doors  are 
open  and  the  fountain  is  seen  from  the  Street  inviting 
folks  to  ccmie  in  anti  have  a  nice,  long,  cod  drinlc  But 
in  the  cold  weather  when  the  fountain  products  are  not 
upiiermost  in  the  minds  of  folks,  it  takes  sonicthinR  ex- 
ceptional to  get  folks  into  the  :.;o-':  in  the  first  place. 
And  one  of  the  most  successful  means  possible  for  getting 
people  into  the  store  is  that  of  making  the  establishment 

Snperlativcl',-  .Tt-ractivc 

Attractive  Loafing  Places  in  Demand 

People,  you  know,  do  a  lot  more  hialiac  inside  stores 
in  the  winter  than  they  do  in  the  StMnmer.  During 
hot  wcatJier  they  can  stand  on  street  comers  and  gOBSiPj 
or  sit  around  in  automobiles  parked  at  the  curbs,  or^  Stroll 
up  and  down  the  strerts  window  ^lioppinK.  But  in  the 
Winter  all  this  li  trssilde  and  those  people  who  want 
to  chat  or  spend  a  few  moments  loafing  while  waiting  for 
the  pnfwr  "toe  to  return  to  work,  will  naturally  piek  out 
most  attractive  places  in  which  to  spend  their  loafing 
moments  and,  of  course,  where  fdks  loaf  is  where  they 
spend  their  nioncv.  So  the  value  of  getting  people  mto 
the  store  is  perfectly  apparent  _   

There  are  various  ways  of  makinpr  the  Store  attricnve. 
A  well-liKhted.  cleanly  store  is  always  attractive.  And 
a  store  that  pavs  -^ome  attention  to  the  hohhics  and  special 
interests  of  the  class  of  patrons  who  patroni7e  if  will  be 
sore  to  get  more  of  lbo5e  o.-'.tron';  into  the  sUnr 

F«r  instaw^i  suppose  that  a  store  is  situated  near  to 
a  ntmiber  of  Iwge  office  buildings  and  that  the  people  who 
loaf  around  the  store  during  the  noon  hour  are  steno- 
graphers and  other  employees  from  Aese  o»ce  hnildmgs. 
Where  such  a  situation  prevails  the  fountain  can  make 
itself  invitinp  to  thi-i  rlaes  hv  doinp  things  which  will 
liarnionizr  w-:!'  tl-'-r  johs  The  fountain  miirht  put  up 
•  nnmber  of  inscriptions  in  shorthand  calling  attention 
to  its  fountain  speeialties  Such  inscriptions  would  arouse 
interest  anwwg  tfie  stenographers  and  other  office  worlcers 
vho  were  fwnaiar  with  shorthand  and  would  resuH  in 
nod  pnUklty  for  the  store.       .  ^ 

Or  siippow  that  the  store  is  or  should  he  a  eongregatmg 
place  for  women  shoppers.  Tt  would  be  an  Cflsy  matter 
to  make  the  store  attractive  to  these  shoppers  By  havfflg 
signs  about  the  store  felllncr  of  swcial  matinees  at  the 
hval  ••'eatres  or  hv  havin«r  a  telephone  hanrfv  so  that 


shoppers  could  use  it  to  call  up  friends  or  by  naming  some 
of  the  founuin  products  ia  a  way  that  tliey  wookl  attract 
the  atteotioa  of  the  shopmen. 

The  fountaio  aright  have  sundaes  and  drinks  named  as 
folkMTS,  ior  tlw  puri>o^e  ot  interesting  the  shoppcrs:  , 
"DdLar  Dav  Special." 
■  "Our  S:lk  S,-la.- 

"White  Goods  Sundae." 


Also  the  store  might  dispiay  a  aanber  of  diOerent 
slogans  from  time  to  time  on  the  mirror  behind  the 

fountain  and  in  its  show  windows,  reading  like  these: 
"Ready-to-Eat  Sodas  for  Keady-to-Wcar  Shoppers." 
"Pre-War  Prices  on  All  Sodas  and  Sundaes. ' 
"New  Stociu  of  Fountain  Syrups  Received  Daily." 
"Fifteen  Cent  Fonntaia  Sde-Sce  What  iSc  Wt1l  Buy 
Here  Today." 

These  slogans  would  be  sure  to  totkt  llie  women  talk 
arul  the  moM  di^f  Idked  fhc  moK  patrons  the  store 

would  get. 

It  would  be  possible  for  the  enterprising  soda  i.Mintain 
proprietor  to  go  even  farther  than  merely  using  jlogans 
such  as  the  above.  He  might  even  put  on  a  regular  soda 
fountain  sale  in  much  the  same  manner  as  a  women  s 
wear  store  puts  on  a  sale. 

SiVpoacb  ior  instance,  that  the  iXegt  puts  on  a  fiftfen 
cent  sale;  as  is  suggested  in  the  last  slogan  given  above. 
Where  this  is  done  the  store  might  feature  the  slogan 
in  signs  in  the  show  windows,  on  the  mirror  about  Ae 
fouTitain.  r-tc.,  aiitl  include  :n  the  show  window  a  list  of 
all  the  sodas  and  sundaes  which  it  selK  for  fifteen  cents 
durfav  Ae  sale.  If  the  sale  w.ii  contiruicd  lor  only  two 
or  three  days  sad  scmie  of  the  drinks  and  sundaes  sold 
for  fifteen  oenta  were  genuine  bargains,  it  is  certain  that 
a  number  of  wooMB  woi|M  be  attracted  to  the  store  and 
many  of  them  would  become  regular  patrons  of  die  store 
in  the  future. 

Still  another  way  of  increasing  the  fountain  trade  in 
the  late  Fall  and  Winter  is.  of  course,  hy  scr^iuR  coffee, 
sandwiches  and  pies.  Tt  is  a  fact  that  people  eat  more 
in  the  winter  time  than  they  <l  >  in  the  summer.  Many 
who  would  taloe  a  drink  or  sund^it  in  the  summer  time 
will  take  a  sandwich  instead  durint;  tht  cold  weather,  and 
with  evenr  sandwich  or  piece  of  pie  sold  the  founUin 
usually  adis  some  sort  of  a  drink,  coffee,  hot  chocolate 
or  something  dsei 

Get  more  fountain  trade  this  winter.  You  can  do  so  by 
goin*  after  the  trade  hard  and  intdli^tly. 

HITTING  THE  NAIL  ON  THE  HEAD 

How  much  is  a  bad  ice  cream  «ida  worth"  Wilkincr 
along  Broadway  at  48th  Street  one  is  attracted  hv  this 
sign  of  Gerson's:  How  much  is  a  bum  ice  cream  soda 
worth?  Thafs  hot  stuff  by  way  of  advcrtisMic  Drug- 
gists will  find  no  better  slogan  in  the  nickel  *o«la  war 

than  Gerson's.  _  •  ,  %  ^ 

T'nr  host  arpumrnt  in  the  World  asainst  a  nickel  soda 
is  to  i>;»rtakc  of  one  of  them.  .^  certain  firm  advertised 
to  fill  prescriptions  at  ro-i  hut  did  not  corner  the  pre- 
scription market.  The  cheap  box  of  face  p.^wder  or 
bottle  of  perfume  is  not  the  one  that's  in  deni.Tiul  How 
much  is  a  nfckd  soda  wortii?  And  the  answer  comes, 
"about  a  nkkd." 
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INTBKBSTING  SUGOBSTIONS  AS  TO 

MOTORS,    CHILDREN,    ICE  CREAM, 
FLOWERS,  FINGER  BOWLS  AND  CATS 


Children  l<ive  U>  where  thcro  arc  cumiiiiK  littk  tabks 
and  chair<  ju>t  suited  to  their  size.  The  invtatimat  it 
iritline  ;in(l  'he  iliiMriu  will  cMx  their  puenta  to  patron- 
ize &uch  an  establishment. 


Many  jieuplc  enjoy  s'xla  fi.imtain  refreshment  wliilc 
nuitoritiy,  anil  yet  do  not  like  tn  leave  their  cars  at  tlie 
ciirh.  Encourage  a  Mo1(ir  I'lirb  Serviic  Thi'i  is.  ea^y 
jnoufth  to  work  out  by  having  a  few  small  and  medium 
iized  liandled  trays  apon  which  one,  two,  or  three  orders 
may  be  placed.  At  fir*t,  tome  may  not  HIce  the  idea  of 
eatins  and  drinlnoc  in  the  street  but  the  argument  of  con- 
venience will  soon  prevail; 

A  very  substantial  trade  may  be  built  up  upon  a 
superior  grade  oi  lemonade,  for  praaicaUy  everyooe 
enjo\>  tliis  drink  at  all  seasons  of  the  year  and  it  is 
surprising  how  poorly  it  is  made  at  many  fountains. 


-Many  families  enjoy  evening  refredmients  in  llbe  home 
drde  if  callers  come  in  or  t!h^  do  not  feel  like  going 
out  thein$e!ves.    Get  this  trade  by  working  out  a  plan 

of  Home  Service.  Furnish  hofjed  'ie\ traces  which  ina> 
tie  kept  in  the  relriKerHlor,  aiirl  do  not  drive  |K-opIe  t<. 
!juy  :'ie-e  wiioliy  froni  their  f,'r.>cers.  Sue.i!''st  h.nv  ea^iK 
a  i|uart  of  iee  cream  may  he  procured,  and  tlie  economy 
and  lai'i'i-.Naving  nature  of  getting  this  ready-made.  Go 
so  iar  to  suggest  furnishing  the  whole  simple  menu,— 
ice  cream,  fruit  dressing,  a  box  of  delicious,  sweet  wafers 
or  crackers,  and  some  extra  fine  confectionery.  These 
with  the  bottled  beverages  can  be  served  with  little 
effort. 


At  one  very  vrosperous  soda  fountain,  a  brass  finger 

bowl  is  >ervctl  t"  e.o'h  small  rhild  havinc  a  separate  order 
of  its  own.  Thi-.  :s  a  wituior  w;lh  the  motfier^.  for 
children  are  >o  hkely  to  ^et  their  tmser  sticky.  The 
finger  liowl  and  the  paper  napkin  eliminate  this  trouble. 

At  u-.i  i..niita:n  where  dainty  service  is  featured, 

froh  cut  llo\ver>  are  use\l  on  each  small  table,  A  very 
pleasing  effect  is  gained  with  only  a  few  flowers,  by 
having  small  Hal  bowls  with  glass  flower  blocks  in  each 
bowL  E«di  flower  Mock  has  five  or  six  holes  for  flower 
stems,  and  anywhere  from  three  to  five  blossoms  with  a 
little  greenery,  makes  a  ktvely  center  for  each  table. 

Mailed  milk,  mire  fresh  milk,  buttermilk,  bnturmilk 
lemonade,  and  milk  shakes  may  well  form  a  separate  menu 

•jr.inii  !iv  themselves.  Do  ru  t  give  anythinc  a  ;ihu  c  i  .ti  this 
nieiiti  which  i<  not  worthy,  and  having  gnen  it  a  place, 
advertise  this  ^r.mp  <.i  drinks  to  the  point  of  increasing 
the  volume  of  patronage  on  them. 


.\  g  .od  many  stores  keei>  a  pet  cat.  cither  from  pre- 
frreiu'c  c  r  with  the  idea  of  chasing  mice  and  rats  away. 
There  are  more  people  than  is  generally  recognised  who 
haiY  1  cr>'ta>n  type  of  "phobia"  which  expresses  itself  in 
cat  fear.  Such  people  do  not  want  cats  to  come  near 
them.  Many  sense  the  presence  of  a  oat  in  a  room  even 
if  it  is  not  in  s5(fht.  arrf  are  made  uncomfortable  Neither 
din-  iri\-irie  wi-h  to  eat  or  drink  the  iiri-|>arat:o[is  of 
^r•meollr  who  has  just  been  h^^ndUng  a  cat,  even  thougli 
that  p€r«<m  may  be  a  cat  lover  himself. 


CANDY  MANUFACTURERS  PROTEST  TARIFF 

New  England  Aaaodation  Oppoa—  Doty  on  SheUed  Al. 
monds  OB  Groond  That  Califoniia  Product  us  Un- 
satisfactory / 

The  .New  England  Manutacturmg  Conlectn.ners"  A^so- 
ciatioti  objects  very  much  to  the  tariff  dnt)  on  th<  shelled 
abnoods,  as  its  members  prefer  the  imported  lund.  Prac- 
tically all  aknonds  used  in  the  New  England  confectionery 
are  imported. 

"The  California  almond."  says  a  letter  written  hy  the 

W-A-  Kill-land  Association,  "tinfortuiiatcly  seeitiv  t  >  r^jast 
with  a  ver>  hard  fibre  s,>  that  tlie  etlcct  j.s  almost  like 
eating  a  piece  of  w.huL' 

The  California  Almond  Growers'  .Association  recently 
appealed  to  the  New  England  confectioners  for  assistance 
in  their  campaigo  lo  get  a  tariff  on  the  imported  almonds, 
declaring  tiiat  -fatlure  to  obtain  an  adequate  tariff  would 
mean  ruin  to  their  industry,  representing  an  investment 
of  more  than  $50,000,000. 

T!ie  Califiiniia  almond  growers  rereivc<I  c-itd  comfort 
i:i  re;(iy.  a,>.  will  Ive  ohservcd  hy  ri-  idir^;  the  follow  injf 
letter  sent  them  l.y  Waher  H.  Heli  hor  i.f  t!ie  Li.wney 
Company,  one  of  the  direct,  rs  of  the  New  England  .Asso- 
ciation : 

"To  be  perfectly  frank,  your  letter  does  not  strike 
a  very  responsive  chord.  The  experience  of  the  coofce- 
tlooery  trade  wilb  California  shelled  almonda  is,  we 
believe,  not  favorable  enough  to  induce  them  to  make 

any  sfrcniiou';  efforts  in  t in  ir  hchalf,  and  we  are  quite 
sure  tliat  the  other  mamifacturers  arc  of  the  same  opinion. 

Tf  California  Nhcik-il  aim. .mis  were  able  to  take  their 
place  in  real  competition  with  the  foreign  almonds,  thi* 
c|uestion  of  protection  would  not  he  as  seriously  pushed 
and  your  sales  cfTorts  wnuld  have  been  productive  of  a 
larger  distriliulioti  of  shelled  almonds  in  the  confecttoaefy 
trade.  Whether  the  factors  of  fhvor  and  texture  can  he 
brought  up  in  California  almonds  to  the  standard  of  for^ 
eign  almonds  ,so  that  they  can  be  generally  used  ^y  the 
manufacturing  trades,  is  a  question  that  is  undoubteflty 
interesting  \x<n.  Frnm  y.ur  own  standiioint.  the  California 
almond  is  a  negligible  quantity  until  it  can  really  compete 
in  these  two  essentials  with  the  foreign  almond." 


CARBONIC  GAS  TANK  EXPLODES 

Ice  Cream  Dealer  of  Jersey  City  Has  Narrow  EiKape 
When  Pre;  sure  Container  in  C^lgT  BiOWU  Up  as 
Examines  It— Store  Wrecked 

John  F.  Behrmann.  39  years  old,  of  289  Dwight  Street, 
jersey  City.  \.  J.,  had  a  narrow  escape  from  being  killed 
when  a  pres^llle  tank  exi)!oded  in  the  cellar  under  his 
ice  cream  i-arL-r  al  2W5  BouleAard.  luar  Jonriia!  Sipiare, 
at  10:40  o'clixk  on  July  15.  The  explosion  was  loud 
enough  to  startle  people  on  the  street  a  block  away  and 
a  large  crowd  gathered  on  the  Boulevard  in  front  of 
the  store. 

At  the  time  of  the  expkMion  Mr.  Behrmann  was  in  the 
cellar  near  the  tank,  wWoh  was  used  to  sttpply  pressure 
to  the  -ofla  fountain-  The  pressure  wa>  Imv,  and  Mr. 
nehrtnann  ha«l  H'ttu-  to  tlir  cMar  to  investigate. 

riu-  r\|il(.-i..ii  Mew  tlie  i|.">i'  in  the  rear  of  the  parlor, 
leading  to  the  cellar  .•.tair>.  i,tf  the  hinges,  and  Mrs.  Behr- 
mann. who  was  serving  customers,  became  hysterical, 
thinking  her  husiMnd  had  been  killed.  The  force  of  the 
e\pl  siou  also  tore  up  portiont  of  the  fk>onng  above. 

However.  Mr.  Behmaim  came  up  immediately  and 
said  he  was  alright  He  was  covered  from  head  to  foot 
with  dirt  and  was  hleeding  slighth  fnim  small  cuts  on 
the  forehead,  over  the  right  eye  and  under  ttie  left  eye. 
The  wounds  were  dnssed  by  Dr.  Ski-vale,  who  arrived  in 
an  ambulance  from  the  City  Hospital.  Then  the  pro- 
prietor went  back  to  work. 
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Letter  Writing  Is  Proved  Profitable 

New  Fountain  Is  Successfully  Introduced  to 
Prospective  Clientele  by  Direct  Personal 
Appeal  to  Be  Present  at  Opening 


.TRACTINC  people  by  means  of  publicity  is  one 
of  the  best  ways  «f  obviating  slack  business.  Oiic 
soda  fountain  owner  who  started  to  open  a  store  h 

cw   iieightiorliood.   (1rciclc<l    to   iiuure  a  siiiistantiat 
Hint  of  lni<ine>s  by  vvr:tiiv  iH-rsotial  letters.    In  this 
y  he  W3>  l: -Jtiii^  away  to  a  good  start,  for  lie  realized 
at  in  many  instances  a  good  deal  of  time  is  !iim'1\l'<! 
efore  the  business  is  placed  on  an  estalili>lie<l  h:t^^-. 
In  a  word,  be  thought  it  best  to  get  acquainted,  ana 
quickly.   With  this  in  mind,  he  went  about  securing  the 
names  and  addresses  of  all  the  people  residing  in  bis 
neighborhood.  The  next  step  was  to  mail  a  special  letter 
to  each  one  of  thc!>e  prospects.    He  contstructed  a  ttttmbcr 
of  letters,  which  were  typed  individually  and  contained 
the  rLTii.ieiit's  name  and  addre--     In  a  few  of  t!u-  appeals 
he  had  the  typist  weave  the  name  of  the  prospect  into 
the  body  of  the  letter,        making  it  that  more  personal. 
Catchy  Personal  Letters  Sent  Out 

To  gain  an  idea  of  the  sort  ot  api>eals  sent  out  by  this 
s«da  fountain  owner  a  few  may  be  cited.  The  following 
letter  was  dcsi|ifne<l  to  reach  the  fairer  sex  expressly, 
embracing  a  sjiecific  appeal; 

Dear  Mailam  ; 

"N'tiii  nia>  luiM-  noticed  tliat  a  new  ice  cream  store  is 
bc-iiii;  opened  in  yoiir  ne:i.'hS.>il'.o  <I.     We  are  Mire  tlv 
store  is  soinii  to  be  a  credit  to  the  community,  and  il  li 

going  '.o  be  furnished  so  attractively  as  to  pkase  the  most 
discriminating  patron. 

**Wc  'are  desirmis  of  soliciting  your  patronage  and 
hoQc  to  see  yoo  on  the  opening  day.  August  14th.  .\ll 
possible  care  will  be  exercised,  and  the  best  of  attention 
accorded  to  att'-act  the  women  patTons  and. to  make  them 

our  ^teadv  friends. 

■  (.  an  «e  count  iii>m:i  yon  on  ilic  ilay  we  start?  W« 
sliall  cxpcc;  you.  sa  please  do  not  disajipoint  us!" 

Thus  yoo  have  an  appeal  out  of  the  commonplace,  con- 
stmcteri  especially  for  the  lady  folk.  For  the  men  a 
different  kind  of  appeal  was  composed. 

*l>ear  SJr: 

"A  new  ice  cream  store!  Right  in  your  neighborhood! 

We  are  troing  to  open  soon,  on  the  14th  of  August,  and 
are  k-oking  forward  to  your  patronage. 

••\Ve  arc  point;  to  make  this  ice  cream  store  appeal  to 
jou  men,  and  be  assured  we  will  furnish  you  with  the 
refreshment^;  that  are  wanted  when  tiicv  are  wante<l !  Will 
yoo  be  one  of  the  first  on  the  day  we  opeti.-  \Vc  trust 
SOi,  and  feel  confident  yoti  will  not  rcKrct  it 

"Our  esublishment  will  be  made  comforting  for  the 
tired  men:  it  will  be  a  place  where  aH  can  enjoy  a  drink. 
Be  with  u>  on  the  day  we  open  I"  ^ 

As  can  he  hazarded,  this  ice  cream  dealer  succeeded  in 
working  up  a  good  deal  of  Interest  in  his  store  e%en  before 
it  was  openctl.  But  he  was  not  content  with  merely  to 
send  out  these  two  i-t el-.mniarv  a|)iieal>  and  let  it  go  at 
that.  On  the  contrary,  he  made  it  his  business  to  ascertain 
the  identity  of  the  patrons  who  visited  his  store  on  the 
opening  day* 

This  was  easily  accomplished  by  himself  and  the  clerk 
in  attendance  by  a  little  tactful  questioning.  For  this 
occasion  he  had  special  cards  printed,  one  of  whfch  -was 
pnen  to  each  riatron  with  the  request  to  append  the 
nante  pnd  address  on  the  lines  itidicated.  Through  the 
desirable  impression  this  soda  fountain  owner  had  created 


and  by  means  of  the  courtesies  exhibited,  the  requests 
were  acceded  to  almost  without  exception. 

Thus,  at  fhe  cloae  of  the  first  day's  business,  the  owner 
was  enabled  to  gain  a  pretty  fair  insight  as  to  the  number 
of  people  m  bfs  naghborhood  who  did  not  respond  to  his 
first  appeal.  On  tlie  other  hand,  he  was  gratified  to  iind 
out  how  many  |k-()I)1c  an.swcrc<l  with  their  patruiiage  ou 
the  open  n>:  d.iv,  .MtoRcther.  it  was  a  worthwhile  effort 
FoUow-uv  Appeals  Not  Neglected 

The  possibilities  did  not  end  here.  This  soda  fountain 
owner  as  already  suggested,  decided  a  number  of  apix-aU 
should  be  mailed  to  his  prospects.  Many  people,  it  must 
be  borne  ia  mind,  reqnire  repeated  promptings  in  order 
to  impd  acfion. 

He  had  facts  at  fiis  disposal,  and  moreover,  he  was 
going  to  make  yr'.t'>i\  use  of  tlicm.  Hence,  after  the  firs* 
wei-k  liad  p.'i^-eil  .unl  showed  good  returns,  he  h.el  his 
assistant  ntai  !  the  following  letter  to  both  men  and  women 
who  had  neMlected  to  heed  the  first  appeal. 

"Dear  Sir  (Madam): 

"We  have  been  disappointed.  The  o|H-ning  da>  was  a 
fluceeaSy  many  people  attended  throughout  the  day.  yet 
we  missed  you.  We  are  wondcrtnf  what  can  be  the  reason. 
\\'<  trust  the  pleasure  will  be  ours  to  see  you  sometime 

:ji  the  future. 

"By  all  means  tUy  not  hesitate  to  step  in  soon.  You 
will  not  l»e  disapp«iinted.  In  fact,  we  are  so  confident  of 
your -satisfaction,  that  we  are  certain  you  will  *ie  impelled 
to  accord  tis  your  future  \n"siis  when  ^efrcshImtlt^  arc 
in  store. 

"So,  Mr.  Dayton,  (or  Mrs.  Dayton)  come  to  see  us 
some  thne,  make  it  next  weekl  We  will  await  you." 
Naturally  when  a  person  receives  such  a  letter  as  the 

fi-irrgoing,  curiosity  is  aroused  That  persw  wonders 
liow  the  fountain  owner  knows  he  or  .she  wa-  amonff  the 
missing  on  the  day  of  the  oper.ing.  Then.  too.  tlu  vcrv 
fact  tiiat  his  or  her  absence  was  r.i>tieeahle.  certaii! 
lo  make  the  prospect  fed  highly  important  and  surmise 
a  trip  to  the  iee  cream  parkw  in  qtiestioa  would  not  prove 
oat  of  time. 

This  soda  fountahi  owner,  of  course,  was  well  cogmzani 
to  whom  to  send  the  different  appeals,  for  he  and  his 
clerk  kept  true  tab  on  the  people  who  had  attended  during 

the  opening  days.  Tluis  nti  letter  wats  sent  wrongly  to 
a  person  who  already  had  paid  a  visit  to  the  ice  cream 
parlor.  .Mtficether.  he  whs  succe-siu!  in  gettini;  a  go«>d 
start  and  with  theae  up-to-date  policies  in  ciicft.  it  is 
positive  he  will  have  very  Httle  time  at  his  disposal  from 
lack  of  business. 


BELFAST  MAKES  MOST  GINGER  ALE 
Ginger  ale  is  produced  mainly  mi  -Belfftsr.  bilt  also  m 

Duhiiii,  ahoiit  2.500  persons  in  Ireland  beinjc  employed 
in  the  industry.  The  quantity  exjx'rted  varies,  runninjf 
from  12.(KK)  to  17,(KM:i  tons  a  year.  !".M..>n.  h.iv,-  sh.o'.vn 
a  decrease  since  the  Ifeginninn  of  the  war.  hi  the  year 
1919  thigr  were  6,823  tons.  

They  say  timt  Awe  hundred  word*  sulfice  for  a  vrca- 

bulary."  * 

'You  don't  really  need  that  many.  a.  man  can  d»  his 
courting  in  gurgles." 

"And  after  nuirriager 

"He  converses  in  gntnts." 
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New  Refreshment  Place  for  Theatregoers 

Handsome  Fountain  Installation  at  Broadway  and 
45th  Street  Bids  for  Patronage  in  Center 
of  New  York's  Amusement  District 


ONE  of  the  most  recently  installed  fountains  cater- 
ing to  the  New  Vork  life  which  centers  at  Broad- 
way and  42d  Street  is  located  in  the  new  store  of 
the  State  Drug  Company  at  the  northeast  corner  of 
Broadway  and  45th  Street. 

Located  on  one  of  the  busiest  corners  in  New  York, 
in  the  very  heart  of  the  theatre  district  and  diagonally 
across  from  the  famous  Hotel  Astor,  the  outlook  for 
capacity  business  is  promising  indeed.  .\n  enumeration 
of  the  theatres  from  whose  crowds  it  may  expect  to 
dr;n\  patronage  would  read  like  a  theatrical  directory  of 
the  metropoFis.  Competition  will  of  course  be  keen'  for 
this  locality, 
w  h  i  c  h  was 
once  the 
center  of  the 
univvr?e  frotn 
the  cafe  point 
of  view,  has 
become  a  ve- 
ritable gold 
mine  for  the 
fountain^, 

Not  onty  are 
there  the  drug 
store  and  inde- 
pendent foun- 
tains but  near- 
ly if  not  quite 
all  of  New 
York's  big  ho- 
tels have  real- 
ized the  possi- 
bilities of  the 
business  and 
what  would 
have  been  bars 
and  grills  in 
the  o  I  d  days 
are  now  soda 

rooms.  jV,.^,  Thcalrc  Dislrki  Fouiilaiii  Is  On,-  of 

T  h  c    n  c  w 

fruntain  is  of  the  all-white  type  Tnanufactured  by  the 
Stanley  H.  Knight  Company  of  Chicago  and  the  vpot- 
Iconess  of  the  fountain  contrasting  with  the  gleaming 
silver  of  the  attachments  makes  the  installation,  which 
is  one  of  the  very  few  of  similar  type  in  New  York,  par- 
ticularly attractive. 

It  i>  owned  and  managed  by  Mr.  Roy  Huntoon  who 
also  has  two  other  fountains,  one  in  the  store  of  the 
Ram^dell  Drug  Company,  at  6th  .Xvenuc  and  44ih 
Street,  and  the  other  in  the  Savoy  Hotel,  at  5th  Avenue 
and  i>8th  Street.  The  Sixth  .Avenue  store  has  the  by 
no  means  slight  advantage  of  being  located  near  the 
Hippodrome,  which  has  the  largest  seating  capacity  of 
any  of  the  New  York  theatres,  motion  picture  houses 
excepted,  and  di.sgorges  its  floods  of  thirsty  patrons 
within  easy  reach  of  Mr.  Huntoon's  fountain. 

The  Sav<»y  fountain.  located  as  it  is  in  a  more  ex- 
clusive section  of  Fifth  .Avenue,  draws  its  patronage 
mostly  from  the  hotel  itself  and  from  the  dwellers  in 
the  exclusive  apartment  houses  which  cluster  thickly  in 
that  neighborhood. 


The  three  stores  arc  managed  in  the  .same  way  and 
provided  with  the  same  quality  supplies.  The  .Sixth 
.Avenue  store  is  a  general  headquarters  for  the  three 
aii<l  all  syrups  and  other  supplies  which  require  com- 
pounding are  made  up  there  and  distributed  to  the 
other  two  each  day. 

Mr.  Huntoon's  mornings  are  spent  in  the  per>onal  su- 
pervision of  the  preparation  of  all  such  supplies  and  in- 
sofar as  it  is  possible  everything  is  made  up  fresh  each 
day.  The  wants  of  the  different  stores  arc  carefully 
calculated  and  every  precaution  is  taken  to  avoid  hav- 
ing sny  excess  of  perishable  products  on  hand.  Even  the 

simple  ^yrup  is- 
not  made  up  in 
large  batches, 
for  while  it  is 
supposed  t  o 
keep  well  it  is 
none  the  less  a 
fact  that  it 
tends  to  dete- 
riorate slightly 
if  kept  for  air 
undne  length 
of  time. 

New  York's 
fountain  busi- 
ness, according 
to  Mr.  Hun- 
toon, is  still  on 
the  increase, 
cspeoially  i  n 
the  42t|  Street 
district.  H  i  s 
only  fear  i  s 
that  the  new 
fountain  will 
not  be  able  to 
handle  a!!  the 
pat  ronage 

Most  Altrai-th't-  Inslallations  in  Xcio  York  which  :t  might 
,>r\    1-  ....  otherwise  get. 

Uuality  sodas,  .said  Mr  Huntoon.  "will  never  cease 
to  have  an  appeal  and  notwithstanding  the  number  of 
fountains  catering  to  the  patronage  in  the  theatrical 
section  the  man  who  furnishes  the  be>i  quality  of  drinks 
at  a  reasonable  price  need  have  no  fear  of  falling  short 
of  capacity  business." 

The  price  war  ha>  not  Iwthereil  Mr.  Huntoon  serious- 
ly. He  sells  ice  cream  soda.s  at  seventeen  cents,  in- 
cluding the  war  tax,  and  his  dispensers  not  only  are 
provided  with  the  best  ice  cream  obtainable  but  they 
are  instructed  to  u.se  it  liberally.  Number  24  scoops 
have  no  place  at  the  Huntoon  fountains.  Ice  cream 
sodas  arc  made  up  with  a  good  heaping  Number  16 
scoopful  of  ice  cream  and  the  consumer  realizes  that 
in  both  quality  and  quantity  he  has  had  all  if  not  a 
little  more  than  he  is  entitled  to.  The  quality  of  the 
other  drinks  and  specials  is  on  just  the  same  Icve'.  and 
prices  are  exceptionally  reasonable  considering  lliat  all 
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Ihree  lountains  are  in  localities  where  space  commands 
a  terrific  rental  premitini. 

All  three  {onatains  do  a  good  luncheonette  business 
tet  this  is  not  stressed  as  greatly  as  in  many  estabUsh- 
illrats  on  account  of  the  limited  space  available  and  the 
inexhaustible  number  of  passcr.«-hy  who  arc  all  poten* 
tial  customers  for  the  fountain  beverages.  Sandwiches, 
cake  and  so  forth  are  available  for  thu>e  \vl;o  desire 
them  as  many  do,  but  there  is  no  attempt  to  compete 
w];l;  the  hotels  and  restaurants  in  providing  a  •nb8tati» 
tial  meaU 

Mr.  Huntoon  attributes  his  success  In  the  soda  foun- 
tain game  mainly  to  two  factors.  The  first  but  perhaps 
ithe  less  important  of  these  nms  his  early  appreciation  of 
the  tremendous  growth  which  would  come  to  the  in- 
•dostry.  The  second  and  in  his  opinion  the  more  weighty 
one  IS  his  insistence  on  ({uality  m.itir'a's  and  qnalitv 
service     NntliinR  is  allowed  to  conflict  with  thi»  rule 

and  Th'  rrsuU  is  to  be  seen  in  the  patronage  which  bis 
iountains  have. 


UNITED  CANDY  TO  BUY  OWN  STOCK 

Directors  Vote  Money  to  Repiuxhase  at  Five  Dollars  a 
Share  Certificates  Which  Were  Sold  to  Public  at  Ten 
The  Directors  of  the  United  Retail  Candy  Stores,  Inc., 
plan  to  purchase  100,000  shares  of  the  capiul  stock  of 
the  company  in  the  open  market  for  $S  a  share.  A  special 
meeting  of  stockholders  will  be  called  to  vote  their  ap- 
proval of  the  plan,  but  as  yet  no  date  has  been  set.  The 
$500.t)(X)  re<iuircd  is  being  loaned  out  hy  t!ie  company  on 
■call,  accortlinj;  to  report.  As  the  stuck  was  originally 
offered  at  $1(1  a  sliare  and  has  I>eeii  carried  on  the  books 
of  the  company  at  that  amount,  the  plan  would  enable  the 
company  to  make  up  a  loss  of  about  half  a  million  dollars. 
A  statement  is«ued  by  the  company  follows: 

"The  Board  of  Directors  of  the  United  Retail  Stores, 
Inc,  has  decided  that  the  cash  position  of  the  company 
joslifies  the  acquisition  by  the  company  in  the  open  luaihet, 
or  otherwise,  of  a  substantial  Mock  of  the  Qass  A  com- 
mon stock  of  the  company  up  to  lOO.OOf)  shares,  if  such 
stock-  ciTi  be  acquired  at  $5  a  sliarc.  For  ihc  imrp^ise  it 
is  propo.sed  to  call  a  special  meeting  of  stockholders  io 
aothoinze  the  reduction  in  the  Class  A  common  st<Kk 
and  to  authorize  the  Directors  when  and  as  they  deem  fit 
to  acquire  from  time  to  time  and  to  retire  an  amomtt 
«i  such  stock  qp  to  IOOlOOO  shares." 


LOFT  CANDY  EARNINGS  REDUCED 

The  statement  of  earnings  of  Loft,  Inc,  for  the  first 
six  months  of  1921  shows  net  profits,  after  charges,  hut  be- 
fore Federal  taxes,  nf  $.'?,v^.,'?2,'^,  e<iui\-alent  to  51  cents  a  share 
earned  on  the  650.000  shares  of  no  par  value  outstanding. 
In  the  corresponding  period  <>f  the  company  reported 

pitoAts  of  $706,704.  equal  to  $1.08  a  share  on  the  same 
amount  of  stock. 

Net  sales  for  the  first  six  months  were  $3,124,476  com- 
pared widi  $3,376^1,  and  the  cost  of  materials,  expenses 
and  dciweciatioa  amounted  to  |2306b460  against  $2^27 J337 
fa  the  same  mootiis  of  1920. 


CANADIAN  RULING  FAVORS  CONPfiCTIONBR 
AcoorduKr  to  a  decision  given  on  July  21,  bf  Jodgt 
Com  at  Ottawa,  Canadian  retail  confectioiMrs  are  not 
IMte  to  pay  tite  tax  of  ten  per  cent  teried  on  manufac- 
turers. An  action  was  brought  by  the  Department  of 
Inland  Revenue  against  Peter  K.-Jrsnn,  candy  merchant, 
to  collect  the  n'.aTiui m  tur  I  rs  ta,x  <  n  candies  made  by  him 
in  addition  to  the  sales  tax  for  the  same  when  sold.  The 
action  was  dismissed  with  costs  the  court  holding  that  the 
nnatifacturers  tax  did  not  apply  to  goods  used  entirelj 
fa  connection  with  the  retail  trade. 


BOSTON  CONPBCnONKRY  COMPANY  FAILS 

Slow-up    In    Post-Prohibition    Demand    For  Sweets 
Blamed  for  Financial  Di£&culties  of  Big  Candy  Con- 

The  fact  that  people  are  not  eating  as  imiclt  candy  now 
as  tiiey  did  diu-inff  the  war  is  one  of  the  reasons  ascribed 
for  the  failure  of  the  Hoston  Confectionery  Company, 
which  filed  a  petition  in  bankruptcy  Aug.  5,  with  lia- 
bilities o!  nU'Vr  than  5,H(K),0<K). 

Henry  J.  Winslow,  counsel  for  the  company,  said  that 
the  increased  demand  for  candy  .which  followed  the  ad- 
vent of  prohibition  had  not  continued.  General  market 
conditions.  hiAuenccd  by  the  falling  off  in  baying,  togedier 
with  the  sharp  drop  in  sugar  prices,  were  factors  in  fbe 
situation  which  led  the  stockholders  to  order  the  bank- 
ruptcy petition  tiled,  he  said. 

The  comn.Tnv's  assets,  consisting  '<■.  t-tarhincrj.  stix^k 
in  trade  aiiil  •iiieu  accotnil-i.  were  lisltd  a:-  i^V'D.S^j. 

The  largest  unsi-curcd  claim  was  that  of  Fred  W.  Eaton 
of  Concord  for  a  loan  amounting  to  $198,000.  Other  un- 
secured creditors  mentioned  included  Gerald  K.  Richardson, 
trustee,  Boston,  deven  daimt  totalfag  $l2ifilA;  Cititeas 
N'ational  Bank  of  Boston,  $45,000;  C.  B.  Evaflt,  Laasdowne, 
Pa.,  loan  and  salary,  $13,537. 

The  first  National  f^nk  of  Boston  was  named  M  secured 
creditor  to  the  amount  of  $197,011. 


SPOKANE  REPORTS  GOOD  BUSINESS 
For  the  first  time  since  last  summer,  Spokane  soda 
fountain  managers  expressed  optimism  in  regard  to  volume 
of  business  this  month  and  the  opinion  that  the  trade 
was  again  on  the  up-hill  move  was  generally  exprcned. 

.As  .S(H<kane  is  not  a  pay-roll  dty  and  depends  entirdy 
on  the  distribtition  and  milling  of  wheat  from  a  large 
acrricultural  area,  l  ie  fart  that  the  bumper  croii  of  this 
century  is  now  teing  harvested  is  causing  enthusiasm.  i 
Impetus  has  been  gfiven  business  by  the  promise  of  extend- 
ed credit  and  liquidation  of  old  debts,  in  which  the  foun-  ' 
tain  men  are  already  profiling. 

Toul  sales  are  running  aboot  two-thirds  of  those  shown  1 
in  July,  1920,  it  is  retorted  and  the  summer  trade  is  now  | 
rn<"Mij;;!i  to  carry  90  per  cent  of  foontafai  Aroogli  to 
better  limes. 

Jobbers  and  wh  IcvaK  r>  have  been  extremely  lenient  in 
collections  in  the  past  few  months  giving  the  ice  cream 
dealers  another  reason  to  feel  that  Spokane  is  weathering 
a  national  depression  in  gratifying  style. 


AN  ORDBR  TO  BE  FILLED 
Two  negroes  wen  wnrfciag  io  a  coal-4Ma  in  a  Mississippi 
town,  one  down  in  the  bin  throwing  out      eoal  and  0M 

other  r.nfsidc  wielding  a  shovel.  The  one  inside  picked 
up  a  large  lump  and  heaving  it  carelessly  into  the  air, 
struck  the  other  a  resosruhnK  hhiw  on  the  head. 

As  soon  as  the  victim  had  rexrovered  from  his  tnoment- 
ary  daze  he  walked  over  to  the  edge  of  the  bfa  and 
peering  down  at  his  mate,  said : 

"Nigger,  how  come  you  don't  watch  where  yott  tluvwi 
daft  coal?  You  done  hit  me  smadc  on  de  haid." 

The  other  one  looked  surprised 

"Did  I  hit  you?" 

"Vou  sho'  did."  came  the  answer.  "And  I  jes'  wants 
to  tell  you,  I'sc  Swn  [  r  >-nising  the  debil  a  man  a  toog 
time,  and  you  certainly  does  resemble  my  promise." 


"Every  flat  we  move  fato  is  smaller  Uun  fbe  ymulSat 

one." 

••That  helps  us  to  meet  the  increase  of  rent  We  CM 
sell  off  furniture  instead  of  buying  it" 

— Waabiofton  Star. 
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Tea  Rooms  Must  Choose  Target 

Many  Fail  of  Fullest  Measure  €f  Success  Because  of 
Mistaken  Attempt  to  Adapt  Patrons  to  Their 
Pet  Methods  of  Conducting  Business 

Br  MANTHBI  HOWS 


DL"RING  the  last  ten  .\c:irs,  tea  rcio-ii>  liaxc  sprung 
into  popularity  with  miishroom-Iike  rapidity.  Many 
liave  i)rosp<Ted  for  a  time  and  then  f«n«n  flat. 
The  tea  room  is  a  worthwhile  innovation  in  the  cater- 
ing line  and  deserves  to  succeed.  With  the  increase  in 
aatomobilcs  and  the  decrease  in  good  servants  in  the 
home,  the  tea  rooms  are  in  for  a  long  period  of  pru>,- 
perity. 

So  :t  is  important  that  in  launching  such  a  venture 
•we  shojid  get  off  on  the  right  foot.  For  every  failure 
gives  a  blade  eye  to  other  establishments  of  the  kind. 
It  tends  to  get  tbe  public  into  the  habit  of  looking  oo 
tiie  tea  room,  not  as  a  permanent  tnatitntion  that  is 
filling  a  definite  need,  bnt  as  a  passing  fad. 

Most  failures  can  be  readily  traced  to  the  lav-,  t'la; 
the  management  neglected  to  size  up  the  situation 
carefully. 

It  \M~Ju1d  lie  foolish  for  Ford  to  bMd  a  cheap  light 
car  and  try  to  market  it  exclusively  with  the  idle  ricb. 
And  everybody  would  be  quick  to  laugli  down  the  foliy 
of  advertising  a  Packard  Six  to  the  man  whose  antmal 

salary  never  passe?  the  $2,000  mark.  Yet  these  examples 
would  be  no  more  unbusinesslike  than  the  high  class 
expen.Mve  tea  room  estatilished  out  of  the  line  of  travel 
of  the  people  who  have  plenty  of  money  to  spend.  Or 
the  attempt  to  make  an  ordinary  dairy  lunch  type  of 
tea  room  succeed  in  a  quarter  thronged  by  fashionable 
■latinee  crowds. 

As  an  example  to  prove  the  contention  ooniider  tbe 
atory  of  a  tea  room  that  from  the  very  nature  of  its 

start  was  dtK)me<l  to  failiirc. 

It  was  located  on  a  side  street  eas:l>  aceesMblc  to 
only  one  class,  thf  people  in  the  downtown  l)iisiness 
district,  and  it  .started  out  to  advertise  a  business  man's 
lunch.  But  the  tea  room  in  decoration,  equipment  and 
general  atmosphere  was  of  the  type  designed  to  appeal 
to  the  feminine  afternoon^ea  crowd. 

Cnatoners  Wanted  Food  Not  Art 

Artistic  candkatidEt*  tiny  ubies  covered  witli  doilies, 
daintv  fragile  dishes  and  tiny  helpings  of  food  were  the 

higli  'iv^il'-  of  the  tea  room's  business  polirv.  The  re- 
suit  wah  that  the  bu.siness  men  went  there  once.  Some 
few  hardy  souls  tried  it  the  second  time  believing  they 
might  get  the  knack,  because  the  food,  what  there  was 
of  it.  vk-as  good.  But  the  run  of  business  people  gave 
up  the  tea  room  idea  as  a  bad  bet. 

One  man  told  the  story  of  the  whole  crowd,  "I  felt 
like  a  bull  in  a  china  shop.  I  was  afraid  of  tipping 
over  the  dinky  tables  and  T  ate  everything  on  tbe  plate 
even  the  trimnVings  and  then  went  hungry,  GUCBS 

that  woman  doesn't  know  how  he  men  eat." 

Ir.  i  ontra-distinction  to  this  is  a  tea  ro<.m  a;  Nfar 
qiunr,  Mich.  It  is  about  a  mile  irom  tlie  center  of 
t(ju;i  t>ut  on  a  splendidly  paved  state  road.  The  estab- 
lishment is  called  Evergreen  Inn  and  is  located  directly 
•cross  the  road  from  the  owner's  farm.  The  price  of 
cwiTtliing  is  quite  stiff,  but  Miss  Josie  Cox  is  a  -wise 
ooisness  woman  and  regular  cook.  Her  from  the  fiinn- 
right-to-the-table  vegetables  and  chicken  dinners!  She 
knows  what  her  patrons  want  and  she  sees  that  they 
get  it. 


The  lirst  thinK  to  decide  is,  What  kind  of  a  tea  room 
shall  it  be?  Wiil  it  cater  to  business  people,  the  society 
crowd,  college  girls  or  family  groopa?  Will  one  group 
be  the  standby,  with  other  groups  to  be  angled  for  if 

possible? 

On  this  tlieis-on,  of  course,  rests  the  location  of  the 
business  and  to  a  large  extent  the  decoration  and  equip- 
iiiei::  (li  the  tea  rouiu,  It  will  determine  how  high  an 
overhead  the  business  can  carry  profitably. 

If  the  decision  is  to  cater  rather  exclusively  to  the 
country  club  set*  the  society  folk,  the  choice  will  lie 
between  a  tea  room  expensively  furnished,  with  the 
emphasis  on  luxurious  furnishings  and  the  n-th  degree 
in  service  or  simplified  surroundings  something  on  the 
line  n!  cottage  furniture,  gingham  curtains,  gingham 
gowned  waitresses,  but  the  last  word  mi  ([uality  in  foods, 
dclicicius  as  they  are  hard  to  find  in  city  shops  And 
though  the  surroundings  can  be  simpiit^ed  the  price 
list  need  not  be. 

Bnsiaesa  People  Want  Quick  Service 

On  die  other  hand  a  tea  room  diat  will  cater  rather 
exclusively  to  business  men  and  woocB  «M  forego 
elaborate  furnishings,  but  during  the  rush  hoars  it  w411 
have  to  emphasize  speed  and  smoothness  in  •si  iv^e. 
The  menu  will  carry  such  specials  as  whipped  ir.arn 
and  macaroons,  but  the  greater  emphasis  will  be  placed 
on  assorted  sandwiches,  appetizing  salads  and  excep- 
tional tea  and  coffee. 

Business  people  come  to  the  tea  room  a  bit  fagged 
and  with  nerves  somewhat  ragged.  They  are  interested 
in  just  two  things,  service  so  deft  and  speedy  that  it 
will  permit  their  order  to  be  taken  promptly,  filled 
(juickly  and  allow  them  time  to  relax  over  their  meal. 
The  second  requisite  is  that  the  food  sliall  be  tempting 

in  aiinearanr  -  and  flavor  and  coffce  and  tea,  the  Idnd 
mother  used  to  make  or  better. 

Thia  class  of  patronage  is  profitable  for  it  permits 
one  to  gnage  pretty  accurately  just  how  many  people 
will  have  to  he  served  at  definite  hours.  While  these 
patrons  will  not  stand  bncjr  prices,  diey  are  willing  to 
pay  for  quality  and  servfce. 

The  college  tea  room  will  have  to  pay  a  bit  more 
attention  to  fads.  The  trend  of  youth  in  school  is  for 
ca!^  ,111  li  ja/.z  It  is  probable  that  a  ■■oria  fountain  in 
connection  with  such  a  tea  room  would  prove  profitable. 

One  tttcrativc  field  for  the  tea  room  (and  it  is  one  not 
very  much  worked  up  to  the  present)  is  the  tea  room 
that  makes  a  bid  for  family  groups.  There  are  few 
towns  hi  the  United  States  that  have  not  been  hit  by 
the  scarcity  of  servants. 

Housewives  Glad  to  Shift  Meal  Burden 

The  only  tiling;  the  housewives  could  do  was  to  turn 
in  and  do  their  own  work  as  best  they  could  F.lectric- 
aUy  run  washing  machines,  irons,  sewing  machines  and 
vacuum  cleaners  have  made  it  possible  to  lighten  the 
drudgery  and  speed  up  the  ordinary  household  routine. 
But  to  date,  no  inventor  has  appeared  with  a  machhie 
where  ymi  can  just  tooch  the  button  and  have  a  OOSIH 
plctely  balanced,  weH  cooked  meat  appear  at  a  moment's 
notice. 

Potatoes  have  to  be  pared,  vegetables  cleaned  and 
meat  watched  during  the  cooking,  while  pies  still  art 
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prepared  in  the  century  old  way.  Cooking  and  dishes 
remarin  .the  bugbear  of  the  servantless  liousthohl. 

"I  could  do  all  tlie  work  eastly  enouuli  if  it  wcri' 
not  lor  thi-  ro<ikiii^,'  and  tb.i  d i -liu  ,<  sliinK,"  says  Mrs. 
Averais'i-  Woman,  "and  oi  aK  r.nnU  .  t  tin-  day  I  lute 
ni:.^'  :.i  'ir.  ivi-..  t:i<  iMimit;  niraU.  Vnu  have  to  cli.inge 
your  arcNS  bi-tore  you  into  tlic  kitchen,  and  yotl 
waste  the  best  part  of  the  cvenins  cleaning  up  or  yoll 
have  to  stack  the  diOn •..  rlo  the  next  morning," 

Family  Patronage  Is  Desirable 
And  right  there  is  the  pointer  for  the  ambitious  ti-a 
room  proprietor.  A  tea  room  located  within  ea^y  walk- 
ing distance  of  »  good  residential  section  would  do  well 
to  place  emphasis  on  a  simple  palatable  meal,  medium 
priced,  for  a  drawing  card  to  get  the  trade  of  the 
middle  class  ami  salaried  man's  family  doing  without 
the  services  ot  a  maid. 

Such  a  lea  rcxjm  sh.mld  of  course  strive  to  nuke  the 
place  appear  homelike.  There  arc  many  mothers  who 
would  like  to  have  the  family  dine  out  three  or  four 
times  a  week,  but  dislike  taking  the  younger  rhitdren 
Into  the  rush  and  bustle  and  too  sophisticated  surround- 
inps  of  the  avera;;r  fiuit  l  where  it  is  next  to  impossible 
to  Kit  the  riK'ht  ki:i<l  ii:  t.ind  lor  vounR  children. 

The  tea  rn.  nn  wnuld  iiitd  it  little  inconvenience  to 
feature  a  children's  nu-au  with  plenty  of  milk  and  egg 
dishes,  and  with  vegetables  properly  cooked  and  sea- 
soned. 

A  quiet  room  with  tables  and  chairs  arranged  to  care 
for  family  jjroiips.  a  seneral  air  .>f  wtV:  hr^  d  In  ,1111.  like- 
ness would  I)e  feature-  welcomed  tiy  intelligent  parents, 
and  jokes  tc  the  t..iiir;iry  notwithstanding,  there  are  still 
a  goodly  nunilier  ot  such  people. 

A  few  high  chairs,  youths'  chairs,  bibs  and  silver 
mugs  are  oM  fashioned  items,  but  essential  to  the  comfort 
of  the  family  dining  out 

'I'lii-.  cla-s  of  patrons,  too,  is  sati-fnil  ■,\ith  ;i-Mr 
variety  ot  foods.  They  want  menus  that  more 
nearly  aiH>roach  those  served  in  the  usual  well 
ordered  home.  They  care  most  lor  quality  and  gen* 
erous  helpings.  That  is  why  some  tea  rooms  make  it 
a  habit  to  serve  meat  and  potatoes  in  large  dishes  with 
father  serving  as  he  would  at  home.  This  cuts  down 
on  the  iieci'-Mly  of  service  Irmii  the  waitress  anri  ap- 
peal- tr>  the  iiatrons.  By  -i  rvinij  fewer  items  nii  llir 
mcini  we  cm  tjive  trriuroii-  porii'iu^  -iinl  still  Ue  .ihi  .id 
of  tbe  game  because  \vc  have  cut  down  on  the  almost 
unavoidable  waste  in  carrying  too  many  daily  specials 
on  the  menu. 

The  rules  for  a  successful  tea  room  of  this  kind  are: 

.\im  for  a  s.-rvicc  that  i.s  -iitVicieiit  and  homelike, 
rather  tlian  tu^>  complicated  anil  elahorate. 

L'-e  111)  c.intied  viKetahles  <>r  fruit  duriiifi  the  siimtiier 
any  season  or  at  any  time  when  it  1-  {Kissihle  to  >ret  this 
food  freyh.    .^cquire  a  reputation  for  good  salads. 

Pay  special  attention  to  the  quality  of  milk,  butter 
and  eggs  used  for  children's  menu. 

Built  n:>  a  reputation  for  kindly  courtesy.  Grouchy 
pei'id.  iKitiaLriiiL!  and  serving  in  a  tea  room  of  this  sort 
are  -urc  liri   trade  killer-. 

The  iiaiiie  oi  tile  tea  room  of  tlr-  c'a-s  iv  iiiii>,:irtan'. 
Tmtop  l.odi;i.  W'indiiure  Hni-e.  Kive--.i<!<-  l.o<l;je. 
\\'Ak:e-np  Shop,  »rc  more  attractive  and  belter  business 
builders  than  say  Louneman's  Lunch  Room  or  Peddcr's 
Tea  Room. 

Only  if  you  are  going  to  name  it  make  the  name 
distinctive  and  In  keeping.   For  instance  Evergreen  Inn 

at  Marquette,  is  not  such  an  unusual  name.    But  in 

llv-  I  i-<    :r  1-    i:T.irl!V<    .illi!  .ip:  -i-ue  the  is  .ip|>i,si;-^ 

an  e\i  eiitiMii.ilK    liiK    eMrcnri;  h'led  dnve  A  .cv  arid  -Mt<  ly 
ereriireen  ims  ;>red- 'Tiimaie  in  t)ie  lan<Kcain. 

The  tea  room  catering  to  laniily  trade  will  be  lortuii- 


ate,  indeed,  if  it  can  find  c|iiarters  in  a  cfin\ <-niciitly  I 
loc.i'id.  r.iomy  o'll  fashioned  house.     Then  i:  piniiies 
ia-\  to  make  the  place  distinctive  yet  home>  nini  Ivithal 
uill  permit  riiiininK  a  tea  room  that  will  care  lor  -tiiali 
receptions,  card  parties  and  after  the  theater  -uppers. 

In  the  last  analysis  the  successful  tea  room  •.<'<  get  off 
on  the  right  foot  must  follow  the  basic  law  laid  dowa 
fqr  the  conduct  of  any  business  that  sells — look  the 
ground  over  carefully.  See  that  you  know  wh  it  trade 
you  are  bidding  tor.  Give  them  what  they  w  ant  at  a 
reasonable  price.  Keep  an  exact  financial  account  of 
how  much  it  costs  to  do  business. 


FINDS  HIGH  SCHOOL  TRADE  IMPORTANT 

Reid's,  Pasadena,  Makes  Profitable  Use  of  Special 
"High  School  Sundae  '  To  Win  Boiiiuaa  ol  Boys  and 
Girls  With  Money  to  Spend 

.^t  Reid's,  Jn  Pasadena,  there  is  served  a  %-cr>  i  -  pillar 

sundae  called  the  "Hit:!:  Sch<¥i!  Special." 

This  confectionery  store  is-  locaie<l  on  the  corner  ■  f  one 
of  the  eetitral  l>l<K-ks  of  town  at  a  iKiint  of  traii-ler  and 
hundreds  of  high  school  students  change  cars  there  daily. 
The  bos  line  also,  stops  directly  at  the  doorway  of  the 
store.    Hence  the  reason  for  a  "HiKh  School  Special." 

The  jJiicc  of  this  sjtecial  is  made  to  ht  the  pocketbook  of 
the  average  -tudcnt.  It  is  thirty  cents.  Tbe  special  is 
purposely  made  of  simple  wholesome  ingrc<lients. — straw- 
berry, vanilla,  and  chocolate  icc  cream  with  pineapple 
fruit,  nuts,  and  whipped  cream.  A  red  dierry  on  top 
of  the  whipped  cream  represents  the  school  colors  of 
re«l  and  white. 

There  is  no  more  anuisingty  egoistic  -^faRe  in  life  than 
the  hi^h  school  \ears.  aiul  llie  students  feel  a-i  nlded 
-eti-e  o|  importance  when  they  sec  a  hiisines-  rehitinj? 
lt^elf  to  their  alTairs  and  liavinR  a  special  Hinh  Srhoo^ 
Sundae.  They  order  lirst  out  of  deliijbt  and  curi-isity 
upon  discovering  this  "-;iecial."  then  return  on  other  days 
for  more  because  it  really  pleases  them  with  its  substantial 
ice  creams,  (ices  are  not  favorites  with  youngsters),  and 
its  variety  .  f  flavor'^. 

It  is  3151.17 in.'  the  spending  money  that  high  schivyt  stu- 
dents have,  aiiil  of  lor.rM'  Pasadcn.i  i-  a  wealtl-n  city,  so 
ihe  *H.vs  and  girU  who  so  heartily  apiirove  of  tl'.e  High 
School  Snccial  .and  think  first  of  Keid's  when  the  •pif-ti«n 
arises  after  the  crowd  has  been  to  the  show,  "Where  shall 
we  so  to  eat?"  have  added  many  dollars  to  the  store* 
profits. 


THE  TIME  FOR  WORK 

The  Shop  .Assistants'  Union  request:  (H  that  all  shops 

shut  at  six;  (2)  i'ry.  .iriy  shop  oiienitii;  on  Friday  nigfat» 
close  all  <lay  Satiiid.n  1  In  the  circmii-tances  the  Union 
-hould  adopt  tlie  i-tle  .1  tlic  ■■.Shop  De-istants A 
meeting  of  ininsstcr.s  at  liallarat  ( Victoria  1  passed  a  mo- 
tion in  favor  of  prohtbitinK  all  Sundav  iradiiiB-  Pro- 
prietors of  theatre  shops  declare  they  would  prefer  to  be 
closed  all  day,  to  being  dosed  at  night.  The  secretary  of 
tlie  I)e|.artment  of  Labor  (Victoria)  favors  closing  in  the 
eveiiin*;. 

D  n't  work  in  the  iiiorTiing 

That  is  far  too  soon 
You'll  be  a  blinking  hlacklet;. 

If  you  toil  in  afternoon! 
Work  not  in  the  evening. 

N'evcr  slave  at  night; 
iJut  work  at  any  other  time. 

That  will  he  all  rinht ! 

—  i  h,-  .■iuslralasiaii  Conftctinnfr. 
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Makes  Good 


Limited  Qimtele  Did        Prevent  Wide-awake  Brvfkers 
Jfom  Building  Up  ProftUtbk  and  Progressive 
Soda  and  Lunckeonetie  Business 


WHEN'  a  .-.mal!  5<xla  fountain  can  l>e  made  to  pay, 
there  is  z  real  prospect  that  it  will  grow  up  into  a 
hig  fountain  or  «  bis  trade. 
It  is  very  usual  to  Jiear  the  proprietor  oi  a  small  foiMl- 
tain  remark  apoiog«ticaliy  tliat  he  cannot  do  the  things 
'Which  are  advisable  and  nccesMtry  where  a  big  business 
is  beinif  conducted.    In  some  ways  tliis  is  true  and  in 
some  wa)-s  it  is  not.  Naturally  so  much  advertising  cannot 
be  4fone.    B«t  the  same  fountain  principles  wliich  make 
a  sixct>>  nf  xhv  larne  one  aftect  the  small  one  and  it 
is  encouraging  to  know  that  a  small  amount  of  money 
■pent  in  advertising  in  a  small  town  will  bring  much 
larK-t-r  atnounts  in  proportion  to  the  p  opulation  than  a 
corresponding  amotint  expended  in  the  city. 

People  in  a  small  town  pay  a  great  deal  niurt  utunnon 
to  the  advertisements  in  the  local  paper,  to  program  ad- 
vertising, to  direct-by-mafl  iiterature  and  'special  induce- 
oieats  than  in  the  city  where  there  is  such  a  confusing 
dasnor  of  advertising  from  everybody. 

It  is  not  unusual  to  stop  on  a  motoring  trip  across 
the  country  and  t<(  ko  into  y.mc  >m;i'\  :n\\  ii  i>t:il>lishment 
when  the  advertisini;  iiicttires  and  posters  arc  heavily 
fly-specke<l.  the  silverware  tarnished,  the  fountain  anti- 
quated, and  the  orfennss  decidedly  poor.  Granted  thai 
tile  proprietor  of  such  a  fountain  has  only  a  littk  money, 
and  that  there  are  times  of  day  when  there  are  not  very 
nrnny  people  around  town,  this  Is  no  reason  why  a  big 
soda  fountain  may  not  grow  out  of  a  <*man  one.  Some 
of  the  old  Myle  fountains  can  be  re-built  at  most  moder- 
ate cxj)ense  intu  :ifr.ictivr  modem  one*.  li  i  -  da 
fountain  is  goini;  to  he  run  at  all  it  .sh<  uld  be  o|KTated 
in  a  manner  to  make  money. 

In  a  small  town  in  central  N'cw  York,  a  counle  of 
brother';  were  conn'nced  of  tlu^  fact  so  they  &<dd  their 
<>ld  decrepit  fountain  to  a  Greek  who  had  the  conoessiba 
of  foimlaln  prtvileget  at  an  anmiseoienl  park  who  ftxed 
it  up  so  as  to  make  it  go  through  a  season  or  two  untR 
lie  got  money  to  get  a  new  one. 

In  the  mtiantime  ihc  two  brother';  pn!  in  a  new  fo;in- 
fain,  redecorated  their  store  atvd  divided  the  space  into 
two  parts.  One  part  was  attractively  dei.nrated  :n  shades 
of  <  Id  blur  and  old  rose.  and  it  was  announced  that  the 
Lunclicon  Parlor  was  opened  for  engagements,  and  could 
be  booked  ahead. 

Jtow  these  brothers  Icnew  that  most  of  the  women  In 
this  small  town  «fid  their  own  work  and  yet  were  as 
SOcialTy  inclined  as  their  sisters  in  big  cities,  so  ther  cashed 
in        tl  i,  kivnvledc'c  liv  featuring;  a  new  ser\tce 

Mrs  lirown  CouUI  invite  her  frienel'i  to  a  X'tranda 
Par:\,  a  Tliimhie  Partv.  a  Card  Party,  or  anv  tittle  atTair 
for  nwrnmg,  afternoon,  or  evening,  and  order  ntain  or 
elalKirate  refreshn»ents  served  at  .he  Soda  Fountain 
Parlor.  As  the  village  only  had  a  population  of  abont 
four  hnodred,  eveiyooe  was  wfthki  easy  distance^  and  it 
vnde  a  ^easaiit  break  especially  in  warm  weather  to  go 
down  the  street  to  Valentine's. 

lEver  »orne  of  the  ni;t-of-town  women  took  advantage 
of  this  by  inviting  little  groups  of  friends  to  a  noon 
Itmchenn.  or  an  afternoon  col]ati(Nl.  ThttS  the  landieooette 
service  was  born. 
It  became  quite  popular  too  for  motortnfr  parties  te 


start  or  wind  uj)  their  trip  with  refreshments  here,  rather 
more  elaborate  than  just  a  ghss  of  something  to  drink 
or  a  plain  dish  of  ice  cream. 

The  Fountain  Room  is  open  at  alt  times  for  the  regular 
trade.  This  led  to  the  development  of  another  branch 
of  business,  the  sale  of  bottled  juices  hy  the  half  doreji 
and  dozen  to  people  out-of-town,  and  anyone  with  an  ice 
^lllu^e  or  a  relriKirator  could  .serve  their  irieads  With 
dehcMus  retresiunetits  at  a  mcment  s  notice. 

In  t;  town  moving  pictures  are  shown  three  times 
a  week  ai;d  the  show  is  followed  by  a  little  entertainment 
at  the  Luncheon  Parlor,  where  people  can  chat  with  tlidi 
friends,  listen  to  piano  or  violm  playing  or  singing,  or 
an  Mtteresthg  feature  of  some  other  kind. 

Saturday  evening  is  a  busy  and  big  one  in  the  small 
town,  nothing  extra  is  arran^^cd  except  an  occasiorul 
souvenir  eveniiii,'.  or  tin-  featuring  of  some  leader  men- 
tioned in  the  local  jiaper  which  came  out  on  Friday. 

As  the  store  i^  closetl  on  Sunday,  this  left  two  evenings 
a  week  to  plan  for.  Band  concerts,  community  singing, 
summer  Chautauqua*,  special  bargain  inducements,  de- 
monstrations of  varrous  kinds,  fairs,  Okl  Home  Week,  etc„ 
an  helped  to  keep  the  ball  roltmg.  and  this  soda  fountain 
which  was  once  a  dead  one.  making  scarcely  enough  profit 
to  pay  a  R'VkI  interest  on  the  money  invested,  became 
^urh  a  thriving  .ind  fl<ii!r;shinc  Viii>iness  that  it  and  the 
coniectionery  dcpailtni  nt  assi.ciaied  with  it  have  1>een  and 
are  siipinirting  the  two  hmthers  and  their  families,  and  is 
giving  them  a  tidy  margin  which  thrifty  investing  i". 
building  up. 

There  are  a  great  many  people  who  are  ready  to  reveal 
secrets,  and  usually  these  secrets  are  no  secrets  at  all. 
but  merdy  the  exercise  of  good  horse  sense.  This  is 
the  sort  of  a  secret  revealed  here. 


CHBMIST  BANS  COMMBRCIAL  ORANGBADB 

Dr.  LaWall  of  Philadelphia  College  of  Pharmacy  Finds 
That  Much  of  It  Contains  Almost  Anything  Excerpt 
Pfopar  Ingiadirafta 

Dr  I.aWall.  tl-.e  Pennsylvania  .State  cheln-^'.  and  dean 
oi  tlie  rhiladelpliia  College  of  Pharmacy,  has  beer.  anal>«- 
ing  many  si>ccimcns  of  commercial  orangeade  cHeittd 
hy  in.spectors  at  stands  in  Pliiladelpliia  and  el&ew4iere. 
The  result  is  not  encouraging  to  con.sumer  or  vender.  He 
finds  that  much  of  the  orangeade  of  commerce  is  not 
orangeade  at  all.  It  Is  a  concoctkm.  Its  relationship  to 
the  orange  in  so  remote  that  it  amounts  to  only  a  van- 
ishing degree  of  cousinship  in  many  cases. 

"True  orangeade."  say  Dr.  La  Wall,  "^lnuild  Ih^  made 
frotn  the  juice  of  the  orange,  sugar  and  water.  Anything 
else  is  illegal  under  the  Stale  and  national  food  tows  and 
should  not  he  permitted." 

Ha\-in^  tlius  defined  the  genuine  article.  Dr.  La  Wall 
diKioses  that  the  oranfMide  of  commerce  is  chiefly  com- 
posed of  the  '^ything  che**  whkdi  ha  condemns  as  illegal. 
Only  10  per  cent  of  it  is  orange  jvke.  The  other  90  per 
cetH  is  made  up  of  orange  oil,  dtric  acid,  sugar,  water 
art<l  some  coloring  matter  It  <l<irs  not  r|nench  thirst.  It 
is  a  thirs'  provocative  .XlNjut  the  only  g-cod  quality  it  has 
is  thi-  rM>-i-ivc  one  t>f  n'>t  being  poisonous. 

And  there  you  are.  Meantime  the  orangeade  stands 
are  doing  a  roaring  baainess. 
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MOVIE  ADVERTISING  SELLS  SUNDAES 

Indianapolis  Firm  Gets  Results  From  Window  Trim 
Which  Connects  Fountain  With  Popular  Moving 
Picture 

"How  to  Capitalize  on  the  Motion  Pictures"  might 
well  be  the  title  of  a  merchandising  story  on  the  methods 
used  by  the  soda  fountain  department  of  the  Hook  drug 
stores  in  Indianapolis.  The  company  operates  ei(rht  large 
stores  in  that  city  and  docs  a  large  volume  of  busi- 
ness in  its  tV>untains.  The  motion  picture  theaters  in 
Indianapolis,  a  in  every  city  in  fact,  are  among  the 
largest  advertisers  in  the  local  papers. 


Hook  IVimlou'  Features  Mow  Sundae 

Did  you  ever  stop  and  think  after  you  had  read  a 
motion  picture  house  advertisement  what  it  was  thai 
stuck  in  your  mind?  Officials  of  the  Hook  store  did. 
They  found  that  after  all  else  had  been  forgotten  the  title 
of  the  play,  because  of  its  display  in  the  advertisements 
and  many  times  l>ecause  of  its  catchincss,  stuck  fonger 
than  anything  else. 

Now  the  company  uses  the  titles  to  create  window  dis- 
plays for  the  founiain  department.  A  play  entitled  "For- 
bidden Fruit"  was  playing  at  one  of  the  motion  picture 
theaters,  incidentally  the  one  that  advertises  most,  at>d  with 
the  title  of  the  picture,  the  soda  fountain  department  was 
able  to  decorate  a  window  that  attracted  attcntKm  and 
also  originate  a  special  sundae  for  the  occasion. 

The  film  corporation  and  the  motion  picture  house  co- 
operated in  the  idea  by  providing  the  main  set  of  papier 
maiche  with  the  condition  that  some  mention  of  the 
company  and  the  theater  be  given  in  the  setting.  The  idea 
of  having  a  special  sundae  for  the  occasion  was  de\'elopcd 
in  order  to  get  a  check  on  the  results  of  tlie  window.  The 
special  sundae  was  not  advertised  except  in  the  window 
and  the  company  knew  hy  the  number  of  calls  received 
for  this  dish  about  how  many  persons  looked  at  the  win- 
dow long  enough  to  be  sold.  After  a  week,  it  was  said 
that  the  idea  was  a  good  one. 


Guest.  It's  curious  to  me  ti  al  your  other  daj.{hte:s 
have  married  into  large  mercantile  houses  and  your 
youngest  daughter  is  cnKagcd  to  a  poet. 

Host:  Yes,  I  allowed  it.  The  family  needs  him  as 
an  ornament. — Houston  Post. 


TEXAS   MAN   GIVES  FORMULAS 

FOR  TWO  SUCCESSFUL  SPECIALS 

S.  T.  Kranibcs,  Clarksvillc.  Texas,  offers  the  fol- 
lowing recipes  for  fountain  specials  which  have 
proved  exceptionally  popular  with  his  customers  this 
Summer.  They  certainly  sound  good  and  it  is  no 
wonder  that  patrons  have  been  coming  back  for  more 
and  yet  more.  Texas  is  a  long  way  off  for  most 
of  us  and  it  might  be  a  good  idea  for  some  of  the 
fountains  in  other  sections  of  the  country  to  give 
their  customers  a  chance  to  try  them  out  without 
making  the  trip  to  Clarksville. 

Tropical  Punch 

Pour  the  juice  of  one  orange  into  a  twelve  ounce 
glass  and  add  a  slice  of  pineapple,  a  slice  ot  orange 
and  three  slices  of  banana.  Then  put  in  four  s|>uon- 
fuls  of  powderetj  or  granulated  sugar  and  fill  the 
glass  with  fine  shaved  ice  and  water.  Shake  vigor- 
ously and  serve. 

This  retails  at  fifteen  cents  plus  the  war  tax, 

South  American  Delight 

Take  a  small  plate  or  an  exceptionally  large  sundae 
dish  and  place  on  it  a  disher  of  ice  cream,  twelve 
to  the  quart.  Sprinkle  with  chopped  nuts  and  slice 
over  it  half  a  banana.  Over  the  whole  pour  choco- 
late syrup  or  fudge  dressing  and  finally  sprinkle 
with  chocolate  shots  and  serve. 

The  retaJI  price  of  this  delicacy  is  twenty-five  cents 
plus  the  war  tax  and  it  is  popular  at  the  price. 


FOUNTAINS  CUT  TRADE  IN  BOTTLED  SODAS 


Seller  of  Bottling  Machinery  Blames  Popularity  o£ 
Sodas  and  Sundaes  Together  With  General  Depres- 
sion For  Slump  in  Demand  For  Bottled  Beverages 

That  rtie  preilominance  of  the  fountain  drink  over 
bottled  beverages  in  popular  favor  during  the  present 
season  is  one  of  the  big  reasons  for  slackening  to  some 
extent  of  the  demand  for  t>ottling  machinery,  is  the 
opinion  of  P.  M.  Brunst,  Chicago  manager  of  the  Bishop 
&  Ra1>C(>ck  Co.,  whose  general  offices  arc  at  Cleveland. 

Mr.  Brunst  is  in  close  touch  with  the  Chicago  market 
and  the  territory  in  Illinois.  Wisconsin,  Michigan.  Indiana, 
Iowa  and  other  central  states.  He  declares  that  summer 
business  records  will  show  that  the  sale  of  bottled  bever- 
ages has  fallen  olT  nearly  fifty  per  cent  despite  the  fact 
that  it  has  been  a  hot  summer. 

"There  was  really  a  bigycr  business  a  year  ago,  and 
last  sununer  was  a  cold  one.'   declares  Mr.  Brunst. 

Tliis  Chicago  manager  blames  general  unemployment 
conditions  for  Iwlding  bark  bH^iness  in  the  bottled  line. 
Fountains  where  leverages  have  been  sold  over  the  counter 
and  ice  cream  served  in  connection  with  lunches,  have 
not  been  hit  so  hard.  Youngsters  who  have  in  former 
seasotts  scampered  to  corner  stores  and  bought  bottles  of 
pop  and  other  beverages  have  been  sadly  curtailed  this 
year  on  their  supply  of  nickels  and  as  a  result  the  business 
has  suffered. 

Even  the  cartxMiic  acid  gas  business  is  not  what  it  was 
during  the  pre-prohibition  days.  The  saloons  were  the 
big  buvers  of  this  gas  and  they  arc  off  the  market  now. 

"As  far  as  the  market  for  machinery  is  concerned, 
there  has  not  been  a  complete  collapse  of  business."  de- 
clares Mr.  Brunst.  "We  are  still  doing  business,  but  find 
that  everywhere  the  big  thing  is  price.  Everyone  who  is 
in  the  market  is  particularly  anxious  to  get  everything 
just  as  cheap  as  it  can  lie  purchase<l  and  as  a  result  we 
have  l»ecn  forced  to  cater  to  a  strictly  buyers'  market." 
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Aoney  Industry  Assumes  Large  Proportions 

Statistics  Show  That  Busy  Little  Bee  Manages  to  Prodtice 
300,000,000  Pounds  in  Year,  Mainly  in  California 
— Honey  Prices  Have  Last  Fallen  in  Year 


IT  IS  unly  recently  that  the  honey  iituation  has  become 
a  specialized,  imporiant  industty  in  the  United  States. 

IU'rctr.fnrc.  *lati<tifs  as  ;o  honey  iirod'.iction  and  cun- 
sumf»tii)n  in  ihe  L'nncd  States  have  been  ahnost  negligible, 
teause  of  the  fact  that  the  production  of  honey  wa« 
maintained  as  a  sidc-li'ic  hy  l!ie  averai;e  a:;r:culturist. 
The  development  of  the  honey  industry  upon  a  scientiiic 
commercial  basis  has  created  the  necessity  for  acenratc 
informattin  as  to  honcv  prod  iriiiiir  While  it  has  ticca 
impossible  to  secure  as  detailed  information  as  might  be 
desired,  because  accurate  statistka  have  not  been  nain* 
taine<l  in  tlie  past,  it  lias  fieverlhcless  proved  possible  to 
secure  a  considerable  amount  of  accurate  data  with  regard 
to  tiw  industry. 

California  produces  approximately  15  per  cent  of  the 
honey  prodiired  in  the  United  States.  low-a  is  the  second 
Jtate  producitiK  f>  iicr  reii;  <,f  the  entire  crop.  New  VorW, 
Illinois.  Mii;hii,'an  an<l  Wiscon-^iii  uich  produce  approxi- 
mately 4  per  cent,  .md  Pennsyb, atv-i,  (it-or'.M.i.  I'lorida. 
Ohio,  Indiana.  Missouri  and  Colorado  3  per  cent.  No 

other  sutc  produces  mure  than  2  per  cent  of  the  entire 
hgoey  supply  of  the  United  States. 

Giurefat  estimates  as  to  commercial  honey  production 
m  California  during  the  past  20  years  are  that  it  has 
varied  between  1.040,000  lbs.  in  1904  and  11.5J2.000  in  1909. 
It  is  impossible  to  secure  accurate  liaures  as  to  total 
honey  prn<hirc<l  m  the  Unite*!  States.  However,  the 
Department  oi  .ARrifuhnrc  e--t'ni.-itcs  that  ISniHKI.OOO 
pounds  will  approximate  the  ^  tal  honey  production  in  the 
United  States  during  191(j,  and  sutes  that  it  i.s  its  belief 
that  these  figures  are  within  10  per  cent  of  the  actual 
prodtKtion.  Upon  this  basts  it  is  estimated  that  die  total 
production  for  the  United  States  was  about  150.000,000 
pounds  in  1917.  180.000.000  pounds  in  1918.  210,000.000 
I>onnd<  in  1V19  ami  25(t.lXK),0(K)  i»ounds  in  1920.  It  may 
be.  however,  tlmt  the  F-iiO  produrtinn  of  honey  in  the 
United  Static  t..tulfd  as  much  as  .^Dn.OTl.iiOO  pounds 

Commercial  honey  is  produced  almost  exclusively  ni  the 
form  of  extracted,  or  bulk  honey,  altbotigh  there  are 
three  forms  in  which  honey  enters  tfie  commercial  market. 
Next  tn  importance  to  extracted  honey  is  comb  honey  and 
there  is  a  small  amount  of  chunk  honey  sold  upon  tlie 
market.  By  chunk  honey  is  meant  that  honey  which  is 
sold  in  the  fonti  in  uhirit  it  is  taken  ftom  the  hive,  wax 
and  honey  being  intermingled 

Practically  all  of  the  honey  now  produced  in  (".iliforn  a 
is  extracted  honey.  In  1916,  81  per  cent  «f  the  California 
commercial  production  was  sold  in  such  form,  n  1917. 
82  per  cent  and  in  lSt20.  96  per  cenl.  In  the  United  Statca 
approximately  55  per  cent  to  tiO  per  cent  of  all  feMUgr 
prfiducoi  is  sold  as  extracted  honey.  Comb  honey  is  r»- 
lativcly  un!mport.int  in  California,  production  of  »ud> 
honcv  in  I'L'D  .miountini:  to  '  nly  2  per  cent  of  the  total 
amount  of  honey  produced  in  the  "^tate.  This  is  the  result 
■of  the  gradual  change  to  extracted  h  mey,  as  in  1916  ap- 
proximately 18  per  cent  of  California  honey  was  sold 


Tim  praduction  of  oomb  hooey  is  exoeptiooally  difiicult 
and  its  lastinir  qualities  are  such  that  it  is  hard  to  maricet 

coml.  h  ncv  f  ut-idr  of  the  state  in  which  it  is  produced. 
A»  a  consequence,  the  bulk  of  the  oomb  honey  aoM  io 


the  L'uiscd  States  is  that  produred  and  sold  locally  tn 
various  Eastern  states,  hi  1916  and  1*'17,  .18  per  cent  of 
all  the  honey  prcKluccd  in  the  United  States  was  produced 
:t:  the  fnr.-ii  of  comb  honey.  In  191H  the  percentage  WM 
31  per  cent,  and  in  1919  and  1920.  .10.5  per  cent 

Approximately  10  per  cent  of  the  honey  prodticed  in  the 
United  States  k  soM  as  chunk  honey.  In  California  only 
from  one  to  two  per  cent  of  all  honey  produced  is  sold 
in  this  form. 

The  principal  m.Trkets  for  hcnty  iiiovinsr  through  the 
rcKular  channels  of  trade  arc  re;). irtni  as  Mclina,  Ohi.j, 
Cincinnati.  .\cw  York  City,  Cliicago,  Kansas  City,  Phila- 
d^phia  and  Boston.  It  is  estimated,  however,  that  ap- 
proximately 90  per  cent  of  the  honey  produced  in  the 
country,  with  the  exception  of  the  California  production, 
does  not  get  twenty  miles  from  the  home  of  the  hooey 
producer. 

In  tl'.e  past  the  markets  for  commercially  produced 
hotioy  have  been,  to  some  extent,  foreign  markets.  In 
1919  there  were  9,105,.3f)2  jk  unt's  of  honey  exported  from 
the  United  Stales.  The  j-irincipal  importing  countries  wer; 
the  United  Kingdom.  France,  Sweden,  Belgium,  the  Nether- 
lands, Denmarlc.  and  Canada.  While  these  oqwrtitioiis 
to  foreign  countries  dnrhig  1919  were  slightly  huger  than 
aorroal  exportations,  because  of  the  sugar  shortage,  tt^ey 
may  nc\-erthcless  be  taken  as  indicative  of  the  proportion 
of  American  produced  honey  formerly  absorbed  by  foreign 
markets. 

At  pre'ient,  these  rm-rkt-ts  arc  being  definitely  closed  to 
United  States  honey  producers.  In  1920  there  were  only 
1.539,725  pounds  of  honey  cxpcjrtetl  from  the  United 
Sutes.  almost  SO  per  cent  leu  than  the  total  exportations 
to  Great  Britain  during  1919  and  approximately  83  per 
cent  less  than  total  exportations  during  1919. 

The  United  States  honey  industry  is  today  definitely 
faced  with  the  fact  that  it  imist  rely  almost  entirely  upon 
domestic  markets  in  the  future.  In  the  past  it  has  been 
the  custom  to  market  domestically  produced  honey  in  five 
gallon  cans,  containing  sixty  pounds  of  extracted  honey. 
Ai  a  general  rale  two  of  these  cans  fMw  a  ease.  A  con- 
siderable proportion  of  this  honey  was  retailed  direct  from 
the  can  into  containers  beloncing  to  the  consumers. 

The  baking  trade  in  the  United  States  lias  usetl  lar;.'' 
proportions  of  the  United  .States  pruduce<l  honey  in  pre- 
fereaoe  to  sugar  because  it  permits  the  holding  of  a 
certain  proportion  of  moisture  in  baked  goods.  As  com- 
mercial baked  goods  tend  to  dry  and  chip  easily  if  sugar 
is  used,  honqf  is  ooaridered  superkir  for  sweetening 
purposes. 

In  order  to  better  exploit  local  markets  a  new  means 
of  marketing  honey  is  fast  gaining  in  favor  in  the  Untt<*d 
States  *and  is  being  pushed  by  co-operathre  honey  associa- 
tions in  California.  Honey  is  being,  pot  up  for  the  retail 
trade  in  one  pound,  two  and  I  half  pound,  five  pound 
and  ten  pound  friction-top  cans  and  in  eiglit  ounce  and 
sixteen  ounce  glasses.  The  containers  carry  a  lahef  show- 
ing the  name  of  the  canning'  company  and  the  snutce 
of  the  honey,  so  that  its  cleanliness  can  be  vouche<l  for 
Active  steps  are  being  taken  to  develop  larger  home 
markets  for  this  new  form  of  honey.  The  food  value 
of  honey  is  unquestioiied  as  it  contains  I.48S  heat  calories 
per  pound. 

Honey  prices  have  dropped  materially  in  the  past  year, 
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because  of  general  readjustment  and  because  of  the  dcs* 
tag  of  fbfdgn  markets.  While  iii  1918  aod  1919  and  the 
earlier  pert  ol  1920  the  prices  for  the  better  gftdn  ei 
GeKfomia  honey  in  Lot  Angeles  markets  ranged  between 

18  cents  and  23  cents,  these  prices  have  now  dropped  io 
as  ^j>w  as  12  cents  and  13  cents.    Predictions  as  to  future 

honey  prirr^  can  no:  Ik-  made  with  any  accuracy  today  but 
indication!)  are  thai  with  the  development  of  new  domestic 
markets  the  excess  honey  fonnerly  shipped  to  foreign 
countries  will  tend  to  be  ah^fir'nri  in  the  United  States. 


SUGAR  FROM  THE  MAOU£Y  PLANT 

The  announcement  that  an  American  company  has 
planned  to  carry  out  cxtrnsivc  cxperiinciits  in  Mexico 
to  find  out  if  the  maguey  plant  contains  cnouRh 
!-ugar  to  justify  the  company  in  building  a  refinery 
:n  that  republic,  has  attracted  considerable  atten- 
tion in  Vera  Cruz  and  other  Mexican  States.  This 
pbintt  u  is  well  known,  is  one  of  the  most  important 
cnltivated  vegetable  products  of  the  Uexkan  table- 
lands, and  is  chiefly  propagated  by  offsets.  At  about 
the  seventh  year,  on  the  average,  it  becomes  of  immense 
size,  often  weighing  more  than  a  hundredweight,  and 
develops  a  great  terminal  bud  preparatory  to  flowering. 
This  bud  is  reniovet!,  kj'.niK'  a  cavity  in  which  the 
watery  sap  collects.  This  sap,  known  as  "aguamiel"  or 
honey  water,  contains  a  large  percentage  of  sugar,  which 
when  collected  and  fermented,  is  the  sonrce  of  the  oa« 
tioaat  Mexican  drink  "pulque" 

The  sugar  obtained  from  the  honcjr  water  resembles 
that  extracted  from  the  sugar  cane,  and  U  is  believed 
that  thr  m.^n\ifacturc  n?  sugar  from  the  plant  would 
pay  much  better  than  the  production  of  pulque.  Te- 
quila and  mesci',  both  transparent  '.uiuors,  are  obtained 
by  distillation  of  the  roots  and  lower  leaves  of  the  plant 
after  roastlllg;  the  Itqaors  being  very  strong  and  con- 
tainiBC  a  lafgo  per  teat  of  alcohol.  In  case  the  project 
of  manufactnrlng  augar  from  the  nagoey  alMMild  prove 
commercially  practicable,  it  is  expected  that  snch  pro- 
duction will  materially  effect  the  price  of  sugar  through- 
out the  world,  the  "raw  material,'  the  maRUty,  being 
one  of  the  most  common  plants  in  Mexico.  Samples 
of  this  new  sugar  arc  now  on  exhibition  in  the  De- 
partment of  Commerce  .ind  Industry  in  the  city  of 
Mexico.  It  is  a  p'lre  white,  more  white  than  the  6nest 
grantUated  sugar  from  beeU,  and  in  proportion  to  vol- 
ume, gives  a  greater  amount  of  sweetness. 

Pulque  Drinkers  May  Object 

One  of  the  main  difficulties  anticipated  in  connection 
with  this  project  is  the  opposition  that  is  expected  may 
arise  among  the  poorer  classes  of  the  country  who  de- 
pend on  pulque  as  their  chief  alcoholic  beverage.  In 
the  event  there  is  an  extensive  quantity  of  togar  manu- 
factured from  the  maguey,  a  rise  in  the  price  of  pulque 
will  result,  as  there  would  be  a  correspondingly  less 
quantity  of  maguey  available  for  the  manufacture  of 
•he  (Innk  .ii  proportion  to  the  amount  utilized  in  the 
manufacture  of  the  sugar.  In  effect,  any  extensive 
manufacture  of  sugar  from  the  maguey  would  amount 
to  practical  prohibition  for  the  poorer  people,  as  the 
wages  of  laborers  io  Mexico  are  so  low,  that  with  the 
eliminatton  of  pulque,  thty  could  not  afford  to  buy 
other  alcoholic  beverages.  It  is  also  reported  here  that 
the  .American  prohibitioii  party  is  interested  in  the  pro- 
posed factory  for  the  manufacture  oi  pulque  sugar,  and 
that  adherents  of  that  organisation  would  like  to  sec 
Mexico  go  dry. 


Mrs.  Wmbath — "I  thought  when  I  married  you  tiiat  you 
were  orignal." 

Mr.  WabMb— "And  am  I  not? ' 

"No»  you're  using  tiie  same  excuses  for  staying  out 
late  that  all  my  other  busbaads  usedl" 


DISPBMaBR  OFFERS  THREE  IDEAS 

WHICH  HE  HAS  FOUND  HBLPFUI. 

The  fountain  customer  li  a  lu^iitai  prosiJtci  for  ^ 
ciHifcctiuncry  sale.  Keep  this  ui  mind,  display  con- 
fectiouery.  and  occasionally  use  a  small  portion  ot 
some  delicate  cuaiectioo  as  a  garnish  for  a  soda 
fountain  leader.  Advertise  by  sign  card  at  the 
same  tine  that  this  confection  may  be  bought  by  the 
box  or  pound — and  watch  how  many  sales  will  fol- 
low. 

Tlie  wide-awake  dislK■p.^c^  vviil  ol'ttn  get  vahiahlc 
MiKKesti.iiis  by  an  iiii.iniial  ci'iat  with  a  fr)ciidi> 
regular  custon»«r.  Tins  customer  may  have  found 
some  (,thtr  tuuntain  iti  town  or  when  traveling  which 
served  something  unusual  and  delicious.  Learn  all 
you  can  about  it  The  progressive  man  is  teachable. 

The  morning  work  of  cleaning  should  all  be 
finished  M  the  soda  fountain  before  customers  begin 
to  arrive.  It  is  not  until  things  are  in  order  that 
the  fountain  looks  hospitable  and  attractive. 


DKUGOIST  DHIVB8  FOR  BULK  CANDY  TRADB 

J.  W.  Reed  Co.,  Takes  Advantage  of  Price  Agitation 
Regardizig  Box  Candy  To  Get  Biisineaa  For  a  Line 
of  Nen*Packagie  Geeda 

One  v,ijuld  thiiik  at  il  l  t-fit  glance  that  he  was  stand- 
mi;  m  iruut  ot  a  bit;  cJiain  candy  store  so  far  as  the 
attractiveness  of  tiic  candy  window  which  the  J.  W. 
Kced  Drug  Company,  at  104th  Street  and  Columbus 
Avenue  have  at  this  writing,  is  concerned.  This  enter- 
prising firm  is  making  a  drive  for  their  share  of  the 
bulk  candy  busmesfr  while  so  mocli  is  being  swd  about 
profiteering  by  candy  stores. 

Speaking  of  prices  the  declme  of  box  candy  speciaJi 
has  led  more  than  one  druggist  to  launch  out  ;n  the 
hulk  goods  field  for  it  is  with  this  class  of  goods  that 
lie  can  meet  the  reduced  prices  of  his  competitors. 

The  Reed  Company  drug  store  at  this  location  has 
no  soda  fotmtain  and  therefore  cannot  depend  upon  thb 
department  to  bring  in  candy  customers.  Aside  from 
the  attractive  window  display  of  gum  drops  with  the 
price  plainly  marked,  .^''c  jur  po-ind,  for  it  this  popular 
ronfection  that  is  being  pushed  here  rust  now,  a  large 
display  table  inside  near  the  prescription  counter  ts  tued. 
Patrons  can  sample  before  they  buy. 

This  display  requires  the  entire  front  window.  Pedestals 
are  built  up  fully  six  feet  and  at  the  proper  p'^ces  dis- 
play ojitn  boxes  of  the  confection.  The  floor  is  well 
covered  with  fdled  boxes  hut  none  are  dumped  about 
a?  random.  Three  large  pail?  of  the  randy  with  covers 
r.ff  show  the  patrons  the  s  ipply  i?  n*  1  limited  without 
taking  chances  on  ruininfr  the  candies  freshness. 


REFORMERS  CALLED  POOR  SPORTS 

Some  weeks  ago  at  National  Park,  Camden  County, 
where  a  controversy  had  long  raged  about  Simday 

hasehall,  it  was  a^eed  by  representatives  of  both  tides 

to  submit  the  question  to  unoflficia^  referendum  and 
all  abide  hv  thr  result  Sundav  baseball  won,  five  to 
one.  N  V  .iit'r  rerover'n^t  their  breath  the  blue  law 
advocates  present  a  petition  for  the  strict  enforcement 
of  all  the  blue  laws,  which  would  not  only  prevent  base- 
baUt  but  also  the  sale  of  ice  cream,  cigars  and  every- 
tldng  else  on  Sunday.  Th.it  is  the  sort  of  tinhorn 
sportsmanship  that  helps  explain  the  attitude  of  the 
public  toward  diese  people  aod  their  aetlvMea. 

—Newark.  N.  J«  ledger.* 
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WordKrf-Moutfa  Advertisiiigj  Vahiable 

Best  Sort  of  Publicity  Comes  to  Fountain  if 
Patrons  Can  Be  Induced  to  Comment 
on  Its  Features  to  Their  Friends 


NOT  all  ihc-  advertising  which  the  owner  of  a  soda 
fountain  can  do  is  confined  to  newspaper  copy, 
placard*  on  the  mirror  behind  bis  fouaUin,  or 
sales  arguments  on  his  racaat  sad  in  his  show  windows. 

Qj-te  a  lot  of  effective  advertising  can  be  secured  by 
the  proprietor  of  a  soda  fountain  by  making  people  talk 
about  his  fountain ;  the  more  talk  the  more  patronage. 
This  being  the  case  it  is  a  mighty  good  proposition  for 
the  fountain  to  increase  the  amount  of  lW)fdpol»«IOIlA 
advertising  as  much  as  possible. 

But  how  can  the  proprietor  of  a  fountain  make  people 
talk  about  bis  ctlabUahnicot  and  furthermore  how  can  be 
do  to  with  ■  mtniminB  cxpeodtore  of  money?  One  of 
the  things  that  always  makes  folks  talk  about  a  fonatain 
is  a  new  slant  on  the  drinks  and  dlsbei  which  the  foun- 
uin  aervci. 

Carda  Tell  the  Story 
For  instance,  let  us  suppose  that  the  rtore  puts  a  placard 
like  this  in  iu  show  window. 
"Do  you  know  what  the  moat  popular  timdae  »  in 

Toledo? 

"They've  got  a  new  fountain  dish  at  Toledo  which  is 
being  served  at  many  of  the  better  fountaillS  9fA  which 
is  making  a  big  ha  in  that  city. 

"We've  made  arrangements  to  serve  the  sane  diSh  at  the 
aano  price  at  our  fountain  all  this  week. 

"mis  new  dish— which  li  called  Toledo  Delight— is 
nighty  good.  You  wiU  say  so  when  you  try  it. 

"We  at«  Ae  only  store  hi  town  where  this  dish  is  now 
being  served.  Undoubtedly  other  stores  will  soon  bcgm 
serving  it.  But  if  you  want  to  be  amooK  the  Brat  to 
try  it,  you  must  fs^  it  here — unless  you  go  to  Toledol 

"Come  in  now  ^isd  trv  a  Toledo  DcliBht!" 

Of  course  many  people  would  read  a  slfin  of  this 
character.  And  equally  of  course  many  of  those  who 
read  woidd  feel  constrained  to  enter  the  store  and  to 
see  for  Hicmaelves  jnst  what  it  was  that  was  making  such 
a  hit  with  Toledo  people  Then  it  would  be  perfectly 
natural  for  these  ctntOHwrs  10  tell  their  friends  about 
the  dish  and  to  comment  on  Toledo's  taste  and  upon  we 
enterprise  of  the  local  store  in  bringing  the  ^* 
city.    All  of  which   wv.uld  be  valuable  word-of-mOBHl 

advertiahw. 

New  York  Specials  Featured 

Suppo-ie,  again,  that  the  store  placed  a  placard  lihe  tilia 

in  its  show  window: 
-New  I'ountain  Dimcs  and  Drinks  Right  From  New 

York. 

"J  H.  Smith,  the  proprietor  of  this  store,  has  just 
retnraed  fiwo  a  trip  to  New  York  City. 

"While  in  New  York  he  visited  all  the  leading  soda 
fountains,  made  notes  of  the  new  dishes  »^ 
served  at  these  fountains  and  then  secured  the  roapes 

for  making  them.  t.    j       -n  m* 

"Of  course  New  York  is  always  ahead  of  aD  Uie  rett 
of  the  country  in  matters  of  this  kind. 

"But  now  you  can  try  to-day  the  dishes  that  arc  to-day 
popular  in  New  York-if  you  patronise  . 

You'll  find  all  the  dishes  and  drinks  brought  ba^k 
from  New  York,  (rouped  in  a  special  section  on  the  new 
mcrni  cards  wc  havc  just  had  printed. 

"Be  among  the  first  in  tfrU  dty  to  try  these  dishes 
and  drinks," 


It  is  easy  to  imagine  the  sort  of  comments  that  would 
t>e  made  on  a  stunt  of  this  kind. 

"I  tried  all  these  New  York  things  at  Smith's  foun- 
tain," some  young  ladies  would  be  sure  to  say  to  their 
friends,  '.'and  I  thought  they  were  fine.  You  ought  to  tiy 
them— they  really  are  difierent.' 

And  it  would  only  take  a  comparatively  small  amoimt 
of  this  sort  of  advertising  to  start  a  lot  of  people  patron- 
Mr.  Smith's  fouatain. 


More  Variety  in  Ordering  Urged 

It  would  undoubtedly  start  soda  fountain  patrons  talk- 
ing for  tfte  store  to  emphasize  the  variety  and  number 
of  syrups  regularly  carried.  As  a  general  thing  most 
soda  fountain  patrons  no  knger  rcaliie  how  many  flavors 

are  carried  by  the  founuin.  The  patrons  get  in  a  rut  in 

the  dishes  and  drinks  they  call  for.  For  insUncc.  one 
patror.  always  calls  for  chocolate  and  finds  that  h<  d or^n't 
experience  tJie  pleasure  in  »  chocolate  soda  that  he  iotmerly 
did.  But,  In-ing  in  a  rut  and  not  having  anythsuK  to  get 
him  out  of  the  rut,  he  continues  to  order  chocolate  and 
drinks  fewer  and  fewer  sodas  as  the  result  of  '.his  eternal 
sameness.  So  it  would  be  a  good  plan  for  the  store  to 
place  a  placard  in  its  window  reading  19m  this: 

"More  Flavors  at  Car  Fountain  Than  at  any  Other  Place 
in  Town. 

"We  believe  that  variety  In  BOdaS  sdds  grcatiy  tO  the 
pleasure  of  our  patrons. 

"So  we  regularly  carry  more  flavors  than  any  other 
soda  fountain  in  the  city. 

"And  because  we  think  that  you  would  get  more 
pkastire  out  «f  our  fountain  fay  knowing  about  the  wide 
variety  of  flavors  you  hive  to  choose  from,  wci're  giving 
the  list  of  these  flavors. 

"If  you  do  try  thi.s  variety  in  your  sodas  youll  be  de- 
lighted.   Variety  is  the  spice  of  life,  you  know. 

"Remember,  there  isn't  another  fountain  in  town  where 
you  have  such  a  big  variety  of  flavor.s  to  try  out  " 

Undoubtedly  it  would  be  a  surprise  to  many  folks  to 
see  how  many  flavors  the  fountain  was  carrying 

Hake  folks  talk  about  your  fountain.  You'll  find  that 
it  will  help  busineu  to  do  sa 

And  here's  hoping  that  the  ideas  oosdauMd  in  this  article 
poim  Ihc  way. 


CANDY  COMPANIB8  MSROB 

H.  D.  Fobs  and  Comr-  "y  TaVc  Over  the  Business  of 
the  Boston  Confectionery  Company  and  Operate 
Under  Nana  of  H.  D.  Foaa  and  Conpany.  Inc. 

ArranEcmen;^  havc  !ie--n  com|)leted  whereby  H.  D.  Fos* 
&  Co.  of  Boston,  manufacturers  cf  randy,  will  take  over 
the  bus-neiis  of  the  Boston  Confectionery  Company  of 
Cambridge.  The  merged  company  will  be  knoTivn  as  R 
D.  Foss  ft  Co.,  Jnc  H.  D.  Foss  will  becoiTic  president. 
C  F.  Symes,  now  presklcnt  of  Boston  Confectioner}-, 
will  be  vke-pTcsident  of  the  Foss  CMapany  and  Charie!. 
D.  Rice  will  be  treasurer.  ^  ■ 

Hie  Foss  company  exi>ecjt*  to  give  up  its  Beaton 
location  ar.d  move  into  the  modern  factory  of  the  Boston 
Confectionery  at  Can»bridge.  Details  of  the  finandng 
have  not  yet  been  completely  worked  out 
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HER£  IS  A  LIST  OF  THINGS  ONE 
BUCCSlSmh  FOUNTAIN  MANAGER 
BXPBCT8  HIS  DISPENSERS  TO  KNOW 

That  an  immaculately  clean  apron  OUket  S 
splendid  impression  on  patrons  while  a  soiled 
apron  dnvtv  tlu-ni  away. 

That  men  buy  more  siraiglu  drinks  than  sundaes 
nr  "^odas  and,  conseiiuently,  when  a  man  hesitates 
about  naming  the  thing  he  wants  to  bny  it  U  a 
good  bet  to  recommend  some  straight  drink  to 
him. 

That  time  wasted  In  "kidding"  with  customers 

r'T  frirnd*.  who  stuM  !  ip  a;  the  fountain  mrans  a 
di  ridid  derrea'ie  in  i-ilicu  ncy  as  no  soda  dispenser 

(.tn  coiidti' ;  a  r onvetsstion  and  attend  to  his  job 

a!  the  same  time. 

That  a  running  oun\ cr-,ation  with  customers  at 
the  counter  tends  to  make  customers  feci  that  i: 
\%  run  in  a  slipshod  manner.  ■ 

!  hat  every  cnstomer  who  compliments  the  soda 
l  u  nser  on  Ills  work  means  patronage  for  the 
■im.   ill  the  future  from  that  same  eustomer. 

1  hat  daintint-ss  is  highly  appreciated  hy  all 
wonKMi  who  pnreha-e  sundaes  nr  si"ias. 

That  with  chi';<lri'n  it  is  not  daintiness  hut  iiuaii- 
tity  which  makes  the  biggest  hit  and  that  th.- 
dispinscr  should  try  to  serve  quantity  sundaes  to 
the  children. 

That  with  a  lot  of  people  standing  up  at  the 
cotinter  to  secure  drinks  and  sundaes  it  is  abso' 
lutcly  essentia!  that  everything  behind.,the  cotinter 

be  faultlessly  clean. 

That  a  pleasant  sitiile  on  the  part  of  '.he  dispenser 
makes  every  soda  and  sundae  tasic  better. 

That  a  visit  to  other  fountains  every  now  and 
then  is  worth  while  for  the  purpose  of  seeing  what 
others  are  doing  and  in  this  way  keeping  abreast 
of  the  times. 


THE  DISPENSER  DISCUSSES  HIS  PATRONS 

The  DisiH-nser  sa>'S  that  ul-.ilc  tlic  ti!d  time  Mmniay 
niortiinv;  rusli  for  bronio  sealer  arnl  other  cures  foi 
"iiiortinig  after  headaches"  is  rto  mure,  or  at  lea^t  <le- 
creaM-il  to  almost  iiothinir,  there  is  a  prohibition  ru^h  ui 
Monday  mornings  to  correspond  to  the  other  one  which 
is  passing  into  tlic  discard.  This  rash  includes  both  girls 
and  men  alike,  and  the  former  are  generally  in  the 
niaiorhy.  and  they  ask  for  everything  from  a  phosphate 
or  a  bromo  to  a  cure  for  simbarn  which  they  acquired 
the  (!«>  before. 

"They  all  like  to  tell  me  their  troubles  an<l  their  .Sun- 
day experiences."  says  the  Dispenser,  "and  they  ask  me 
more  questions  that  Edison  could  think  of.  much  less 
answer.  Ive  got  to  listen  to  it  all.  Then,  too,  one  has 
^p  retnrtnber  what  certain  persons  like. 

"Ff>r  instance,  there  is  one  <>f  'li.ilis       IN'  u'ln 

has  a  particular  drink  ahich  s!ie  wants  made  the  same 
way  and  with  a  novel  t  .ucl-.  *lie  claims  she  'invented '  I 
have  to  remember  that.  Then  tliere's  a  fussv  <dd  broker 
who  wants  the  soda  water  put  into  the  k.'1a>>  before  the 
flavor  goes  into  it>  and  I  have  to  remember  that.  Then 
there  i»  the  lunch  crowd.  M<ostly  stenographers  who 
make  a  "mral'  out  ■>'-  i'^la  and  a  sandwich,  or  a  plate  of 
III-  in  am  and  some  candy,  and  then  wonder  why  they 
Come  (b  wn  later  in  the  <lay  atul  visit  the  drug  clerk  for 
some  remedy  for  a  headache  or  a  sick  stomach. 

"Advise  them?"  he  smiled.  "HtAi,  you  evidently  don't 
study  women  r 
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CHICAGO   FOUNTAIN   BUSINESS  BETTER 

Return  of  Warm  Weather  Stimolates  Demand  And 
Many  New  Fountains  Being  Installed  III  Aatidpatko 

of  Even  Better  Season  Next  Year 

f'.n>.4 an  a|j;ed  In  a  return  tntjaKctncnt  ol  siiinmcr  weather, 
the  soda  fountain  and  soft  drink  business  in  Chicago  i> 
Itack  at  its  old  iirotmrtions  following  a  temporary  lay-off 
during  a  leu   clii]'i_\   and  rainy  days. 

Fountain  dishes  and  drinks  have  liecn  more  PQptdar 
dtiring  the  sweltering  simimer  days  this  year  than  the 
bottled  goods,  but  it  has  i>een  hot  enough  and  the  thousands 
of  Chicagoans  and  visitors  have  been  thirsty  enough  to 
keep  business  moving  in  all  departments  of  Uie  beverage 
business. 

Due  princiji.alh  to  proliiLitiiir,.  so  it  is  assumed,  fie.'e 
is  still  a  particularly  big  demand  ior  fruit  juiee.s  and 
drioks  made  from  these  juices.  Several  new  beverages 
have  made  their  appearance  on  the  market  and  it  is  an- 
nounced that  others  will  be  marketed  shortly.  Itferchao- 
<iis!nf;  problems  have  become  one  of  the  principal  factors 
in  the  production  of  many  of  these  beverages  and  novel 
means  ha\e  been  taken  t  >  {>re^ent  some  Of  thC  nCW 
drinks  to  both  dealers  and  '.lie  public. 

I'^xpansioi;  coiUmucs  to  be  the  ke.snote  et  the  fountain 
business  in  Liucago.  .AUwrt  Pick  &  Co.,  have  just  installed 
a  handsome  new  fountain  and  complete  equipment  for 
Dames  Bros.,  who  will  operate  a  modern  fountain  and 
confectionery  at  Cottage  Greve  Avenue  and  Sixty-third 
Street.  This  locatmn  is  probably  the  best  oo  Chicago's 
South  Side,  as  the  store  is  on  the  busy  comer  in  the 
Tiviili  tlieaier  (li>trict  where  an  estimated  20,000  oeople 
attend  the  big  movie  theater  each  day.  .\  i»ropo.'-t\l  new 
danee  hall  at  this  corner  will  also  attract  throngs  to  Uie 
vicinity.  The  building  occupied  by  the  new  store  is 
owned  by  the  United  Ggar  Stores  and  the  new  .store  will 
lie  "L"  diapedt  having  entrances  on  both  6i3rd  and  Cottage 
Grove. 

The  11.  J.  Walker  Soda  Fountain  Company  is  now  busy 

installing  one  of  the  largest  and  most  modern  fountains  Tn 

(  hii  at!  s  downtown  bn-:ne->  district  at  The  Fair  de|>art- 
iiK-ni  store.  This  foun'am  will  have  ten  stati«^n^  and  i« 
built  in  the  form  of  a  hollow  jiinare  with  a  steam  table, 
iiri'.  stand  and  disitlay  rack  accessible  from  all  siflcs, 
in  the  center. 

The  ioimtain  at  The  Fair  is  to  be  cooled  by  artificial  re- 
frigeratwn  with  all  parts  of  the  cooling  system  completely 
enclosed  and  utilizing  cold  dry  air  for  cooling  water  and 

freezing  the  cream.  Drink  mixers  and  other  conveniences 
have  Vieen  built  into  the  foimtain.  The  fonntain  will  be 
in  operatinr.  \si:h.in  the  next  few  ila\ s  and  will  he  in 
charge  of  O.  II.  Jiieri;ii:s.  nianajjer. 

Following  the  completion  of  The  Fair  fountain,  Mr. 
H.  J.  Walker  of  the  Walker  Company  is  to  personally 
superintend  the  insUllation  of  two  new  foumains  at  the 
Rothschild  department  store.  One  of  these  wiU  be  in 
the  grocery  d^artment  and  the  other  Is  to  be  located  in 
the  basement. 

In  addi'.ioi:  tn  the  faet  I'lat  pri|iu!ariiy  of  fountain 
drinks  is  coiUiimuijj  leniarkably  K">x1.  further  prospects 
for  big  business  next  year  are  seen  in  the  fact  that  nierrh- 
ants  no!  only  iri  ChieaKo  but  througl'on;  the  middle  \*cst 
are  making  elaborate  plans  for  impr  \einf  nts  and  expon- 
sk>n  of  business  for  next  summer.  One  big  Chicago  sup- 
ply house  reports  that  many  inquiries  are  already  being 
received  and  that  the  situation  at  the  jiresent  time  for 
the  coming  season's  business  looks  much  better  than  it 
did  a  year  ago. 

.\s  a  reflection  on  western  business  which  s  -nie  source* 
have  indicated  was  not  so  goml.  .Ml.ert  I'ick  and  Com- 
pany have  just  closed  a  contract  for  complete  installation 
of  a  new  fountain  on  an  elaborate  scale  at  Casper. 
Wyoming. 
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Ceodneted  by  BMHA  GARY  WALLACE 


After -Theatre  Lunch  Gaining  Popularity 


THE  f(Hi<l  hatiiis  of  the  Amcriran  people  arc  hcing 
made  over.  This  may  seem  like  a  broad  statement, 
bnt  any  obierver  can  verify  it  witli  very  little 

trouble. 

When  the  oWcr  generation  of  the  present  day  have 
passed  on  to  join  the  "innumerable  caravan,"  the  younger 
fncmbers  of  society  will,  as  a  matter  of  course,  talce  tbdr 
placet,  and  the  food  habits  which  are  becoming  so  pre* 
Talent  amonff  the  younger  people  today,  will  become  an 
established  order  of  thinKs. 

This  estahli.she*l  ortkrr  is  bcinK  forme*!  now,  and 
whether  one  rfcnwnizfs  it  i^r  not,  it  is  a  n.ition.il  tcrulcnry 
which  is  swt't-piiig  (niward  like  a  i4<^eat  and  miKlity  Hood. 
carryinK  out  people  with  it.  This  new  food  hal)it  may 
be  briefl>  described  as  eating  between  mcaU  and  especially 
late  1:1  the  evening. 

When  the  present  generation  was  reared,  it  waa  taught 
in  a  stnbbom  and  anthoritative  manner,  tiMt  absoltite 
reKularity  a  to  breakfast,  dinner,  and  supper  was  essential 
to  health.  Many  dieticians  and  doctors  still  claim  so.  and 
yet  in  the  I.icc  of  this  wr  liavc  tlioiisatuls  of  healthy, 
athletic,  strong,  and  succl■s^f^Il  inrlividuals  who  eat  when 
their  system  demands  it.  enjov  the  eating  mightily  and 
certainly  seem  to  be  no  worse  for  it. 

Ice  cream,  for  example,  is  solid  nourishment.  Its  temper- 
ature should,  by  every  law  of  logic,  arrest  the  proecM 
of  dhrntion.  and  yet  ice  cream  and  frosea  daintietl  of 
this  class  arc  favorites  in  the  way  of  between -meal  re- 
freshmetit.  and  people  ^cem  tn  be  better  rather  than 
worse,  for  reasonable  itvl  1 

Bating  Between  Meals  Healthful 

There  are  even  those  who  claim  on  a  setentific  basis, 
that  this  eating  between  meals  is  to  be  encouraged  because 
the  human  system  can  better  care  for  a  small  quantity  of 
food  tak<Ti  fT-c(]iie:i;Iv  than  a  larec  .TmoiniT  'Krcasionally. 

Our  cor.tiiicDia;  ^  .msir.s  enjny  tea.  coffee,  or  fancy  re- 
freshments 11)  ilii-  late  afterno-i:i  and  evening,  and  seem  to 
be  healthy  and  happy.  Americans  arc  noticeably  a  people 
whose  nervous  activity  uses  up  much  of  the  energy  manu- 
factured from  honr  to  hour.  In  order  to  prevent  going 
beyond  the  bounds  of  perfect  recovery  as  to  physical  ex- 
haustion, and  to  stolce  up  the  human  engine  for  the  next 
lap  of  the  joimwy,  food  becomes  increasingly  important, 
and  -here  seems  no  reason  to  !'c!ie\e  that  our  people  ar* 
doing  iin>  thing  out  of  the  way  when  they  cstablisli  habits 
which  furnish  them  wifn  wholesome  food,  taken  when 
and  where  they  need  it. 

A  recent  writer  in  a  weekly  magazine  discoursed  at 
length  on  this  matter.  He  spoke  with  the  voice  of 
anUtorrty.  having  had  the  catering  concessions  for  a  large 
number  nf  amusement  parks  and  ball  game  grounds.  He 
ha.s  found  tliat  while  the  hot  dog  is  a  tremendous  favorite 
in  the  Ea'^t.  tll^^  ilir  hot  doc  has  to  share  its  popularity  in 
the  Middle  West  with  the  ham  sanrlwich;  while  neither 
are  nearly  a<  v  ipnlar  in  Mexico  as  a  very  hot  hamburger 
preparation  fried  in  thin,  wafer-like  cakes,  and  eaten  a.s 
a  sandwich  filling  in  a  round  Wacuit.  The  shape  is  im- 


portant, fur  the  Me-xican  people  uill  lu^sc  nothing  to 
do  with  the  long  roll  as  we  know  it,  while  our  own  people 
prefer  the  lont:  roll  to  the  round  shape.    These  simple 
facts  are  significant  as  they  indicate  the  localization  of  ' 
food  habits. 

This  particular  writer  speaks  of  the  stupendous  quantity 
of  hot  dogs,  peanuts,  lemonade,  sarsaparilla,  and  occasion- 
ally  some  drink  of  local  popularity  which  he  serves  an- 
nually,  and  he  calls  attention  to  his  observation  that  (hose 

who  criticise  the  la  t  w  ri  i:  niea!  tu^l  >itis,  are  usually  people 
and  races  of  stiiaii  pii>  steal  development  and  limited 
achiev  ement. 

In  closing  he  says : 

"Before  me  as  I  write,  I  ha\-e  a  magazine  article  'by 
another  dietician  who  derides  the  bctwccn-meal  idea. 

"If  we  must  have  something  between  meals,  he  says, 
the  only  safe  and  nourishing  food  is  cool  milk. 

""Id  like  t»  see  hhn  make  somebody  drink  it.  Even 
the  milk  shakes  went  out  of  style  several  years  ago. 

"Xo.  I  guess  we'll  go  right  along  ruining  our  healtlv 
turning;  out  the  biggest  and  finest  int-n,  winning  all  the 
athletic  events — yes.  and  winning  the  wars." 

It  is  easy  to  understand  why  milk  shakes  arc  not  r"  ini!ar 
on  baseball  grounds  and  similar  recreational  field>  Under 
these  conditions,  it  is  difficult  to  have  milk  drinks  at  their 
best  and  milk  drinks  should  be  sipped  slowly.  But  ^e 
soda  fountain  affords  an  ideal  background  for  miflr  drinks 
and  milk  foods,  for  here  one  has  not  die  heetic  excitement 
of  a  game  or  race  in  the  balance.  There  arc  chairs  and 
tablet  and  restful  surround i ties 

Food  Habits  Can  Not  Be  Forced 

The  writer  above  quoted  states  that  he  lias  found  it  to 
hold  true  over  a  period  of  many  years,  that  people  simply 
will  not  eat  what  they  do  tWt  want.  Such  items  cannoj 
he  forced  upon  them  nor  can  they  be  educated  to  enthusi- 
Bstic  acceptance  of  foods  which  do  not  make  an  immediate 
appeal. 

Sometimes  these  preferences  and  prejudices  are  astonish- 
ini'  The  most  fashionable  of  the  elite  set  are  rretlited 
with  eating  corned  beef  and  cabbage  as  a  matter  of 
course  at  the  horse  show-,  while  other  equally  unex- 
pected traits  crop  out  at  different  points. 

A  consideration  of  these  fact?  is  veo*  interesting  in  con- 
nection with  tite  luncheonette,  for  it  becomes  evident  why 
some  neoole  succeed  where  others  f^.  The  business  of 
ratenne  on  either  a  limited  or  a  large  scale,  must  be 
taken  seriously  or  the  results  will  of  necessity  he  indtffer- 
cnt  and  scarreU  or'ji- while,  hut  if  an  intellittcnt  and 
earnest  studv  is  made  i  f  the  food  habits  or  likes  of  a 
conimunitv.  one  has  a  pho5i>horesi  en!  arrow  pointing 
the  way  to  a  profitable  hinchconetfc  business. 

Most  luncheonette  e.-iabii-hments  cater  with  fair  success 
to  the  between-time  needs  of  dav-time  patrons,  hm  rel.n- 
tively  few  have  seen  the  opnortunity  in  late  evening  busi- 
ness' and  vet  here  is  a  big  fieM  all  but  unacratched,  which 
is  capable  of  being  developed  into  large  proportiODS. 

We  are  no  longer  a  people  who  retire  sedate^  at  nine 
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or  «t  latest  at  ten  o'clock.  Our  streeu  are  teemioc  with 
life  even  in  the  imall  towns  and  Tiilages,  M  midnigliL 
The  automobile  has  made  pouible  the  eovering  of  laOR 

distances,  and  it  is  almost  a  matter  of  c.mrse  to  go  out 
ii>r  an  evening;  entertainment  of  Mime  'n-.v.d.  and  then  to 
seek  '.omr  place  wlicre  a  lunclieati  of  dLstinrtioO  may  bC 
■  btaincd  as  a  climax  to  the  evening's  pleasure. 

This  is  not  so  illogical  as  it  might  seem,  for  when 
lieople  dine  at  six  or  seven  o'clock  and  then  proceed  to 
havt  a  period  of  cnjosfmeot  equal  to  a  morning  «r  an 
afternoon,  the  aysiem  cries  out  for  food  in  the  eonnc 
of  four  or  live  hour*. 

Many  people  cannot  sleep  when  the  stomach  is  empty, 
and  others  find  that  if  tlicy  take  an  easily-digested,  ap- 
pcti^inc  lunch,  that  they  rest  better  and  awaken  with  a 
irrcater  zest  for  work  in  the  morning.  It  is  a  mistakfi 
however,  to  takr  he.arty,  slowly-digested  loodl  lalo  io  fhc 
evening,  and  most  people  realize  this. 

We  have  already  seen  that  unwelcome  foods  cannot  be 
forced  upon  people,  and  so  the  ehancter  of  the  eraoing 
limch  should  be  carefulfy  considered.  What  may  be  ae> 
teptihle  in  one  locality,  might  he  rejected  In  another, 
and  so  it  become?  larpety  a  matter  of  individual  st»»dy. 
The  leaton  of  the  year  aUo  has  an  influence  upon  the 
character  of  this  late  luncheon.  But  the  one  who  pays 
attention  to  the  logical  principles  of  supply  and  demand 
in  this  connection,  will  merit  prestige  and  a  fine  following. 

It  is  interesting  to  note  how  much  the  soda  fountain 
and  the  faraeheonette  are  b«ii«  med  as  fiction  properties, 
in  erd^  to  create  atmosphere.  A  recent  writer  in  one 
"I  the  hijfhest  paid  mneannes  in  the  world,  represents  a 
y.  nne  woman  in  the  party  a?  inquiring  where  Percy  can 
possibly  be.  His  irate  fathe-  ovp-osses  It  as  his  firm 
conviction  that  Percy  is  proKibly  piuzling  soda  fountain 
slops,  and  intimates  that  he  is  probably  topping  oflF  his 
eighth  malted  milk  with  a  plate  of  ham  and  ejrjrs  In  all 
probability.  Perqr^s  father  was  right  and  the  young  diap, 
contrary  to  M  rules,  would  probably  flourish  !ike  a  green 
bay  tree  and  steqt  fike  a  top. 

The  .American  people  are  the  greatest  soda  fountain 
fan*  in  the  world,  and  probably  the  best  nourished  people 
in  t'  e  world  Surely  we  are  justified  in  diinkiag  that  there 
is  some  connection! 

Aftor-Tfaeatio  Loneh  Ave  to  Pleaaa 

B'.it  N.  come  hack  to  the  .After-the-Theatre  Lunch  and 
to  catl  e-  a  few  practical  ronchxions  in  reirard  to  it. 

F'r«t.  it  will  l>e  a  success  when  tin-  f  orl  is  riehf  for 
•hr  rrnvinmity  where  it  is  served  and  the  service  is 
,  \.  ;    ilt'niate  publicity  to  attract  a  Rcneroits  patronage. 

Second,  the  After-the-Theatre  T.unch  should  offer  some 
distinetive  food  hem  not  served  during  the  day  and  earlier 
i>art  of  the  evening.  PossIUy  fliis  special  might  be  best 
breim  at  nine  o'clock  or  after  the  people  rome  out  from 
the  fiT'it  movie  en'ertainmrnf  ^^any  have  an  early  even- 
ing meal  and  are  now  ready  f.ir  something  additional 

Third,  the  .After-Theatre  Lunch  nnv  well  1m-  accom- 
rnir»~f)  f>cra<ii-inallv  by  music,  or  some  cither  ■isiitahlc  fea- 
t.i''-  a-iirted  to  the  particular  establishment. 

Fourth,  it  should  be  remembered  that  after  a  long  day 
of  nnmereus  activities,  most  people  are  beginning  to  feel 
^  ti  ewhat  weary  and  will  appreckto  prompt  aenriee.  A 
te  li.  i:s  wait  is  three  times  as  tiVefy  to  be  resented  ai 
when  endured  earlier  in  the  dav.  People  are  now  beRinning 
t.i  think  of  ectfincr  home  and  retiring.  Even  those  who 
eat  and  then  and  diat  afterwards,  want  to  be  served 
as  soon  as  possible. 

Fifth,  suitable  foods  for  the  .\f1cr-the-Theatrc  T.imrh 
will  consist  of  simple  fruit  and  fish  salads,  well-made 
sandwiches,  hot  and  cold  drinks,  ice  creams,  and  very 
licht  and  difrestiUc  portions  of  well-made  cake  or  French 
pastrv  In  every  ease.  rich,  hearty,  heavy  foods  should 
he  passe<l  by  .md  the  l;?ht  luncheon  idea  stressed. 

Sixth,  a  special  arrangement  should  be  made  whereby 


there  will  be  shifu  of  help  ready  to  take  care  of  tbeie 
lato  patrons  piomptly. 
Seventh,  movie  screen  advertising,  theatre  program  an« 

nouncements,  and  newspaper  publicity  wil!  s  ^n  start  this 
class  of  trade  along  briskly,  provided  the  food  itself 
appeals. 

Eighth,  before  featuring  an  After-Theatre  Lunch,  make 
a  personal  visit  to  establishments  serving  foods  at  this 
hour,  and  observe  what  is  ordered.  Do  this  in  your  own 
locality  and  also  within  a  radius  of  twenty  or  twenty-6ve 
miles.  Get  poaled  and  then  go  after  the  bttsiness  serioosi}-. 
It  is  there  and  fomaoiie  is  going  to  get  it  so.'m.  Remember 
also  that  the  evening  patrons  are  logical  fans  for  the 
day-time  service. 


NEW  RULING  ON  FLAVORING  EXTRACTS 

K.  A.  Haynes,  prohibition  commissioner,  has  sent  a 
notice  to  Federal  prohibition  directors  regarding  the 
standard  requirement*  for  certain  imitation  flavoring 
extract.-i.    The  announcement  1^  .is  ;ollows: 

"The  standard  hitherto  prevailing  rcciuirinj;  flavoring 
extracts  to  contain  not  less  than  2  per  cent  o:  c'.Kcrs  or 
esters  is  hereby  modified  to  require  not  leas  than  S  per 
cent  of  ethers  or  esteri  with  respect  to  die  fdOowwg 
imitation  flavoring  extracts:  peach,  apricot,  brandy, 
cognac,  rum,  grape,  and  apple.  No  more  alcohol  may 
he  used  in  the  manufacture  of  such  extracts  not  con- 
forming to  the  modified  standard.  Each  director  will 
at  once  notify  manufactufera  ol  flavoring  eslcaiGta  is  his 
Sute  accordingly. 

"Pennila  for  the  year  1921,  issued  purinaat  to  appli- 
cations now  pending,  will  authorise  the  tnaBofacture  of 
such  extracts  containing  not  leas  tiian  5  per  eeat  of 
esters  or  ethers,  and  in  passing  upon  imitation  flavors 
in  the  laboratory  the  calculations  of  the  esters  or  ethers 
will  be  in  terms  of  grams  of  ethyl  .irrt.itc  per  100  c  C. 
In  addition  to  the  specific  requirements  relative  to  the 
c!!it  r  or  'vs-er  content,  it  is  also  necessary  that  the  prod- 
ucts shall  be  unquestionably  unfit  for  use  as  beverages. 

"Manufacturers  and  other  persons  having  on  hand 
extracts  of  the  kind  in  question  not  conforming  to  the 
modified  standard,  but  conforming  atricdr  to  tiie  sund- 
ard  Utherto  prevaillog*  will  be  permitted  to  oMke  aalea 
thereof  for  legitimate  non-beverage  purposes  ontfl  No- 
vember 1,  1921.  However,  all  maiiiiiacturers  or  distri- 
butors selling  such  products  in  lar^c  containers,  such 
as  half-pint,  p:nt  ,ind  quart,  except  to  hotels  or  manu- 
facturing establishments,  should  be  reported  at  once. 

"Similar  action  will  be  taken  as  to  other  imitotion 
flavoring  extracts  if  investigations  appear  to  warrant 
socli  action." 


SOMEEODY  STORIED  HERE 
"You  writing  your  sermoo,  pop?*  the  small  aea  of  a 
minister  asked  interestedly. 
*Yei.  my  boy."  was  the  reply  of  the  divine  as  he  looked 

11)1  from  his  manuscript. 

"I  low  do  you  know  what  to  write,  pop?  '  was  the  next 
quest!  II 

"Gi-d  tells  me  wbpt  to  write,  my  son,"  the  minister 
replied  imprcssivel;. 

The  Itttk  felk>w  kwkcd  doobtfuL 

"If  He  tdla  yon  what  to  writer*  bo  demaadei,  "iri^ 
do  you  go  back  and  scratch  out  a  lot  of  HF' 


OUT  OF  ORDER 

I  do  not  want  to  incur  the  displeasure '  of  the  chair. 
I  want  to  be  polite  as  possible.   If  yon  ssy  I  am  out 

of  order  I  will  have  to  take  your  word  for  it  Once 
upon  a  time  another  presiding  officer  made  a  similar  ruling 
and  I  askcJ  him  :  "How  am  I  out  of  order?"  and  ho  SSidt 

■"\  <iu'll  have  to  ask  a  veterinarian." 
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COCA-COLA  DtVIDKNDS  KB8U1IBD 

Directors  Vote  Payment  ol  D«ferred  Semi-Annual  3^ 
Per  Cent  Return  on  fnltutd  Stocb— Saninga  Satii- 

T'le  Dircctor>  of  t!ic  Coca-Cola  Company,  at  a  meetuig 
held  Aug.  23,  declared  a  semi-annual  dividend  of  3%  per 
cent  on  the  7  per  cent  cumulative  preferred  stock,  payable 
Oct  1  to  stoddtoUers  of  record  Sept.  IS.  thu  wm  the 
dividend  doe  to  be  paid  on  July  1,  which  wu  deferred. 
In  the  long  list  of  industrial  (lividrndt  deterred  or  passed 
since  the  beginning  of  the  year,  the  Coca-Cnla  Company 
is  the  first  to  rc^uitit  i>riMiK:Tts.  The  Directors  had  the  , 
tipiirf;  on  earnings,  but  these  were  not  made  public.  It 
was  said  that  sales  for  July  established  a  new  high  record 
and  thnt  in  that  month  the  company  earned  more  than 
thrce-fourtht  of  the  preferred  dividend  reqiticenMatt  for 
the  foil  year. 

The  Rreater  part  of  the  preferred  stock  is  held 
interest<;  which  formerly  owned  the  company.  For  their 
holdings  of  the  stock  of  the  old  company  it  was  understood 
that  they  received  $10,000,000  in  7  per  cent  cumulative 
preferred  stock  and  a  big  sum  in  cash.  The  provisions 
of  the  preferred  stock  call  for  preference  as  to  ns'-i-i* 
as  well  as  dividends  and  six  month<>'  default  in  payment 
of  the  7  per  cent  dividend  would  give  each  share  of  pre- 
ferred stocic  a  vote  in  die  affairs  of  the  oompaay. 

At  the  time  of  orgairication  the  entire  istoe  of  SMJKO 
shares  of  preferred  stock  was  plaeed  ui  a  voting  trust  of 
three  men.  includimc  W.  C.  Bradley.  Chairman  of  the 
Board  of  Directors:  F..  W.  Stetson,  Vice-President  of  the 
Guaranty  Trust  Company,  and  Ernest  Woodruff.  President 
of  the  Trust  Company  of  Georgia.  In  the  early  part  of 
July,  or  shortly  after  thr  dividend  on  the  preferred  stock 
ivas  deferred,  PrLildent  Asa  G.  Candler  applied  to  the 
Siqweme  Court  in  Atlanta  for  an  interlocutory  injunction 
in  an  attemfit  to  break  tip  an  alleRed  agreement  tqr  which 
three  majorit?'  stockholders  were  said  to  control  the  voting 
power,  .\ccording  to  latest  reports,  this  voting  trust  SOon 
will  l»e  terminated,  althouyh  it  vrauld  not  end  until  Sept. 
9.  1924.  under  tlie  original  plans. 


*nujuy*  mLK  bill  reported  favprably 

House  of  Riprcaeairtiw^To  Conridar  MeannPrdhi. 
biting  SubstitMieB  of  Butter  Pat  By  OAer  ClMaper 

Fats  and  Oils 

The  House  Committee  on  .\gricuhure  voted  .^ug.  11,  to 
report  favorat.lj  the  Voifrt  bill  prohibiting  imnufacture 
and  sale  of  filled  milk  in  the  District  of  Columbia  and  in 
interstate  commerce.  The  vote  was  14  to  4.  Representatives 
Tone«.  Texas;  Aswelt.  Louisiana:  Jacoway,  Arlmuas.  and 
kincheloe  of  Kentucky  voting  m  the  ncgatn«. 

This  bill  has  had  active  snr^Tvirl  of  the  Wsconsm  dairy 
associations  of  the  Natiotial  Dairy  Union,  an  organtaation 
ri  creamrrv  ami  nllinl  da-'v  nriranizations  and  of  the 
National  Federation  of  Milk  ProdiKcrs.  and  also  the 
hacking  of  the  farm  organisations  generaUy  in  all  parts 
of  the  country.  ..... 

"Filled  n^ilk"  is  defined  in  the  bill  as  the  product  made 
when  milk  fat  is  removed  from  milk,  and  some  othet 
fat  or  oil  added  to  the  skim  milk.  The  record  in  eom- 
mittce  hrarinps  s'low  that  eighty  or  ninety  mHlion  pOUIldS 
of  thi':  imitation  product  have  been  made  and  iold  anniml^ 
The  h  i  rdU  it  an  "imiution"  product  and  prdtibHs  its 
manufacture. 


•Now.  Mary.  I  don't  want  to  be  misunderstood  in  this 
mattCT  T  am  wiinnsr  that  you  should  tie  a  suffragette, 
I  am  willing  to  get  up  in  the  mominf,  split  the  kindlmg. 
light  the  fire,  cook  the  hreakfast,  wasli  the  dishes  and 

d!i-t  I'lr  ;iar'or.  Tint  I'll  be  doggoned  if  Pm  going  to  wenr 
pink  ribbons  in  my  nighty  to  fool  the  baby." 


I  iCB  ckbam  bating  championship 

WON  BY  PAWTUCKET  MAN:  ATE 

FIVE  QUARTS  AT  ONE  SITTING 

James  Connolly  of  Sayles  avenue^  Fawtucket,  R.  L, 
gave  up  a  lot  of  personal  comfort  for  five  quarts 

of  ice  cream,  $^5  in  bills  and  a  title — champi<3n  i«e 
cream  eater— all  of  winch  he  assimilated  in  20  brief 
minutes  at  Hrcnnan  s  druK  store.  W'tst  nvcriue. 
When  he  was  tacklnig  his  third  quart  of  the  semi- 
frozen  subataaee  some  of  his  friends  began  to  leave 
the  drug  atnt«b  not  wishing  to  witness  the  <*>Uapse 
whidi  tilcy  fdt  nnst  surdy  cone  in  »  little  while. 
There  wa6  a  k>ok  of  distress  on  the  face  of  CoonOUy 
and  they  didn't  wish  to  share  the  disappointment  they 
Ijclievi-d  vr.is  due  in  this  round. 

But  ihcse  little  knew  that  Connolly  had  cajiacity  for 
tec  cream  far  beyond  that  ,  •  tlie  nrdinar>  spa 
i>atnon.  S«nethit>g  within  him  was  melbng  the  con- 
fection SA  a  tremendous  rate,  albeit  recurrent  chills 
were  many  and  heads  of  sweat  of  the  size,  color, 
.<hape  and  seeming  cnnsiatsiicy  of  hailstones  stood 
forth  upon  his  brow  OT  dropped  opoo  ttie  floor.  A 
dozen  times  the  white  dorptiscles  tn  Ks  blood  were 
al>out  to  give  np  in  conge.ilmctit.  but  the  red  ones 
over  came  to  the  rescue  and  Icat  uff  the  inroads  of 
the  bcsicgint:  ice  king. 

Three  times  he  felt  as  if  some  one  had  pierced 
his  digestion  with  a  giant  icicle,  and  three  times 
more  he  felt  as  if  an  icdterg  had  been  hoisted  upon 
the  buckle  of  his  belt.  Contnnywise  at  times  he 
felt  as  if  an  Etna  would  blossom  lostfl  Aece. 

But  still  he  ate  and  more  friaads  left  aceac, 
.jl  doubting  that  even  the  fourth  quart  would  be 

satVly  segregated. 

Strawberry  ice  cream  -.vas  on'.cr'.-d  for  the  fifth 
I  :nid  final  effort.  It  was  ordered  by  Connolly  himself 
I    whose  refrigeration  had  bad  the  effect  of  brinijini! 

a  long  dormant  bnt  nevertheless  potent  hereditary 

latent  intt»  action.  It  was  tiiat  of  harmonizing  colors. 

Tic  bad  reasoned  Astt  red  hair  on  his  hea<l^  fighting 
I    red  corpuscles  in  his  veins  and  itrawberry  ice  cream 

ill  his  stonwch  weald  oombinc-to  pull  him  through  to 

victory. 

They  did.  though  the  going  was  like  a  trir.  on  -he 
dizzy  whirl.  The  color  combination  theory  wa^ 
proved  and  this  increased  the  cold  comforts  of  the 
occasion.  After  the  fifth  and  final  quart  had  been 
acquired  and  a  new  champion  proclaimed  Connolly 
went  back  to  the  West  Avetme  Oneage,  where  he  is 
a  night  employee,  but  his  object  was  rest,  VtK  worfc. 
The  next  dav  he  felt  nn  ill  effects  except  that  the 
hour  of  sleep  arrived  late,  having  been  delayed  by 
itte  lee  barrier  temporarily  raised  against  it 


WALNUT  GROWERS  WANT  PROTECTIO^ 

Governor  William  D.  Stephens  of  California  has  s 
the  following  telegram  addressed  to  United  States  S 
ators  Penrose,  Smoot  and  Watson,  of  die  Senate  Fina 
Committee,  urghig  a  4-eent  tariff  on  omlidled  walni 
"Walnut  growers  of  Califonda  State  that  a  rate  o! 
rents  on  unshelled  walnuts  is  abSk)1iite1y  necessary  to  f 
tcct  the  industry  against  impnrtat-ion-s   from  Cliina. 
proper  protection  is  afforded  California  in  a  few  y< 
will  be  enablcfl  to  supply  the  entire  ccnintry.    Your  as5 
anee  will  he  greatly  appreciated."    Manuf.icturing  c 
fectioner^  here  state  that  the  California  walnut  does 
compete,  in  point  of  view  of  utility,  with  the  Chile 
French  walnuts. 
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MATE  CAN  BE  OKOWN  IN  UNITED  STATES 

K^on^  That  Tree  Has  Been  Cultivated  in  Florida 
And  Popular  South  American  Drink  May  Get  Boo«t 
Here 

Mate  tree*  have  been  »ttcc«sfully  grown  in  the  jouthent 
pan  of  Florida  by  the  United  Slates  Department  of  Agri- 
culture  from  seeds  imported  for  exptTimentation  There 
M  now  a  small  supply  of  Florida-Krown  sceti  available 
for  tistniK  ;ii  that  M'Ction. 

•■Vt-rl.,1  mas..  '  as  it  is  calle<l  in  South  America,  is  native 
lu  ParuKuay  at)(l  adjacent  countries.  The  leaves  were 
cure<l  Hud  used  as  a  tort  of  tea  by  the  native  Indians 
be/<ire  tlie  arrival  of  the  Spanish  settlers.  Special  cere- 
monial customs  grew  up  around  its  use.  .ts  u  lu  n  the  lirewcd 
raat<  was  put  in  a  gourd  from  which  each  participant 
drank  his  iharc  throuKh  a  •'Uanihilla  '  or  reedlikt  tube. 

Mall-  is  the  most  important  beverage  in  Chile  and 
ArRtntina.  where  at  least  IS.WXVODO  (>eople  dtiok  It.  The 
production  of  mate  cooseqnently  has  developed  into  a  large 
commercial  indu«ry  in  those  countries.  A  small  amonm 
is  now  exported  to  the  United  Stait  ..  wiurc  it  .  an  l.c 
purchased  in  manv.  places  from  thi.>e  wiii.  ■.iinializi-  in 
unusual  foods.  It  is  helieveii  by  tin-  1  )t:winnHiit  .>f  Agri- 
culture that  the  Aniericais  ;iuh!ic  should  acquaint  itself 
with  l!ns  Siinth  AriiTican  tcalike  beverage,  whkh  has 
many  points  to  recommend  it  for  general  flst. 

Nr4  the  least  imporUnt  of  these  is  the  fact,  now  fully 
demonstrated,  that  mat^  can  be  grown  from  seeds  in  thi> 
country,  contrary  to  the  lonjy-prevaleut  theory  that  the 
seeds  of  the  ••^^rll:^  m.i'r"  could  not  lie  Krown  until  they 
had  ixis'td  lhrui!..ih  th<.  bmlv  of  a  bird.  Private  individuals 
in  l~Iorid.i  who  received  .plants  from  the  Department  of 
.AK'ntuIture  lo  iry  out  have  been  curing  and  using  the 
matt  leaves  from  trees  In  their  own  gardens  and  are 
recommending  the  beverage  to  their  friends. 

Mat6  contains  the  same  alkaloidal  or  stinuilatuii;  ))n.|Ki  - 
ties  as  tea.  but  develops  less  tannin.  The  tlavor  is  similar, 
l>ur,  osving  to  the  prxcess  of  ninii^j.  it  has  a  slight  sug- 
gest! .-1  ,.1  ,11,  kmo".  which  is  enjojed  by  those  acctutomed 
to  it.  The  itnij-jrlaiu'-  of  mate  as  a  beverage  in  COmpCCi- 
tiiill  «i:h  tea  is  ■.\,,r[']\  of  considera:ii.|).  aS  all  tile  leaves 

of  the  tree  can  be  u»ed  and  %f  the  curing  process  is  far 
less  expensive  than  the  proper  manufacture  of  tea. 

The  experiments  tried  by  settlers  in  south  Florida,  while 
they  (leniMr  strate  that  the  mate  tree  will  grow  there,  have 
not  gi'i.i  i;ir  enough  to  indicate  that  any  attempt  to  grow 
mat-  conimerriallv  will  be  successful  there.  It  is.  how- 
ever, an  interesting  fact  that  certain  of  these  settlers 
have  dried  the  leaves  in  their  ovens  and  brewed  a  mati 
which  they  declare  is  a  very  palatable  drink. 

I:  is  necessary  t'lrst  of  all,  howi  .  er.  in  the  inlriKhiclion 
of  a  new  beverage  lor  the  .American  palate  to  learn  to 
like  :ts  new  flavfir  and  thus  crea'e  a  demand  for  it  bi  fore 
cultuation  on  a  large  scale  can  be  attempted  The  culti- 
vation <  I  the  tree  itself  may  help  in  the  popolariaatiori  of 
the  drink. 
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CANDY  PRICES  NOT  KVLBD  BY  ECONOMICS 


There  Is  More  Influenci.ng  The  Price  of  Sweets  Than 
The  Law  of  Supply  and  Demand  As  Every  Young 
Han  Knows 

There  is  a  stir  in  candy  circles.  A  couple  of  large 
dealers  have  cut  prices  and  are  saying  things,  and  the 
whole  trade  is  thrown  int  •  a  stale  of  uncmainty.  \o 
one  know*  what  will  hapi  en.  hut  there  is  a  sustiieion  that 
all  the  ■■rhrr  camU    mcfha'i;s  will  to   fullnw'  suit. 

So  u  ha-  !h  f  n  «:tf\  ji^'s  aivl  pin  iron  W'lw  nn!  wi!h 
candy  ? 

I'erhap.s  it  will  l»c  so.  But  we  are  by  no  means  certain. 
There  are  other  things  to  consider.   Candy  is  one  com- 


DULUTH  HEALTH  DIRECTOR  WILL 
BE  MOST  POPULAR  MAN  IN  U.  S. 
WREN    CHILDREN    READ  THIS 

If  .American  rhildren  needed  a  new  reason  for 
lAhuK  wc  cream  it  is  inri'i,|,c(l  l,v  Dr,  E.  W.  Fahcy 
tlircctor     t  Duluth  publ;c  health.  * 

■  It  IS  I  ra  n  food.'  the  health  director  declared. 
"I  ced  the  children  ice  cream  and  give  them  a  pint 
of  mdk  each  day.  Yon  will  see  that  it  improves 
their  entire  mental  machinery 

"Out  in  1.0S  Anteles  they  made  a  survey  and 
found  that  the  ice  t  ream  and  milk-fed  children  reach- 
ed the  eighth  grade  at  least  two  years  before  those 
who  did  not  partake  of  these  nourishing  foods." 


m.xlity  in  which  the  buyer  has  not  always  a  free  choice. 

hancy  a  fellow  Uktng  a  pound  box  to  his  best  girl 
and  boasting  that  he  bad  bought  it  for  >')  cut,'  It  iust 
isnt  done.  His  fidelity  would  he  susiuct.,1  and  aM  sort^ 
of  complications  tni^'lit  nr.-c  H.  .I.ir;  g:ve  noth-ni^'  'n;! 
the  best  and  'akes  pru\v  in  tin-  msiK  pncc  i.s  the  measure 
of    the   >  oni;il;iniMr 

The  h  uer  priced  s'uff  may  do  for  one's  sweeiheart— 
when  s  u  buys  it  herself.  Also,  one  may  hay  it  fofl  the 
chiklren  and— if  married  long  enough— possibly  even  frw 
one's  wife.  But  the  high  cost  of  candy  will  remain  for- 
ever an  unsolved  problem  for  the  young  nnr  wi!!i  inten- 
tions who  has  been  kept  in  a  state  oi  wholesome  un- 
certainty. 


NEW  BEVERAGE  SOUNDS  POWERFUL 

Mate.  CafTei  ne  and  Alcohol  Combined  To  Produce  Kick 
But  Prohibition  Authorities  May  Be  Narrow-Minded 
About  Last  Ingredient 

If  exhilaration  is  wanted  without  the  bad  after 'effect* 
sometimes  felt  in  pre-prohibitian  times,  the  same  can  he 
secured  from  imbibing  a  new  beverage  which  has  been 
stibmitterl  for  arvalys's  h\  Prof  L.  B.  ,Mlvn,  W'esit'ield. 
Mass.  The  leverage  has  an  n  j.ir  which  is  imiileasant.  but 
that  sbould  n<it  matter  when  the  exiiilaration  is  what 
is  desired. 

The  beverage  is  made  up  of  male.  Ix'ttcr  known  as  Peru- 
vian tea,  which  in  itsdf  is  «  Strong  stimulant,  In  addition 
to  this,  there  is  a  generous  dash  of  caffeio,  which  also 
serves  as  a  stimulant,  and  the  concoction  contains  5  per 

cent  of  alcohol.  Prof.  .Mlvn  has  ni>t  sample*!  the  dritik. 
hut  when  more  energv  is  needed,  the  ingredients  of  this 
bevrrage  should  fnrni-h  a  sufficient  amoutrt.  The  bev- 
erage is  in  undiluted  form  and  one  part  i.H  added  to 
six  of  water. 


FLORIDA  CITRTW  OROWBR8  UNITE 

R.  dt  \'<.cr:i'.  ^irrc'Hiv  ot'  tti<  Di  n'Mrijro  Frntt  C^nn- 
I  aiiv.  has  aimomicecl  that  a  deal  was  closed  in  Tani;)a  by 
wbic'i  fhi  I'loriila  dlnis  Kvcliaiu'e  of  Tan)i>a  a'ld  the 
."^'andard  tirowcrs  Kxrham.-c  ■  if  f  )rkind'>  entered  into  .^gree- 
irent  where''v  thev  will  markei  their  citrus  fruit'-  throtigh 
the  same  selling  organization,  the  Florida  Citrus  Exchange. 

The  excn»tH'e  comm'tur  of  the  Florida  Citrus  ExcHanee. 
Consisting  of  D  C.  Gillet.  Dr.  J  H.  Ross  an^  C  F 
S'cwari  ?r..  focrefVer  with  W  1  Miller  of  the  Fxchanei- 
<•!•.>  !■  (  . ,it>t.  1 1- •,  ,vv  Via  rW  in  ronfercvc  witn 
Joseph  Di  Gioriiio.  iitcyidcul  u!  the  Standard  Grow,  rs 
I  scl'.Tilge,  \V.  .\  Hl:ickTt>.-itv  I.ei>nard  <"ietitile.  I.awrtMU' 
(ienlilc.  viro-rir<  *idrnt.  aii<I  Walter  l"arlr\  .  all  of  the  Statnl- 
ard.  Details  worked  ont  .it  th.Tt  coiifiTrncr  orly  rr,">.,i,Tu  ■! 
to  lie  ratified  by  the  Imards  of  directors  of  the  re<'»eclivc 
companies. 
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Conducted        ALFRED  C.  FRASER 


Pharmacists  Form  Ice  Gream  Company 

Minneapolis  Retail  Druggists  Expect  to  Realize  Big 
Eo(m(miy  nnmgh  Establishment  of  Northioest 
Co-operative  Ice  Cream  Company 


RliTAlL  druggists  of  a  Northwest  city  of  -laiiKni 
population,  Minneapolis.  Minn.,  are  going  to  make 
their  own  ice  cream  as  the  climax  of  their  efforts 
to  escape  At  high  price*  of  tbe  frozen  confection  charged 
by  the  muufaetarar. 

Instead  of  fonakioff  the  pertle  and  mortar  for  the 
hand-power  freeier  in  the  seclttstoa  of  thdr  badOPOom, 
or  Ixisement.  however,  the  Minncai>olis  dniggUtS  arejgwaw 
into  the  ice  cream  manufaciuring  business  on  an  elaborate 
scale,  not  individually  but  collectively.  Completed  plans 
for  Ae  Northwest  Co-oi)erativc  Ice  Cream  Company  a 
tMBtlMO  corporation,  are  announced  and  ojKTation  of  a 
large,  modem  factory  wUl  be  started  this  Summer. 

A  site  for  a  fMtory  to  cost  $75,000,  including  equip- 
ment, has  been  sdected  and  prdiminapr  work  on  the 
ne«-.  co-operative  plant  will  begin  within  a  few  went, 
tfMT  drtlggists  have  announced. 

Expect  25  Per  Cent  Saving 
The  plan  for  the  elimination  of  the  wholesale  dealers' 
protiis  will  save  the  druK'Ki^.ts  twetUy-five  l^^'f^^ 
cording  to  George  A.  Ball,  proprietor  of  the  Ball  VtOT- 
macv  Company,  1942  Hennepin  Avenue,  who  oripnaled 
it.  The  organiiation  includes  retail  <irut;gists  who  use 
2JM  or  more  gallons  of  ice  cream  annually.  The  druR- 
gitt  becomes  a  member  of  the  co-operative  company  by 
purehasing  $300  worth  of  capital  «(oek. 

Alter  the  operating  expenses  arc  deducted  ^ 
gross  earnings  of  tlie  business,  the  profits  are  rrtated 
proportionately  to  the  member  druRR.sts  on  the  basis 
of  Iheir  purchases.  Provision  also  is  made  for  the  pay- 
ment of  interest  oo  the  bmstment 

Minf.t-aiHilis  ice  cream  manufacturers  now  arc  charg- 
ing the  drufiKi.t  $1.15  a  gallon.  Six  years  ago  the  pr.c* 
was  sixty  centv  The  3.11-3  per  cent  margm  applied  bj 
the  druggist  is  necc<isarv  hecausc  of  prcvathng  high  prices 
which  have  increased  the  general  overhead  expenses  eoor- 
moosly.  according  to  Mr.  Ball. 

"It  is  obWoos  that  we  are  paying  the  manufacturer  too 
much."  explained  Mr.  Ball.  "Making  It  ourselves  is  the 
onlv  \vav  we  can  beat  the  garne.  tJ»q««t.onably  our 
rc-ta.i  prices  will  come  down  when  we  are  thus  able  to 
r«lucc'4he  cost  of  ice  cream  one-fourl4i. 

'The  success  of  our  ,  -  v.  . .  nture  is  assured.  \\  e  have 
nrovcd  the  %-aluc  of  the  plan  in  our  MorthweMerr,  Co- 
MWntlvt  Drug  Company.  The  membership  nt  ice 
SwB  «ianufactnrii«  enterprise  w.ll  come  from  among 
the  400  memfacn  «f  Ae  dmg  oompany. 
'■W*  found  Aal  we  could  not  compete  snccessfully  with 


the  department  store  drug  d^wtmentt  whicfa  •wcre  able 

to  undcr-buy  us  because  they  were  able  to  buy  in  larger 
r,t:aiitities.  Through  our  co-operafive  drug  ompany,  we 
saved  $125,000  last  year.  We  charged  seven  per  cent 
to  (jjKT.itui^'  cxpen.ses,  rebated  eight  per  cent,  paid  dght 
per  cent  on  the  stock  and  paid  three  per  cent  more  to 
each  druggist  on  his  purchases  foT  the  year. 

"The  reduction  of  five  per  cent  on  patent  medicine 
frices  given  at  hjr  the  wholesale  dealers  shows  how  that 
enterprise  worked.  Our  ke  cream  'fatatoty  will  give  the 
ice  cream  manufacturer  something  to  think  about" 
Chain  Stores  Excluded 
]l.e   Minneapolis  retail   druggists   will   produce  theit 
ICC  iriam  under  the  supervision  of  an  ex|)«rt  vcrseil  in 
the  latest  approved  methods  of  production.  The  plant  will 
have  a  eap«:ity  of  2S0^  galtoos  a  year.  The  product 
will  be  sold  only  to  members  of  tiie  co-operative  company 
Leading  retail  drug  firms  throughout  flie  city  are  mem- 
l>ers  of  the  new  corp'iration.    Chain  druii  stores  and  de- 
partment stores  arc  excluded.    The  dniKKi^ts'  ice  cream 
will  not  be  sold  to  any  person,  or  ronci^rn.  which  mipht 
be  able  to  buy  in  sufficient  quantities  to  distribute  it  to  any 
trade  &utside  the  druggists  organization 

The  vcflttnre  of  the  Minneapolis  drugi^lsts  is  attract- 
ing wide-spread  attottioo  in  the  drug  trade  and  among 
the  wholesale  ice  cream  prodvoerfl  and  distributors  es- 
pecially.  Retail  drufrgists  across  <J»e  river  in  St  Paul 
are  sfiidvine  the  plan  with  a  view  to  considerinfir  seri- 
ously the  formation  of  a  similar  co-operative  organisa* 
tion  in  their  city. 


PENNSYLVANIA  CREAM  UP  TO  STANDARD 

Samples  of  ice  cream  sold  thr<oughout  Pennsylvania  are 
.•showing  up  well  as  regards  compliance  with  the  Slate 
laws,  according  to  chemists  reports  rcachirig  tlie  ofTice  of 
James  Foust.  director  of  the  State  Bureau  of  Koods. 
Hundreds  of  samples  have  been  taken  for  analysis  from 
drug  stores  and  soda  water  establishments  and  prac- 
tically all  have  been  np  well  above  the  mininmm 
requirements. 


James:   I've  always  had  great  luck  in  love  affairs. 
Lodtle:  Vfhy,  what  do  you  mean?   Aren't  you  un« 
married?  .... 
Janiet;  Yes,  thafs  jiut  where  the  Itick  comes  in. 

— Excbaage. 
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DRALBRS  TO  FIQHT  miro>ACTUBBB8 

Plu  to  Vluntfuture  Own  Icc  Croun  In  Co-operative 
Plant  and  Continue  Stni«;gle  to  Force  Bullc  Sale  by 
Weight  Instead  of  Measure 

PREUiMINARY  plans  havfc  been  made  for  the  or- 
saaintioii  of  a  co-epentive  company  In  Elkabeth. 
N.  to  masafecture  ice  cream,  it  was  learned 
from  member*  of  the  Retail  Ice  Cream  Dealers'  Asso- 
ciation of  Elizabeth  at  the  close  o:  its  regular  meeting. 
*  The  proposed  concern  is  to  be  known  as  the  Grand 
I'nion  let!  (  rcain  Company,  and  it  is  expected  that  the 
plant  will  be  in  operation  by  the  first  of  the  year.  Pa- 
pers at  incorporation  are  being  prepared  and  will  soon 
be  filed,  it  was  said. 

This  project  is  the  culmination  of  the  struggle  which 
has  been  v,  iKi  d  for  the  past  •-■.■vT.i[  months  by  the  aS' 
sociation  to  I'orce  the  manufacturer!;  of  ice  cream  to  sell 
their  product  by  weight  rather  than  li'.  i:iL.i:urc,  in  or- 
der to  eliminate  the  losses  which  the  retailers  claim 
they  are  suffering  through  shrinkage.  Accomplishing 
little  in  this  direction  thus  far.  they  have  decided  that 
the  most  effective  way  of  combating  this  is  by  making 
their  own  ice  cream,  they  assert. 

A  desirable  site  has  been  chosen  for  the  factory,  and 
the  building  now  standing  upon  il  rej  iily    n'  con- 

verted to  their  u.ses,  the  tnen  interested  assert.  Ufiiccr~ 
have  been  selected  for  the  company  also.  But  neither 
the  location  of  the  proposed  factory  nor  the  names  of 
the  oiScials  of  the  new  company  will  be  divulged*  by 
those  interested. 

Several  subscriptions  itir  the  piirehasc  of  siu.k  l.avc 
already  been  received,  and  more  are  coming  m  from 
day  to  day,  it  is  said.  According  to  Ciiris  Lohman,  a 
retail  dealer  of  701  Elizabeth  avenue,  who  seems  to  be 
At  chief  figore  in  engineering  this  project,  there  is  at 
present  $1|400  on  hand.  Within  a  short  time  he 
hopes  to  have  sufRcient  funds  to  effect  a  complete  or- 
ganization, so  that  the  company  may  be  turning  out 
ice  cream  Sy  January  1,  19JJ.  he  said. 

In  the  meantime,  the  association  is  not  lessening 
its  ml  in  trying  to  bring  about  a  weight  rather  tbtft  a 
meaaore  standard  for  the  selling  of  loose  ice  cream. 

rhe  association  hopes  that  the  State  convention  will 
send  a  resolation  to  the  Legislature  asking  that  f  law  be 
passed  whereby  ice  cream  shall  be  sold  by  \\eight  in 
the  same  manner  as  m.  r^ih-  r  commodities  are  sold. 
Definite  announcement  concc.ii.rg  the  next  meeting 
concerning  the  next  meeting  will  be  made  later. 


REPORT  EXONERATES  ICE  CREAM  DEALERS 

Wisconsin  State  Investigator  Finds  Many  Selling  ConM 
and  Bulk  Cream  at  a  Lott  and  Nona  MakinK  an  Utt* 
(oasonable  Profit 

An  invesdgatioa  of  the  fee  cream  Industry  in  Wiscoasia 

is  the  opening  broadside  of  the  newly  created  Wisconsin 
department  of  markets  which  under  the  new  law  became 
effective  July  IS. 

Th  trade  commi'S'.inn  is  now  inquiring  into  prices  charged 
by  ifadison  retailers.  Other  ftate  cities  will  be  visited 
in  rapid  order,  Milwaukee  being  one  of  ttic  first. 

It  is  cihargcd  that  "Wisconsin  druggists  and  other  ice 
cream  reUilers  are  charging  war  prices  for  ice  cream  and 
sodas,  though  a  marked  redaction  In  the  price  has  been 
made  by  wholesalers.** 

Milwaukee  dispensers  are  unanimous  In  Stating  that  tiieir 
prices  are  fair.  Labor  was  still  near  a  war  figure  they 

said.  ■ 

"We  jell  vanilla  cream  at  $1.10  a  Rallon  allowmfr  a  <.pccnl 
price  of  $1  a  gallon  in  cases  where  customers  buy  in 
large  qnaatltles.  The  war  prke  was  $1^  a  gallan  and  the 


lowest  pre-war  price  wa^,  90  ctiit?  :i  ,.;all.jn.  Our  bridk 
sells  at  $J.JO  a  gallon,"  said  a  wholesaler. 

A.  F.  Webber,  119  Wisconsin  St.,  said  he  iells  his  best 
ice  cream  at  $1J0  a  gallon  with  the  brick  retailiag  at  60 
cents  a  quart  Sodts  range  from  20  to  25  cents  with  eeoai 
selling  at  6  cents. 

"The  10  cent  ice  cream  soda  has  not  arrii'cd  In  IfiK 
waukee  becaiise  dealers  can't  sdl  at  that  figure."  said  the 
manager  of  the  Kraft  drug  store  on  Wisconsin  St  "A 
soda  dispenser  today  commanih  530  a  week  "  The  Kraft 
store  pays  $1.30  a  Kallon  for  ice  cream  and  retails  brick 
ice  cream  at  50  cents  a  quart.  Prices  on  20  and  25  eent 
drinks  have  been  cut  5  cents. 

The  new  marketing  bill  ^ivcs  the  commission  power  to 
fecnre  any  evidence  it  wants,  declare  any  price  or  practice 
unfair  and  order  changes.  The  act  affects  evety  line 
of  business  and  manufacture  in  the  state,  wilt  be  tMed 
in  the  courts,  being  de.  ared  the  moft  drastic  law  of  its 
kind  in  .\mcnra.  arcorrl'^.,-  'n  George  E.  Ballbom,  COUnsd 
of  the  .\ssociation  of  Coiinnerce. 

FerccntaRe  of  prolit  in  quart  and  pint  pail  <.ile3  of  ice 
ercam  in  .Madison,  Wis.,  retail  stores  varies  from  22 
per  ccnr  to  37.9  per  cent  on  sales,  according  t*  an  investi- 
gation of  twenty-five  stores  in  and  near  the  city,  just 
completed  by  C.  M.  Chapman,  aoooununt  and  spedal 
investigator  of  the  State  Department  of  Markets,  at 
Madison,  the  state  capital. 

Ten  out  of  twenty-one  stores  in  Madison  are  sdUng 
cones  at  a  loss,  at  prices  of  five  and  six  cetrti. 

Ice  cream  shrinks  from  19-20  ounces  a  quart  to  264i 
ounces  a  quart,  in  dishing  it  out  of  a  gallon  free/er  into 
smaller  containers,  with  the  consequence,  a^  iiiown  by 
various  experiments  made,  that  35  cones  represent  the 
average  number  obtained  from  a  gallon.  The  actual  testi 
ran  between  thingr  and  forty-four  to  a  gallon. 

With  tite  cost  of  lee  cream  in  tiie  cone  averaging  U 
cents,  based  on  $1.15  per  gallon,  added  to  12  cents  for 
th©  cone,  and  1.4  cents  for  overhead,  which  varies  be- 
tween 12  per  cent  and  35  per  cent  n;  •■ale?,  tlu-  t  'ta! 
cost  of  the  cone  is  5.2  cents.  Willi  the  war  t.t.N:  .idded. 
which  is  computed  at  10  per  cent  or.  sales  a:  'i  cents, 
the  cost  of  the  cone  is  5.8  cents,  leaving  two-tcnt!:$  of  a 
cent  profit  to  the  averajjc  retailer  on  a  6  CMt  cone. 

Vilas,  Monona  and  Tenn^  Park  cones  averaged  31.1 
to  the  gallon.  The  overhead  was  caleulatcd  at  19.36  per 
cent  in  two  of  these  parks.  flM  total  COSt  of  the  cone 
averaged  seven  and  a  half  cents,  tax  included.  The  sale 
price  is  ten  cents. 

Over  one-half  the  overhead  in  the  .lark-  i,  due  to 
the  $1,725  concession  price  which  the  operat.jr  of  these 
parks  pays  to  the  city.  A  five  cent  or  six  cent  cone  is 
impossible  in  the  paUk  parks  so  kmg  as  thb  concession 
continues. 

The  report  a^t  *^  the  majority  of  stores  visited, 
the  prevailing  price  of  ordniafy  sundaes  sad  sodas  was 
15  cents  plus  war  tax.    A  few  are  still  charging  20 

cents  plus  war  tax  for  plain  suodaes.  Without  a  doubt 
this  pnce  should  he  reduced." 

The  rcpor-  r.  >t  go  into  the  cost  of  manufacturing 

ice  cream,  but  merely  calls  attention  to  the  figures  of 
the  United  Sutes  Department  of  Agriculture,  which  shows 
that  the  relative  returns  from  butter  fat  made  into  ice 
cream  and  into  butter  are  in  the  proportion  of  88  to  37, 
indicating  that  tiie  production  of  ke  creams  is  a  profit- 
able business. 


•  IT  MUST  BE  THE  ARKANSAS  CLIMATE 
Tis  said  that  a  ccrUin  young  lady  who  .mended  the 
recent  picnic  ate  fourteen  ice  cream  cones  within  an  hour 
and  said  fhat  she  could  have  eaten  that  many  more  had 
she  been  feelintj  well.  A  yoang  man  with  three  Jersey 
cows  and  a  five  gallon  freeter  might  make  a  big  Mt  with 
her.— itfcRof  iArk.)  Pngres*. 
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NOVEL  ICE  CREAM  HOLD-UP  STAGED 

Too  Great  Fondness  for  Sweets  Leads  Albuquerque 
Boys  to  Elmulate  Highwayman  Methods  of  Jesse 
James  School 

Banditry  lias  been  rife  in  many  portions  of  the  country 
but  it  ha*  remained  for  the  tar  South-West  to  furnish 
a  gang  of  tK>)'s  with  all  the  dash  and  ingenuity  of  Uie 
highest -graide  heroes  of  the  Dare-devil  Series.  Albuquer- 
que, N.  M..  was  the  scene  of  their  brief  but  flashy  career. 

One  evening  the  Highland  Pharmacy,  Elast  Garfield 
Avenue,  received  a  phone  order  for  ice  cream,  candy  and 
assorted  rtfrcshments  which  made  the  owner  happy 
with  the  anticipation  of  protrts  to  come.  The  order  was 
put  up  at  once  and  two  messenger  boys  started  with  (he 
packages  for  tlie  address,  which  was  only  a  short  distance 
from  the  store. 

They  never  reached  it.  however,  for  just  around  the 
corner  were  waiting  four  embryo  highwaymen  who  held 
them  up,  l>C'at  them  and  eventually  n<at  away  with  the 
•potis  of  the  occasion.  Unfortunately  for  the  young 
robbers  their  triumph  was  short-lived  and  they  were  in  the 
power  i>t  tlie  dreaded  police  licfore  they  had  even  had 
opportunity  to  invest  their  profits  to  good  advantage, — in 
other  words,  consume  them. 

ICE  CREAM  MERGER  ANNOUNCED 

Scott-Powell  Ice  Cream  Company  of  Philadelphia  Pur- 
chased by  Colonial  Company  of  Same  City  and  Plant 
Will  Be  Used  as  Distributing  Station 

Joseph  C.  Trainer,  president  of  the  Colonial  Ice  Creara 
Company,  Philadelphia,  announces  that  his  company  has 
purchased  llic  Scott-Powell  Ice  Cream  Company,  Forty- 
eighth  Street  and  Westminster  Avenue. 

This  plant  has  been  converted  into  a  service  station 
which  will  be  used  exclusively  for  the  delivery  of  Colonial 
ice  cream  to  dealers  in  W^est  Philadelphia,  the  Main  Line, 
Chester,  West  Giester,  Wilmington,  Manayunk,  Consho- 
hocken  and  Norristown. 

The  actual  nvanufacturing  of  Colonial  will  be  done,  as 
alw-ays,  exclusively  in  the  original  plant  at  Fourth  and 
Poplar  Streets. 

The  Colonial  Ice  Cream  Company  has  also  opened  up 
service  branches  at  Trenton  and  Monmouth  Beach,  the 
Utter  for  the  delivery  ser\ice  along  the  North  Jersey 
coast. 

DEALERS  SUE  ICE  CREAM  COMPANY 

Sam  and  Laura  George,  proprietors  of  the  \ew  York 
Candy  Kitchen,  1500  Chouteau  Avenue,  St.  Louis,  Mo., 
filed  suit  in  the  circuit  court,  July  26,  to  recover  from 
the  Jersey  Dairy  Company  Farm,  1007  Russell  Avenue. 
$1,106  of  which  they  alleged  the  latter  company  overcharge! 
them  on  their  hill  for  ice  cream  between  April  1,  1920,  and 
July  1.  1921.  The  petition  charge?  that  comparison  of  the 
amount  charged  and  the  slips  left  by  drivers  who  delivered 
the  ice  cream  shows  a  discrepancy  of  790  gallons. 


ICE  AND  MILK  ARE  FOUNTAIN  STAND-BYS 

Users  Do  Not  Always  Think  of  Processes  by  Which 
These  Two  Essentials  Are  Provided  In  Proper  Con- 
dition for  Use 

A  soda  fount.iin  could  not  run  very  long  without  ice 
and  plenty  of  it.  for  refrigeration  of  some  kind  must  be 
provided  in  order  to  freeze  the  ice  cream  and  keep  the 
carbonated  water  thoroughly  chilled.  Even  the  iceless 
variety  is  not  entirely  independent  of  the  congealed 
moisture. 

Much  of  the  ice  used  at  the  fountain  is  harvested  in 
the  good  old-fashioned  way,  but  science  has  come  to 
the  aid  of  the  ice  man  and  artificial  ice  is  available  in 
many  places. 

In  tho  particular  artificial  ice  plant  shown,  the  tanks 


Miiiirrii  I'liiiit  Makes  Arlififial  hf  With  l.illlf  Expenditure 
of  Labor 

are  filled  with  water  from  Owasco  Lake  which  goes 
through  a  modern  and  ellicicnt  /iltration  plant. 

Compressed  air  is  employed  to  save  labor  and  ex- 
pense, and  this  form  of  energy  is  harnessed  up  in  such 
a  way  that  it  runs  an  overhead  trolley,  lowering  the 
cake  tanks  into  the  brine  bed  which  is  beneath  the  floor. 
By  the  time  that  one  section  is  filled,  and  the  workers 
fc\  around,  another  section  of  containers  is  frozen  and 
can  be  removed.  The  ice  made  in  this  manner  is  clear 
and  solid,  and  is  not  subjected  to  the  danger  of  being 
>>iui\v  ii'c.  As  every  soda  fountain  man  knows,  snow 
ice  does  not  last  at  all  well  and  is  not  profitable  to 
buy  or  to  use. 

The  milk  and  cream  used  about  the  fountain  must  be 
pure  and  swcit  to  give  satisfaction.  Pasteurized  milk 
is  always  safer. 


I'astcuricing  Essential  for  I'lirr  Milk  Supply 

The  three  large  tanks  in  the  illustration,  are  pro- 
vi<lcd  for  heating  the  milk  gradually  to  certain  temper- 
atures, and  holding  it  tliere  for  the  required  length  of 
time.  The  largest  tank  provides  for  a  temperature  of 
about  145  degrees  and  the  smallest  tank  for  a  tempera- 
ture of  45  degrees,  the  one  in  the  middle  being  inter- 
mediate in  temperature  also. 

The  pasteurized  milk  is  then  cooled  rapidly  and  put 
in  clean,  sterilized  bottles.  When  one  views  a  small 
portion  of  the  pasteurizing  room,  one  realizes  the  care 
and  equipment  necessary  to  do  this  work. 

The  soda  fountain  proprietor  can  well  feature  pure 
ice  cold  milk,  for  this  is  a  perfect  food,  and  when  milk 
is  pasteurized  it  can  be  taken  by  old  and  young  with 
safety.  I 
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NEWARK  ADOPTS  ICS  CREAM  STANDARD 

Ice  cream  at  la>t  lia>  lit-cn  proiK-rls  (lei-iii  i!  m  N'twark. 
For  many  >i-ar>  Uic  (luotinii  has  l-tLii  askcil  "Wlia;  \i 
ici-  cream  •■  There  w.«s  no  iU-!i!iru-  ^taniLird  fur  :t.  atitl 
therefore  tio  answer  !i>  this  (|iu-sti,iii  cduM  1ic  «iven.  At 
the  meeting  of  ice  cream  manuiacturLT!,  htid  witli  Health 
Officer  Craster  in  the  Departmetit  of  Health  building, 
tlie  nianiifaehirers  got  toirethcr  and  decided  upon  this 

detinition  ; 

"Ice  cream  a  iruzvix  priKhict  marie  from  ))a>teiirizi'<l 
cream  and  su^ar,  kt  iia*tcnri/ciJ  wMk  and  >iiKar.  anri 
shall  contain  not  less  than  !l  per  cent  of  Inittcr  fat.  It 
shall  not  contain  any  preservative,  nrutra)ixii%  agent,  sac* 
charin,  renovated  or  prooesced  butter  fata  or  oils  foreign 
to  miXk  or  to  other  incredients  allowed. 

"If  may  mntairi  wlinle'inu'  ci;v'^.  liarmUsv  rnloring 
matter,  rta\nri;ii:.  siniiul.  iluan,  mature  fruits  and  niit>, 
pastrk->  and  ajii'TOMil  thickeiiiii.t:.  not  ti^  exceed  five-tciiths 
per  cent  of  the  whole  Ad  ludk  or  milk  products  used 
m  the  production  uf  ice  cream  shall  conferm  to  the 
sundard5  set  by  the  city  milk  ordinance." 


CUTS  PRICES.  CORNERS  TRADE 
Hy  cutting  all  fountain  piodtiLi-  tu  pre-war  prices, 
John  R.  Summers,  proprietor  of  the  Crescent  Drug  Com- 
pany cornered  the  hot  weather  drug  store  business  in 

Sulphur,  Okla..  and  so  increased  his  volume  of  sales  on 
sundries  that  duriiti;  the  lirst  -.ix  months  of  1921  he  did 
a  bigger  g''"'--  Ini-  n  ,  and  niade  a  larger  net  profit 
than  in  the  same  period  of  IVZU. 

Summers  saya  his  slash  in  prkes  at  the  fountain  was 

the  biggest  trade  piiiirr  he  ever  dts'clnpi        In  adi!: 
lion  to  doing  a  ca;irii:ity  Imsintss  at  hi.-,   luuuiain,  ho 
traces  hundreds  of  sales  ot  toilc;  articles,  candy,  cigars, 
fishing  tackle,  swimming  suits,  magazines  and  news- 
par''-rs  to  the  lure  of  the  cheap  drink. 

Here  is  Summers'  price  list: 
Coca  Coh    Sc    Banana  Split   20c 


Plain  Soda    Sc 

Ice  Cream  Cone  ....  5c 

Root  Beer   5c 

Limeade   ..<•••  6c 

Grape  Juice    6c 

Plain  Cream   10c 


Fee  Malted  Milk  ....  20c 

Malted  Milk    ISc 

Milk  Chocolate    10c 

Lemonade    10c 

Milk  Shake    lUc 

Ice  Cream  Soda  ....  10c 


Out  of  these  price*  Suannert        ^  tax. 


SOUTHERN  ICECREAM  CONVENTION  COMINO 
Plan»  for  a  mammoth  exhibition  of  ice  cream  manufiM' 
taring  suppOes  atid  machinery  in  oonnectlon  with  the  joint 
convention  of  five  Southern  associations  of  ice  cream 
manufacturers  ha«  been  annoamced  by  Robert  Everett, 
secretary  of  the  As^  ciation  of  L  t-  Trcam  Supply  Men. 
W.  M  Sideliottotn  of  Nashville,  president  of  ti>e  Soulh- 
trti  \--o\iation  of  Ire  Cream  Manufacturers,  exjjects 
twenty  Southern  states  to  be  represented  at  the  exhibi- 
tion-conventioii.  which  will  be  held  in  Atlanta,  Nor.  21 
to  Dec  2.  It  will  be  <he  first  ice  cream  exhibition  ever 
held  in  the  Soath. 

"Boy.  take  these  flowers  up  to  Miss  Dolly  Foote't 
room  12." 

"Gee  I  You're  the  fourth  gnjr  wot'a  aent  her  flowcri 
todty." 

•Eh I  What's  that?   Who  sent  the  others?" 

"Oh,  they  didn't  send  up  any  names.  They  just 
said:    "She'll  know  who  they  come  from." 

"Well,  here,  take  my  card  and  tell  her  these  are  from 
the  Mme  one  that  tent  Iter  the  ether  three  h^.Tcs' 

—Boston  Transcript 


THB8B  SPECIALLY  MADE  SUNDAE 

TOPPINGS  WILL  HELP  TO  MAKE 
REPUTATION  OP  ANY  FOUNTAIN 


By  Will  Hauses 

.Mniost  any  cake  hlhng  or  icing  which  does  not 
harden  when  kept  in  a  fairly  warm  place,  say  85 
degrees,  may  be  used  for  a  sundae  topping  but 
there  is  a  wide  variation  in  (he  excellence  of  the 

different  ones  used.  The  two  following  formu- 
lae arc  especially  good  and  experience  has  shown 
that  they  are  both  chi  .iin  r  and  more  popular  witb 
the  patrons  than  the  houghten  toppings. 

Vanflh  Hooey  Bonch  Tappins 

Place  one  pint  of  glucose  or  heavy  white  com 
syrup  in  a  double  boiler  and  allow  to  boil  for  three 
minutes.  Whip  the  whites  c)f  ihrcf  c^gs  and  '.ht.-i\ 
in  the  syrui>  slowly.  .\i\<\  nric-half  outvc 
vanilla  e.xtract  and  s;.\  drops  ui  olr!  rose  colorinc- 
Then  whip  the  whole  for  several  minutes.  Lari; 
portions  may  be  served  as  it  is  inexpensive. 

Any  color  and  any  flavor  can  be  substituted  for 
the  old  rose  and  vanilla  in  the  above  formula. 
Mapeline  flavor  and  caramel  color  combine  to 
make  one  of  the  most  delicious  toppings  possiide. 

CoMard  Topping 
Cream  two  ounces  of  butter  with  a  pound  ot 
sugar  and  add  three  eggs.   Whip  well  and  add 

slowly,  with  stirring,  a  pint  of  milk  which  has 
been  heated  just  to  the  boiling  point.  If  the  niix- 
liirc  is  too  thick  add  more  milk. 

thocolate.  cocoanut.  lemon,  orange,  molasses, 
pineapple  or  almost  any  other  flavoring  material 
may  be  used  with  the  above  combination,  which 
will  be  found  better  and  cheaper  than  most  top- 
pings. 

A  small  cake  decorating  outfit  may  be  used  to 

lop  spiri.nl  dishes.  Sonic  experience  is  required 
liiiori'  tins  can  ho  used  rapidly  but  the  results 

jusiifv  the  eifort  niid  the  priccs  which  csu  be 

(•h:(ik;id  for  thc'-c  dishc;. 


r 


Axioms  for  Unrest 


Under  my  ecsnoniic  or  iodostrial  system,  men  and 
women  most  inevitaMy  eontinoe  to  work  for  wages. 

Some  wiirkers  tirjs;  alw.Tvs  paid  more  wages  than 
Other  workers,  either  owing  to  special  ability  or  the  class 
of  work  perfonned. 

No  worker  can  contimmuriy  be  paid  «agw  Ibat  be  dose 
not  earn. 

The  cost  of  living  is  tBWincd  by  the  cost  of  prodactioa, 
both  in  regard  to  priauiy  products  and  secoodaiy  maav* 
factum. 

The  community  r  r  •  cxprct  cheap  bread,  meat  and 
Other  foods  at  the  expcn&e  of  the  fanner  and  graxer. 

Shorter  bonri  of  wofk  adit  increase -tbe  eoat  of  alt 
articles,  including  food  and  clorhinsj 

Men  and  women  in  a  free  country  cannot  be  prevented 
from  Mvblff  nonqf  and  acquiring  property. 

The  community  or  nation  that  devekips  most  brain  power 
and  inventive  gcnhts  will  be  the  most  prosperous,  and 
lirains  must  inevitaMy  conuniBd  notC  rcwanl  tfnui  flKK 
manual  tabor,— fxcAonp/. 
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PUBLIC  THINKS  TAX  IS  ALREADY  OFF  SECLUDED  CORNER  IS  MADE  VALUABLE 


Fountains  Pressed  For  Floor  Space  For  Tables  May 
Get  Hint  From  Methods  Used  By  Nolan  Restaurant 
of  Auburn.  N.  Y. 

The  Xulaii  ri-staurant  of  Aulmrii,  X.  V..  foiin<l  it>cli 
in  need  of  all  the  floor  space  which  it  could  cummandccr. 
A  long,  iiarruvv  entrance  room  oi  enterprising  prLipiirti<>]i> 
olTereil  the  only  expansion  possii>le. 

L  nJcr  iirdinarv  treatment,  this  vvouUI  have  l>ecn  in- 
hospitahle  and  nn|M>!iutar.  t)iit  ((tiite  the  opp<isiie  refill 
was  uhtaincti  hj  clever  trcatnifiit.  The  indirect  IlKhtiuK 
method  was  used,  so  that  this  rather  si-clndcH  corner- 
mi){ht  Ik*  flodded  with  liithi  as  nearly  approximating  sun- 
light as  practical. 


Ansonia  Dealers  Complain  that  Customers  Believe  Extra  ^ 
Payment  is  no  Longer  Required  and  Retailers  are  now 
Pocketing  Collections 

The  announcement  that  the  tax  on  ice  cream  sodas 
i>nd  some  other  things  had  been  eliminated  in  the  Ford- 
ney  revenue  bill  now  before  congress,  is  making  lots 
of  trouble  for  retailers  in  Ansonia,  Conn.  Many  people 
refused  at  once  to  pay  the  tax  on  ice  cream  sodas  and 
.-.incc  then  tlie  number  who  object  to  the  impost  of  a 
cent  or  more,  has  been  growing.  Some  of  the  dealers 
say  that  if  the  kicks  continue,  tlicy  will  have  to  enter 
a  sanatarium. 

Explanations,  the  dealers  say,  arc  difficult  and  in 
some  cases  useless.  Patrons  declare  they  "read  in  the 
paper"  that  the  tax  on  ice  cream  sodas  and  such  things 
had  been  elimin.ited  in  the  new  revenue  bill  and  they 
take  it  for  granted  tjiat  the  imposts  are  already  oft. 
Proprietors  of  confectionery  and  other  .stores  where  ice 
cream  and  soft  drinks  are  sold,  have  to  explain  again 
and  ag.nin  that  the  new  revenue  bill  has  not  yet  been 
passed  and  it  might  be  months  before  it  goes  into  cfTect. 
Many  patron.s  iii.sisi  they  know  as  much  about  it  as  th- 
dealers  and  some  declare  the  latter  are  trying  to  put 
something  over. 

Men  who  kick  over  the  extra  charge  of  a  cent  or  two, 
usually  han<l  it  over  when  they  are  told  the  elimination 
of  the  ice  cream  tax  is  being  merely  contemplated  and 
may  not  come  to  pas>.  Women,  however,  grow  im- 
patient and  get  anfjry  when  they  are  .shown  they  know 
less  about  the  matter  than  the  person  serving  the  drink. 
Some  of  them  say  plainly  that  the  dealers  have  become 
so  used  in  getting  another  cent  out  of  customers  thai 
they  hate  to  give  up  the  practice.  They  wonfler  whether 
the  government  really  gets  the  cent  and  say  other  things 
which  are  not  pleasant  for  the  storekeeper  to  hear. 


OAKLAND  REQUIRES  SOFT  DRINK  LICENSES 

New  Ordinance  Compels  Immediate  Registration  and 
Payment  of  Quarterly  Fee  Ranging  from  $2.00  to  $7.50, 
According  to  Size  of  the  Establishment 

Proprietors  of  soft  drink  parlors,  restaurants,  cafe- 
terias, ice  cream  j>arkirs  and  other  places  in  Oakland, 
Calif.,  where  soft  drinks  are  sold  and  consumed  on  the 
premises  must  secure  permits  from  the  city  council  and 
pay  a  license  fee  to  operate. 

The  council  pas.sed  an  ordinance  requiring  such  per- 
mits and  clauses  are  included  providing  for  amount 
of  license  that  shall  be  paid. 

The  ordinance  will  enable  the  city  officials  to  keep  a 
careful  check  on  all  places  selling  soft  drinks  and  will 
give  the  city  a  chance  to  put  places  out  of  business  in 
case  of  conviction  for  violation  of  the  prohibition  laws. 
In  case  of  such  violation  the  permit  will  be  revoked 
and  the  proprietor  will  not  be  permitted  to  reopen  for 
business,  the  ordinance  states. 

The  license  graduates  as  follows:  For  places  where 
but  one  person  is  employed,  $3  a  quarter;  where  two  or 
less  than  five  are  employed  the  fee  will  be  $5;  where 
five  or  more  the  fee  in  $7.50;  where  the  number  of 
employees  is  less  than  ten  the  fee  will  be  $10;  and 
where  the  number  is  ten  or  more  the  fee  is  to  be  $15  per 
quarter. 

In  small  stores  in  the  residence  sections  where  soda 
pop  and  other  soft  drinks  are  sold  but  not  drunk  on 
the  premises  there  will  be  no  fee. 


The  Boss:    Mr.  Lapp,  you're  late  this  morningl 
Mr.  Lapp:    Yes,  sir;  we've  got  a  new  baby  at  our 
house. 

The  Boss:  Um — er — well,  don't  let  it  occur  again. 


Before  Deroraliny,  This  Was  An  Unsighiiy  Entrance  Room 

The  ceiling  was  done  in  a  soft,  creamy  shade  and  the 
>ide  walls  decorated  in  a  tapestry  effect  with  carved  panel- 
ling and  border  for  the  lower  half.  This  gave  a  back- 
ground of  richness  and  beauty. 

A  decorated  screen  in  the  corner  affords  the  only  furn- 
ishing aside  from  the  substantial  tables  and  chairs.  Snowj 
napery,  shininK  silver,  freshly  cut  table  liouqncts.  itrompt 
ser\'ice,  and  good  food,  have  all  contributed  to  make  this 
cosy  comer  a  favored  spot. 

It  is  often  necessary  to  expand  the  sire  of  one's  servine 
room  in  some  manner  which  will  permit  of  the  usini; 
of  an  unlikely  space.  The  careful  treatment  of  such  a 
space  will  often  make  for  the  happiest  of  results,  and 
permit  the  serving  of  more  people  witljout  crowding  or 
confusion.  Many  people  eujoy  an  out-of-the-way  and 
secluded  spot  which  frees  them  from  what  to  them,  i* 
objectionable  publicity. 

Some  people  have  the  ability  to  turn  obstacles  into 
wings  and  handicaps  into  opportunities.  Iy>ak  out  for 
the  unreaped  corners  in  vour  business,  for  they  may  prove 
to  be  real  money-makers! 


A  small,  hen-pecked,  worried-looking  man  was  about 
to  undergo  a  medical  examination  for  life  insurance. 

"You  don't  dissipate,  do  you?"  asked  the  physician, 
as  he  made  ready  for  tests.  "Not  a  fast  liver,  or  any- 
thing of  that  sort?" 

The  little  man  hesitated  a  moment,  looked  a  bit 
frightened,  then  replied,  in  a  small  piping  voice: 

"I  sometimes  chew  a  little  gum." — London  .Answers. 

There  were  1.S62  business  failures  during  .August, 
according  to  a  report  issued  by  R.  G.  Dun  &  Co.  This 
compares  with  1.444  in  July,  a  gain  of  8.2  per  cent  for 
last  month.  August  indebtedness  amounted  to  $42,904.- 
409.  compared  with  $42.774  153  in  July. 

Google 
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Trade  J^otes  and  Teraonatj 


East 

— The  confectionery  shop  of  I^mbros  and  Cone;,  Fall 
River,  Mast.,  was  broken  into  by  robbers  on  the  night 
«f  Jtity  20  and  $45  Uken  from  the  cash  register. 

— The  Worcrttcr  Candy  Company  sufTcred  a  sKffht  loss 

when  a  candy  kettle  in  their  shop  at  25  Mendon  Street 

caught  fire.    The  rtaiiu?  wi-rr  (luitkly  under  control  bat 

not  before  a  partition  was  burned  out. 

— E.  A.  Tinkhnm,  Mtdison.  Maine,  has  installed  a  hand< 

■one  fountain  in  the  store  recently  fitted  «p  ior  him  In 

the  Greene  Block.    Mahogany  wainscotted  walls  wiA 

btifF  reil;i;g  and  panellinK  ar.i!  mahoRany  tables  for  Ms 

patrons  m.ike  the  new  store  most  attractive. 

— Tait  Hrothtr".  Icc  Cream  Company  recently  opened 

their  new  plant  in  Worcester.  Mass..  to  the  inspection 

of  the  Boys  Department  of  the  local  Y.M.C.A. 

—The  Grc.M  Parrot  Gift  Shop  and  Tea  Ronm,  Naples. 

lie.,  is  being  run  this  season  as  an  ice  cream  parlor  and 

aoda  shop  by  £.  H.  Davis. 

—The  Bingbamlon  Ice  Cream  Company,  Binghamton, 
N.  Y..  is  meeting  with  exceptional  success  in  popultriz- 

ing  ihrir  tu  w  Purity  RolPicc  Cream.  It  is  put  Op  in 
three  fl.ivor.'^.  in  cylindrical  containers  so  strongly  made 
and  wi'.  1  I  araftned  4hat  the  cream  will  keep  a  full  hour 
without  King. 

—The  Park  Building,  Main  Street.  Hrattlcboro.  Vt, 
the  ground  floor  of  which  is  occupied  by  the  Lachis 
Ckndy  Store  and  the  Park  Drag  Store,  has  been  "iokl  by 
the  Clapp  estate  to  Mr.  and  Mrs.  Arthur  L  Billings. 
—The  Ntv.  Urn.Tin  Candy  Kitchen,  New  Britain.  Conn., 
■ufferrd  a  ■.<-^-  '  '  ?1.000  from  ,t  lire  which  occurred  the 
sight  alter  the  Fourth  and  which  was  altributcd  to 
fireworks.  The  fire  \va>i  well  confined  and  damage  re- 
salted  mainly  from  smoke  and  water,  the  owners  con- 
gratulating the  fire  department  on  the  skill  with  which 
the  damage  waf  minimired 

— Janic<-  Wolff  has  opened  an  icc  cream  parlor  m  the 
W.  L  Miller  More,  Fifth  and  Ringgold  streets.  South 
Waynesboro,  Pa. 

—Mrs.  C.  A.  Peake  has  opened  an  ice  cream  parlor  in 

Elmore.  \X. 

— The  Milt  rook  Dairy  Company  h;is  r.rdeti  ;hc  con- 
tr.irt  ti-r  •,]:'  o  r  'iruction  of  its  new  ;e(  i  rcim  y'.AnX  at 
William  and  Broad  streets,  Midd'.ctown,  Conn.,  to  Dcr- 
■it  O'Brien  and  Sons,  contractors,  of  Hartford.  Tlic 
bdlding  is  to  be  two  stories  in  height  and  of  reinforced 
concrete  and  wilt  cost  $38,S0O.  Plans  were  drawn  by 
Buck  and  Shcldcr.  df  Hartford.  The  work  of  removing 
the  build mg  new  on  the  site  will  be  started  at  once. 
—Amos  J  Cowan,  druggist  at  Salem  Depot.  N.  H.,  hat 
installed  one  of  tl-.e  latest  type  soda  fountains  in  hit 
drag  store  and  plans  to  improve  and  extend  the  scope 
and  varirtv  of  his  fountain  service. 
— The  Intcrnationai  Ice  Cream  Company  of  Schenec- 
tady hat  donated  twenty  larvf  iiml.-re!Ias.  of  th?  type 
osed  on  trucks,  to  the  Schenectady  infant  welfare  de- 
partment for  the  use  of  the  children  in  localities  where 
shade  trees  are  lacking. 

—Harry  B.  Call,  ice  cream  manufacturer,  of  Lawrence. 

M.-»>^'  .  has  purclia^crl  the  ImiMing  at  665  Essex  steet  in 
that  city  and  will  convert  it  into  an  ice  cream  plant. 
—The  Cinderella  Candy  Shop  and  Tea  Room.  73  North 
Spring  street.  Concord.  N.  H.,  was  opened  July  21.  The 
specialties  will  be  light  londies.  salads,  ices  and  sundaes. 

 The  \V;i'ii.i;    H.ll    Park,   Hartford,    Conn,    ^leirt  of 

Joseph  Feingoid  was  broken  into  and  robbed.  This 


was  the  last  of  several  entries  but  the  burglars  failed 
to  get  anything  but  a  few  dollars  in  pennies. 
— Abdella  Brothers,  ice  cream  manufaKturers,  Glovers* 

ville,  N.  Y.,  formally  opened  their  new  plant,  Aug,  23. 
— The  plant  of  the  Fries  Ice  Cream  Company,  Reailing. 
I 'a.,  was  thrown  open  to  the  inspection  of  the  local  Ki- 
wanis  Club,  the  members  of  which  were  treated  to  a 
luncheon  by  the  company  before  the  trip  of  iaspectioa. 
—The  M.  and  G.  Ice  and  Ice  Cream  Compary  will 
soon  undertake  the  construction,  at  AUcntown,  Pa.,  of 
a  modern  icc  cream  plant  with  a  capacity  of  8,0')0  gal- 
lons eacli  ten  hour  shift.  Working  two  shifts,  as  is 
planned  the  daily  production  will  be  Idj^MO  gaUons. 

— Amos  H.  Armington,  for  forty-three  years  engaged  in 
business  at  Danielson,  Conn.,  has  retired  from  active 

interest  in  the  concern  which  be.-srs  hi.s  name,  the  con- 
trol being  taken  over  by  his  son,  Cript,  I-redcrick  O. 
.-\rni:ngton.  Mr.  .\rn',;ngton  :oun''le'i  l  usincss  as  a 
soda  and  contectionery  store  and  developed  it  into  a 
general  retail  and  wholesale  company. 

— ^The  Coon  Ice  Cream  Company,  Manchester,  N.  H., 
suffered  some  damage  from  a  slight  fire  recently. 

— The  Jersey  Ice  Cream  Company.  Lawrence,  Mass., 
recently  lost  ^00  worth  of  ammonia  when  the  gasket 
of  the  compressor  gave  way. 

— R.  I.  Ratner,  president  of  the  Nonik  Glassware  Cor- 
poration, 2Ist  Street  and  Sth  Avenneb  New  York,  has 

failed  for  abroad  with  the  view  of  dispOlillg  of  patent 

rights  in  foreign  countries, 

— John  Boyer,  for  some  time  manager  of  the  Ogdens- 
burg,  N.  Y..  branch  of  the  Northern  Ice  Cream  Com- 
pany, has  severed  his  connection  with  the  compaay  and 
i$  engaged  in  the  manufacture  of  ice  cream  on  his  own 

account. 

Middle  West 

— Iowa  delegates  to  the  Ice  Cream  Manufacturers  Con- 
vention, Oct  2,  at  Miane^olis,  will  be  entertained  en 
route  io  Sioox  Oxy, 

—The  safe  of  the  Russeto  Ice  Grean  Company,  736-JS 
Milwaukee  Avenue.  Chicago,  was  blown  open,  August 

7,  and  $3,0()0  stolen. 

— The  Central  Ice  Cream  Cone  Company,  'eJO  MiUvati- 
kee  Avenue,  Chicago,  Hi.,  was  recently  damaged  to  the 
extent  of  $50,000  by  a  tire  of  mysterious  origin. 
— The  engagement  of  Namen  Corey,  candy  and  ice 
cream  manufacturer,  of  Bryan,  O.,  to  Miss  Naomi 
Schervish,  of  Zanesville^  C,  has  been  anaouaced. 
—The  Detroit  Retail  Cbnfectioners'  Association  has 
li'jeti  recently  organized  with  a  iiieinhership  of  .^W.  J. 
ii.  J.ickl:n,  5l>52  Tireman  Avenue,  wa-  the  niovaii^  spirit 
in  the  organization  and  2,000  members  are  hoped  for. 
— The  Waukesha  Icc  Cream  Company  has  been  alloted 
the  contract  for  supplying  ice  cream  to  the  concessions 
at  the  Wisconsin  State  Fair. 

—The  Duluth  Ice  Cream  Cone  Company  sustained  $5.- 
000  damage  to  the  plant  at  710  E.  2d  Street,  Duluth. 
from  a  fire  of  unknown  origin. 

— Komo  Food  Products  Company,  724')  Fr.mkstown 
-Avenue,  Pittsburgh,  has  taken  up  the  !r.ani;!,ictiire  oi  icc 
cream  and  plans  to  have  the  product  on  the  market 
within  a  short  time.   Equipment  is  now  being  installed. 

South 

— W  allace  Hall,  64  John  Street,  Wc5t  Covington.  Ky,, 
an  ice  cream  vendor,  was  held  up  at  the  point  of  a  gun 
and  robbed  of  his  collectiom. 

—J.  H.  Mason  is  toon  to  open  one  of  the  awst  distinc- 
tive candy  stores  in  the  &)Utfi,  in  Tampa,  Fhu  The 
Alcazar  Aeatre  building,  606  Franklin  Street,  is  being 
remodelled  for  the  shop.  The  new  store  will  specialise 
I.  .Marth.i  W.^shington  candies,  d^ara,  light  lunches 
and  fountain  drinks. 
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Obituaries 


Gustav  A.  Wamsganz,  president  of  the  Union  Candy 
Co.,  St.  Louis,  Missouri,  died  at  Mount  Clemens,  Mich., 
aged  58  years.  He  is  survived  by  his  brother,  Emile 
J.,  president  of  the  Economy  Candy  Co.,  and  by  two 
sitters. 

Edgar  Keene  Black,  part  owner  of  the  Thomas  and 

Black  Co.,  81  East  Lohk  Street.  Canton,  O.,  died  there 
at  the  age  of  fifty,  after  a  long  illness.  He  had  been  a 
resident  of  Canton  for  18  years  a  greater  part  of  which 
time  he  was  associated  with  Warren  B.  Thomas  in  the 
operation  of  the  East  Long  Street  Company,  as  a  dealer 
in  soda  fountains  and  supplies.  He  is  survived  by  his 
wife  and  three  sons. 

Alfred  E.  Campbell,  former  head  of  the  Birmingham 
Bottling  Company,  bottlers  of  several  popular  soft 
drinks,  died  at  his  home  in  Birmingham.  A  successor 
to  Mr.  Campbell  was  named  when  he  became  ill  last 
November. 

William  Nugent,  70,  for  nearly  40  years  and  until  his 
retirement  a  few  years  ago,  proprietor  of  the  largest 
news,  novelty,  confectionery  and  stationery  store  at 
Pittsfield,  Mass.,  died  at  his  home  in  that  city,  follow- 
ing a  long  period  of  failing  health.  He  established  his 
business  in  1879. 

John  Gasdorf,  Altoona,  Pa.,  one  of  the  city's  first 
ice  cream  makers,  a  retail  confectioner  and  honorary 
president  of  the  State  Fircmcns  Association,  died  at  his 
home,  2503  West  Chestnut  Avenue,  Aug.  27,  of  a  com- 
plication of  diseases.  He  had  been  in  poor  health  for 
several  years. 


CANDY  MAN  MAKES  UNUSUAL  SALE 

George  L.  Loft,  son  of  the  candy  magnate  and  former 
Congressman,  created  a  sensation  on  the  Stock  Ex- 
change not  long  ago,  when  he  sold  a  suit  of  clothes 
off  his  back  for  $30  and  made  spot  delivery.  The 
young  broker  breezed  on  to  the  floor  of  the  exchange 
early  in  the  session,  wearing  a  brand  new  Palm  Beach 
suit  It  was  so  conspicuous  some  of  his  colleagues 
roughed  him  a  bit  and  in  the  fracas  the  coat  wag  torn 
slightly.  Thereupon  Loft  yelled  out  for  a  bid  for  the 
outfit,  just  as  if  he  were  selling  100  shares  of  Loft,  Inc. 
A  broker  in  the  crowd  snapped  back  a  bid  of  $30  and 
demanded  instantaneous  delivery.  Loft  was  game.  He 
peeled  ofl  his  coat  and  then  shed  his  trousers  and  de- 
parted for  the  Luncheon  Club  attired  in  his  B.  V.  D's. 
He  was  able  to  resume  business  later  through  the  dis- 
COYery  of  an  old  suit  of  clothes  in  a  locker. 


WAR  VETERAN  REFUSED  LICENSE 


Otto  Schiitter  of  Leominster  Has  Petition  to  Sell  Soda 
•nd  Ice  Cream  on  Sunday  Turned  Down  by  City 
Council 

Notwithstanding  the  fact  that  Otto  Schritter  of  Leo- 
minster is  a  veteran  of  die  World  War  and  has  spent 
$1,500  in  furnishing  and  decorating  his  ice  cream  parlor 
on  Central  Street,  the  City  Council  refused  his  application 
for  a  SuiKlay  license.  The  excuse  given  was  that  the 
petitioner  also  conducts  a  grocery  store  and  the  remark- 
ably inadequate  explanation  was  advanced  that  if  his 
petition  was  granted  the  council  would  receive  many 
others. 

Councillor  Ashton  asked  for  a  review  of  the  adverse 
decision  but  it  was  refused  on  the  foregoing  grounds. 


FOUNTAIN  BUILT  FOR  AUTOMOBILE  TRADE 

Green  Lantern,  Lincoln  Nebr.,  Constructed  Solely  With 
View  to  Moat  Rapid  and  Efficient  Service  of  Motor 
Patrons 

The  Green  I..anterir  curb  soda  fountain  was  built  witii 
the  idea  of  attracting  and  specializing  on  automobile 
trade  As  the  accompanying  picture  shows,  it  is  ad- 
mirably designed  for  the  purpose.  Quite  different  in 
exterior  appearance  and  interior  arrangement  from  or- 
dinary fountains  it  is  ideal  for  serving  rapidly  and  eflli- 
cirntly  its  automobile  patrons  who  sit  in  their  cars  and 
wait  for  the  drinks  to  be  hurried  to  them. 


This  Fountain  Looks  Like  a  Garage — Does  Fine  Auto- 
mobile Business 

The  story  of  the  Green  Lantern  was  told  in  the  Aug- 
ust issue  of  The  Soda  Fountain.  The  picture,  however, 
did  not  arrive  in  time  but  we  felt  that  this  novel  foun- 
tain was  of  sufHcient  interest  to  our  readers  to  justify 
its  publication  by  itself. 

OBJECT  TO  AMERICAN  VALUATION  PLAN 

Importers  of  Bentwood  Furniture  Claim  That  New 
Tariff  Plan  Will  Place  Unreasonable  and  Unnecessary 
Duty  on  Their  Product  and  Prevent  Importation 

Jacob  and  Josef  Kohn,  Inc.,  who  are  the  .\mcrican 
sellers  of  the  Czechoslovak  bentwood  furniture  have 
issued  a  statement  expressing  their  reasons  for  oppos- 
ing the  American  valuation  plan  in'  the  new  tariff  bill. 
.Applied  to  the  imports  of  this  furniture,  they  claim  that 
the  plan  would  increase  the  present  duty  of  15^  on 
the  foreign  market  price  to  25%  of  the  .\merican  mar- 
ket price,  an  amount  which  would  be  equivalent  to 
100%  of  the  foreign  valuation. 

This  duty  alone,  they  say,  would  double  their  foreign 
cost  and  effectually  prevent  any  further  imports  since 
the  price  differential  would  be  so  great  as  to  give  the 
.\mcrican  manufacturers  of  this  type  of  furniture  a 
complete  monopoly. 

They  also  call  attention  to  the  essentially  weak  feature 
of  the  .American  valuation  plan,  the  impossibility  in 
many  instances  of  assigning  a  fair  valuation  on  which 
to  base  duties.  This,  they  say.  is  especially  true  of 
their  furniture  since  only  25  or  30  of  the  thousand  im- 
ported designs  are  made  here.  They  fear  th.it  this  would 
result  in  the  imposition  of  a  duty  based  on  their  selling 
prices. 

In  conclusion  tliey  appeal  for  the  retention  of  the 
duty  of  15%  which  was  imposed  by  the  Underwood 
Tariff  of  1913  and  which  is  in  force  until  the  passage 
of  the  permanent  tariff  bill. 

First  Poet:  They  had  quite  a  fire  yesterday  in  the 
Gazeteer's  editorial  rooms. 

Second  Poet:  Good  heavens  I  My  late  poems  prob- 
ably have  been  destroyed. 

First  Poet:    No,  the  waste  baskets  were  all  saved. 

— Honston  Post, 
-    ,   ^       .  .  .  .0( 
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BUSINESS  RECORD  NEWS 

Latest  Information  Covering  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  ajul  Allied  Industries 


AtABAMA 

Eii*l«*— The.  llaRha  Wa»hi'-<"  (JonfcctioticiT  Gunplay,  UB 
NfactctDth  StMtt  hM  b  ascd  by  L.  9.  WdcK 

ARKAASAS 

KoMttiTiUa-^cd  in4  Tirn  liradlcr  Md  Dst*  Horiwy  bm  Icawd 
tlic  Mdt  fooniain  I  t  ihc  lir«oic«  drat  (Mre  aitd  will  operate 

an  ice  cffam  parlar,   lnru  V-r^nrtt^*  and  n«w«  stanfl. 
CALIFOKNIA 

Baktriificld — Kirr  recently  iJe»!coynt  a  portion  ot  the  relatl  candy 
fbop  operated  by  \V.  Clark,  with  lo*<  estimated  at  atxnit  $t400i,  - 

Oakland— Tlie  Tobenkin  DniK  Co..  of  which  Mr.  Sidney  Tobenkin 
is  the  owner,  ha>  inslalTed  a  ten  foot  marble  (nunatl!i. 
CONNECTICUT 

Bridveport— Steffano  iiruthers.  proprietor*  of  the  Atlantic  Candy 
Kitchen  at  J1<  Fairtield  Avenue,  have  iMted  from  &  Z.  Pali 
the  ttore  lite  at  I2f»  Main  Street  for  a  tanit  of  jreara,  at  a 

total  rental  of  t^.OOO.  The  new  tenant!  propoic  to  expend 
$IS,tiOn  for  alterati"n>  and  the  Initatlation  of  modern  equip- 
ment, including  a  complete  *oda  fuuotaiu  and  icc  ctcaiB 
department. 

Hartford— Tlie  Abel  I  Candy  Cn„  haa  Clcd  OOticc  of  lamaie  is 

capital  from  UiS>00  to  SIOO.OOO. 
New  Britain— The  New   Britain  Candy  Kitchen  hai  been  cloicd 

on  behalf  of  icven  creditor*. 
Stamford— Fire   recently   dimaged   the   property   oecupieil  by  the 

l>1rkwlck  Candy  Sbop>  Main  Street,  together  with  adfOimaf 

buildinci,  with  k>a>  estimated  at  atiout  |JO,0OI). 
Si«Rlagtoii-«tid  Sehcfpio       r.iKuiK  <iii«naivc  cbaofea  la  Ua 

icc  ctcaoi  parlor  on  watrr  s-rrd. 

DELAWARE 

Dover- mix  Soda  Water  Co..  capital  $tOO,cno,  ho»  been  in«or> 
poratefl  by  A.  Gallon,  Sprlne  City.  Pa.,  Michael  S.  Lucfkai 
and  H.  C.  Wahix.  Phoenixvlile. 

Wilmington— Tlie  Purity  Candy  Co,  has  been  incorporauil  wiifi 
a  capital  «f  SMylXn,  to  manufsctiare  and  deal  In  confectlonerv. 
Incatporaian:  WUber  A.  McCoy.  PS naburgh.  Pa.!  W.  I.  Lai- 
land  and  Fraiik  TaekKm.  Dover,  Del. 

FLORIDA 

Dade  City— The  Florida  Cane  Syrup  i-UT  inrn;  in-  ihc  In 

atallatioa  of  machinery,  includlrg  KT.n.lma  iii'.n>,  coo^kik 
vatfl.  etc.  for  the  manufacture  of  syr  ijn,  i i;\j:rd  to  c<ni 
ahaal  tUXW.  The  company  has  uniUr  <kvcl  [.nmit  a  tiaci 
CamsfinilK  abmit  290  acres  for  thr  [Ruction  of  case  sucat 
itTEe  ascd  bi  coaacction  with  the  :T-.%nafa«luic  «i  >ta  ViMtlcM. 
GEORGIA 

U  .li  .n— Thr  CociCiIi  llutiling  Work*,  has  been  organized  with 
I  .  ,1  .f.il  i;f  $t4.i->ri.  tu  operate  a  l>ottIin«  plant  for  the  pro- 
,luti.<i'-.  nt  l.<vtT.TK<-»  The  company  is  headed  by  J.  C. 
lU:Mkri.i>i  .T'l  K    ^    Kenell.  ,      .     i  ij 

Warrentoti-iK.  S.  MatJttwi  has  aoitl  bU  »oda  parlor  to  J.  t. 
Sidtetaen.  Hi«  ataeli  eaaal^  «f  a  aada  fowMata,  patent 
MCdlelnea  and  auto  aMtaaonca. 

ILLINOIS 

Chleae^— Sansy  Jane  Co.,  has  been  changi  1  ■  ■  Mtv  *  Log  Cabio 
c/^dV^Co.  address  changed  from  111  W.  Adams  Street  to 
1(J3  E.   Fifty-fifth  Street.  ,    .    i  p 

Fire  recently  destroyed  the  candy  manufacturing  plant  of  F 
r>iC.loTgio,  located  at  911  Bloe  IsU.  .\vc:iie  An  ofAcial 
estimate  of  the  loss  has  not  :  "re,  ra.^ai-. 

oVawell  Canay  tV.  647  No-  We'tcr.  Av.nn,.  incorporated 
CaplUl  $l».00a  Incorporators:  B.  A.  L.  Th  .i-  i^  n.  J  .  H  A 
Cnavell.  Grovcr  C  Criswell.  ,         i  i 

Lovely  Pastry  &  Candy  Co..  6«>«  So.  Heriniiage  Ave,  has 
been  ^n~<TO?»ted.  Capital  »5.M0,  Incorporators  A.sumta 
Ksposito,  Jos.  VUUip.  Auguatioe  ^  Street 

York  Camdr  Mamtfaetiiriiit  Co.i  Iw"  *»• 
Tnc^r"  ed*^'«rf  U  Doff.  D.  OM»<r. 

McNirnVr.  Candy  Co..  ^SSSTut 
capital  $lo.ona    Incorporttaw  Maadc  Ctalet,  r,  jaicpn  ««• 

in'^rpo"i.-.s  Samuel  Kaofnaa.  t^r  cTlW.  IfVlnR 

Confectionery  C..^       '5  ^^^Y."..""?^"  ^SS'JST. 


Stanna  Confectionery  to.  iiJ  i5         •  "•is-j"  "i 

%iul    WtiO      Incwporators;    Joh.,  OuiMB. 

-Columbus 


,  J.  Siamtldaa. 

-w  I  Waaa  iMHcht  aa  iatcfeat  ia       wlioteaal*  caw- 
fec«.on;ry  c^gar.  lid  Xcea  hwiitei.  af  J.  O.  Arr..  ft 
IOWA 

BronVIyn-Jos^  E.  Fra-eJ  apeaed  a  CoafceUoattp  attd  ■aft  dttak 

iSi  ta  Wa  partner  Pete  Manos. 


and  coafectlqnt.     A   refrigerating   plant  will  he 

in  connection   with  the  propovrff  stnirtiire 


coaati 


L0«isville-4^af*    Sweet    Shop    Co.    un-irji-'ritcil.  capual 
Incorporators,  H.  K.  Slkow.  A    K.  Lcii,  Jlcico  Les: 

LOUISIANA 

New  Orleaaa— Fticrst  &  Ki^rrrrr  :irr  about  to  open  a  new  tea 
rooat  m  Cinadaici  ^ 

MARYLAKO 

ttalKnwfl  Tiia  Smaatl  Beverage  Co.,  601  North  Calvert  Street,  Kaa 
been  IneerporBted  with  a  capital  of  SIOO.OOD,  to  manufacture 

and  deal  ?n  herernsri  nf  jtl  k  ini*  I ijcurj-ji  aim* :  Eugene 
i;.    Writ,    W  .    W.    HD>;i  n<!  irt.    .Itiii    Ki.In  an!    J.  .Sliiivrr. 

The  Itlue  Ribbon  Candy  Company  haa  taken  title  to  the  ware- 
hottte  pntpcity  at  749-Sl-Sa  West  Pratt  Street,  now  occi>crfe4 
by  the  eonsoralloii  from  Hilda  Drrcner  and  Webater  B«lt. 
iriisttes.  Ttie  property  has  a  frontage  of  109.6  feet  on 
Prutt  Street.  Tile  consideration  Is  stated  to  have  been  ^H.OOO. 
The  Henry  Ortttian  Candy  Company,  which  haa  a  store  on 
N'lrlrL  Hll^^.^rl!  SitlcI,  J;;is  Icjicd  tllc  Tint  Ji'j.:tr  and  'iiv-r:nr'ir 
(t!  N.jrll]      liiirlt*   Strcrl,   jn   r.rcler         expjnd   its  hu^mt-n* 

The  lessor  will  suaLe  extenaive  alterations  and  occupy  the  two 
llnuri  for  manufacturing  aa4  wiling  of  caodiet.  The  leaie 
runt  for  five  years. 

The  Voneiff-Dreyer  Company  recently  incorporated  under  the 
laws  of  Maryland  has  established  a  plant  for  the  manufacture 
of  high  grade  candies  at  IttM  fiarford  Avenue.    An  electric 

rcfriirt  r  j'.  JTIK    I..ldlil  :.crr.  lj:slal]fd 

Hagerstowri — \\  .  L_  U.iukty  liu-*  sulij  his  kc  crcani  iri.i:  ifa -t'.inr.i; 
Irasincss  to  B.  C.  Beard,  who  will  conduct  it  under  the  name 
nf  Hanker'*  Icc  Ocam  Ceopany. 

H.  p.  Oowler  ha*  cfcaad  a  eanfaglioaaiy '  at  3i  Wcat  Wa«k> 

ington  Street. 

.MUs  Kathryn  MaBicr  haa  opaaad  a  aanfaedaacrp  at  *» 

George  Street, 

Mia*  Mary  Maiaidi  has  rr  - 1  the  "Fhln  ,lfaida  Shaa-  at 
the  location  of  the  Cbtoin     :   ^  oa  Baat  Waahia«tDm  Street. 

MAINS 

Portland— Nathan  Oiuder,  ocfdMai  aad  caadpinlicr  liaa  lltad  m 
voluntary  petition  In  baakftiptcy  aUcgjae  nabtlitiea  of  VI>>II 
and  asset*  of  (Ut,S35. 

MASSACHUSETTS 

Adams— John  Simon*  ha*  pitrchaied  the  buildiBf  ia  which  hla 

confectionery  store  i*  Mcated  on  Park  Street. 
Boston— Michael    l>.   Trabulai,  confectionery  dealer  hai  Uted  a 

petition  in  banWmr'i-y.    Llahilitie*  «51.ffV58:  assets  *6,S0O. 
The  Boston  Coviii  v  tiincry  Coopaay  h^s  t-lcd  a  voluntary  peti- 
tion in  bankruptcy  and  Sidney  K.  Wngluington  of  10  State 
Street  has  been  appointed  receiver. 

The  Commercial  Confectionery  Co.,  has  been  incorporated  with 
a  capital  of  SSO.Ono,  tu  manufacture  and  deal  in  confection* 
nf  all  kinds.  Incorrnratort:  P.  and  D.  Di  Martino,  and  William 
C.  Magulre,  East  Boston. 

:  Hr  tiriLy  llr  .*  n  r.»riily  Shopii,  Inc.,  have  just  been  chartered 
..pTf.  ;,,  n].rr.^u  .1  .-•!:%iT.  oi  taM^iv  stf>re-*  untjer  the  above  name 
wl;h  ;i  ra;'ir.il  rf  ?5i).i«:<,>,  Frank  W.  Gardiner  of  Mrlroae 
lligi  !.iTiJi. '<;uy  L  Liabtfall  of  Allston  and  George  A.  T^^l  r 
of  Eji:   MiUjh  are  the  incorporators. 

|.o»rlI— Tlic  Harvard  Co  .  has  been  i ncurtMrated  wtth  a  capital  of 
$10,00(1,  to  roannfacturr  and  deal  ia  aoft  drink*  feamtana 
o(  all  kinds.  Incorporators.  B.  .Scannell,  Alhert  D.  VtlUkM 
ar4  Elmer  L.  !l<iwen. 

Sj  riuffield— John  Nickolaidi*  and  llirry  (-hnntrys  'uvr  dissolved 
their  partttership  and  the  business  will  In  the  future  be  known 
aa  Jahn  NieholaMia  ft  Comnany.  The  buainea*  ia  that  af  bwt 
and  cattfacitieoarr  W  48  Elm  Street. 

Benton.  Hafter-Tbe  CHyaqnia  Catrfy  Kitdwa  epciMd  at  M  SUtc 

Brighton— Sam  Cenn  confectionery  sold  out  to  Wirt  Bradley. 


Detroil-The  Croa*  Candy  Co..  ha*  filed  notice  of  organl/ation 
deal  In  ctrnfctrtitwer/  pnidtM»t  af  •«  W«d».  WaFtw  L.  Di 
ham,  Griffith  &  Bllb  aad  Jay  Urn  OaM.  a«trc1aitd.  head  ^ 

nticc  «f  otnaii 
ay  ia 


Dna- 
Aa 


company.  _        „      .  . 

The  Detroit  Celery  Tonic  Co.,  has  filc«1 
to  maniifaeture  and  deal  in  beverai;rs  nr 
by   Irving  F.  Schled*.  Wl  Lawton  Avenue.   ,      .  , 
Muske«oo--nie   A.   R.  Walker  Candy  Co..   is   planning   for  the 
erection  of  a  new  addltten  to  its  candy  manufacturing  plant, 
7i;c   ^truti-iri!  wilt         eatitri'f'l  w  '^'  refrigerating  machineTT 

W  A    rriiii;il:i("'t,      Str>c>.    Im   ir.r    amuU-'t   of  $I.V>.CUO  is   being  iSSOCa 

by  Ih*  company,  In  conncciion  with  the  proposed  cxpansiM 


Tsr«lforhdr»-J«BiN  Merrill  confectionery  aold  attt  ta  Piraak  XatcL 
B»udrtie-C  P.  Swwigmi  aanfaelia^ry  haa  9M  tm  Jabs 

FarlbauU— H.  Craves  opened  •  aoBlettlaaegy  hll«lt»a»a 
jfessee  Merrill  bought  a  cflnfecHoaery  ano  icc  «»«ai- 

|^^j*(;i,v_Hjrrv  (■ar-srt         ""'Id  his  intereit  !•  the  eCttfcctiaMry 

buslnrw  hrte  to  hi*  p*rt;rt   E.  A.  .Saunders. 
.New  Ulm-Henry    R.  Schwiini  rv<n   a   "rh  drink  and  C*1»- 

fectionery  busineas  here.  •  m  .-.^ 

St.  P»»l-Jiii»eka  Sweet  Shop  Incorporated  capital  isoMt. 
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Thief  River  Fallv- C.  A.  Brink  bss  eagagcd  in  the  cigar  and 
cODfeetionery  btialnrti  here. 


WindoiD— Epaey  Cook  houirht  a  confectioBer7  bnalneii  here 

Svlnona— J.  A    Hrrnk  rnnfrctlon 
&  Sun. 


nerjr  hat  been  told  to  Jacob  Zrchi-i 


Wabaiha— Walter  1'.  Saurxlera  confectionery        been  aolii  out  to 
J.  F.  BraM. 

KOVTAVA 

3Mwill»-4k  E.  Bernold*  CMfectiancrr  Ims  Inmi  Mid  to  John 
Iwen  tod  Bdi  Anwlcr. 


Axtcll-J.  R.  SUrMs  cmifectlonerjr  bat  teen  lold  pmI  to  Anlnir 

Smith. 

Frenont— The  Cnodie  Garden,  nf  wtddl  Wllcr  F.  WiUon  th* 

owDcr,  bat  fited  a  petition  in  bankruptcy.    Liablliiic!)  era 
alleged  to  be  I^.OCO  and  asaeta  $ll.nnn.    Tfir  Garden  ha?  one 
o{  the  largeat  fonntains  in  town. 
Verdifree— F.  J.  Simek  bousht  u  coDfcctuircry  baWeiy  bu»i- 


WWW  jntssT 

Bayonne— M  W.  Van  Drventer,  Inc.,  h;ia  i>ren  Incorpomtnl  with 
a  capital  of  $5;).ijiiO.  to  nianutactunj  cicania  and  other  con- 
fections. Iticorjioriiturs:  C.  K.  tiate*,  G.  W.  Ouchanjn  and 
M.  W.  Van  Devenlcr. 

Camden— Tlie  Cummingi  Corporation,  incoij.ur.ilt  i]  with  ,t  nintal 
ol  $60,000,  to  manufacture  candy  and  conlectiona.  Inconioralora; 
I.  C.  Clow.  J.  A.  MacPeak  and  F.  R.  Hanaell. 

Montclair— Andrasakas  SweeU,  509  Bloomiictd  A»enue,  haa  BM 
noJKc  if  oiK.inuatlon  to  namifacWTC  condy  and  omiicctionttT 

Sroiivu-i%.   Ti  t'  .-on-pany  U  headed      Thoauta  AadraaaVa*.  4M 
lloomtield  A»enne.  .  .  ...  . „„  . 

lertCT  Oty— Confection  Producta,  with  a  capital  of  %XO.<m.  lias 
been   incorporated   by   Charica   \V.   Lohmevcr.    Eaat  <.>r»".Ke: 
Frederick  A.  Lohmeyer,  Jeraey  City,  and  Arthur  W .  \\  atkma. 
Glen  Ridge.  ...  . 

The  Confection  ProdTicta.  Inc..  incorporated  with  a  capital  Off 
IMOOOO,  ii  iv.jnufartuTr  and  ricil  in  eonfectioncTjr.  Inear* 
porators:  Ariimr  w.  Wa'Wiii*.  i.u-n  Sldge;  ChaTlca  W.  and 
Frederick  A.  Lohmeyer,  Jer»cy  (.'ny.  „,  „  _  ... 
Now  BtWUwick— The  Blue  Bird  Candy  Shop.  373  State  . "Street,  haa 
>Ied  notice  of  orgJinizatiun  to  operate  for  the  manufacture  and 
sale  of  Ice  cream  and  confectionery.  \.  HoUia  la  head. 
NEW  YORK 

Brooklvn— We«t  End  Confectionery  Company,  Inc..  haa  been  In- 
corp..r.,ted  with  >  capital  .tock  of  »l2,n(n.  The  directogafe 
Demetriua  P.  Canarii.  Anthony  P.  Artiacin,  IMI  Iftb  Stccel. 

■    and  Steve  C.  Stepbando*,  UBT  HeDonald  Stwet.   

The  Coney  Iilud  Sod*  Walpr  Cbavaay  *M  IMM  Otlt  Of 

Tli'"RVlph  Ctafcetionery  Woeka  haa  been  ;nco|rpoTa»rd  bv  H. 
Benion.  b.  FmSbH  and  S.  Wacht.  with  a  cai.lia.    .f  $J  .'«'<J 


E.  Katsoroo 


fhe<5ore  VafiUa,  CnpiUl  $15^.  incorporated  bv  T.  Vagma* 
E.  KataorooMld  A.  Wotaar.  to  deal  in  conrectinncry  a-,.l 
ice  cream 


Hud»on-s"r?ifT    Frederick    Carter  haa    aold   hia    ice   cream  and 

confcclinr.rry  bualnr^?  to  Hrnry  Carter. 
New  York  City— The  Conibinuaiion  Fountain  Co..  Ill  ,  haa  de.lg- 

Mted  F.  W.  Jotepb.  2M  W.  3M  St..  a.  the.r  nrw  New  N  ork 

I^ch^o*iVt7e'"  Shop  inue  WO  »bare»  cwmmoa  alock,  no  par 

TtiiVie'a.  Del.,  confectionery,  fate  designated  C  M,  Cheiter,  MC 

Madlaon  Ave..  a»  New  York  reprr«rn!a1i»e,  .    .  ,  „  k,. 

Ozonated  BevrraKe  Corporation:  A  petit, in  '""V  iinrJia 
been  filed  against  them.  Liabilities  arc  stated  a»  about  WO.ow 
and  aetela  aa  about  VMfK  .  j  i.i 

Riti  doeolate  Company  ha*  been  Incorporated  with  '  "j' 
o'  JlO.fliW:   inconiorators  B.  M.  Aroneon,  D.  Laiar.  W .  >l- 

rVn^Cmp.   ha.   iK^cn   incorpoeiled  to  ntannfactttrc  candy 

with  a  cii.ltal   --i  510,000.  .  „ 

Newbufgh  .Ju>.-V'l>  l>^raltTia  ha.  *old  hi.  -ce  cream  naftor  at  » 
Liberty  Street  n  Al.  Finaa.  Mr.  llu«  la  a  World  War 
Wtana  and  iraa  it  on^-  time  In  the  baking  buainp^*  st  2» 

NorSiTi^r'antown-The  Sack  ice  creain  buaineaa  b:,5  Seen  pur- 
dia«d  by  W  F.  Lorcni,  H.  E.  Dourttjr  and  Fred  t.rosagMS. 
The  latter  will  be  in  active  cbsrge  «M  the  llOiinea..   

Rochestrr-The  VV,«th»oro  C*ndy  CS,  hM  « cd  wtice  o(  o«»|- 
Izatlun  to  manufactora  and  oeal  in  eonioeuooery.    v,  «. 

Sara'toM^SpringSiThe  Oirtin  Omfection  Co..  haa  been  incnrpor- 
ate"  with  a  captlal  of  «15.00i  to.  rnanufaolure  ami  deal  in 
candle*  and  confcctiona  nf  all  kind*.  Inoorporatora.  J.  A. 
and  C.  S.  C.  Dnnhain.  and  J.  C  Armitrong. 

Seneca  Fall*-Lovc  Mc  Swerta  Comr.iny  haa  bttti  Incnrporated 
^iy,  ,  eapiUl  of  »10,  V»  by   A.  r,    iVter..  H.   t.   I  Hand,  C. 

Syr^iS^^^'Cannello*  Candy  Works.  Inc..  haa  been  "^sani'cd 
'  with  a  capital  ol  WWWl.  lo.  wnnlwtnre  i^^  '^.'SSftof 
and  confectioaa.   The  prindpol  iBeorpoeator  io  J.  COnnelloB. 
Syncnao. 

NORTH  CAROLINA 

Gwenvllle-The  Greenrllle  Ice  Cream  Co  .  haa  been  incorj>.>rated 
with  a  capital  of  $2i,0<i'1.  to  manufacture  ice  CTCaiS  and  ices. 
Inoorporatora;   Thnrr.a»   Smith    and   .M.  Ilaakin*. 

Winoton-Salen^The  I'.'  t  (^.i.  dy  (  o..  has  bcr:i  lncorp<^r.itrd  with 
a  eanlUl  of  SSC.Om  ti--  nia'v.ifacturr  .and  de.ll  In  confectionery. 
InetHTorators:  F.  E.  Griffith.  Wilbur  and  lV,Krn»l. 
The  Pioneer  Caody  Cb.«  haa  heM  iMOcporatcd  with  a  oamtal 
of  ^.flOO.  to  ntamrfaeltire  confectionery.    F,  E.  Griffith  la 

an  incorporator.    .  . 

NORTH  DAKOTA  ,     ^  „ 

Blamarck— Stanley  Francis  and  Grant  McI>onald  bought  the  Sew 

DI^S>MH^?Hi*^idvteii  opoacd*a  eenfbetionerr  traaine**  here. 


OHIO 

Akron — Fire  reecnllT  det:royed  the  confectionery  store  of 
A  Costa.  IK  Barlgta  Street,  with  lo.ss  ratimaled  at  about 

Barneavillt— N.  Khoury  has  sold  the  Khoury  co,  fc  tionnj  m* 
Nich:ea    Broa.   of   Your.sstijwn,  O. 

Colombua — Fire  recently  destroyed  a  portii'n  of  the  candy  manu- 
factunas  pUat  of  Fraoces  Wlllard  Candy  Co..  Moeth 
High  Street.   No  official  estimate  of  the  loao  haa  heen  Bade. 
OKLAHOMA 

lluaitoscc— Tlir   Kilii  urne-West  Candy  Co..  has  been  iTir.-.rti.ir.ited 
with  a  capilal  of  tXKOOO  to  manufacture  and  deal  in  confcc- 
tiooory*    ucocpocaloro:  C  W.  Wool  and  W.  KillioBmc. 
FBinraYIrTAMIA 

Allentowfv— The  M  it  O  Ice  Cream  Company  are  about  to  erect 
a  half-million  dollar  Ice  cream  plant  here. 

The  V.  C.  Sauppce  Candy  Co..  haa  awarded  a  contract!  to 
3iitX  ft  Oader  for  tho  oonatmctinn  »f  Its  piupi^n  j  new  factory 
building  to  be  located  at  Frankhn  ar.J  Cltr*  Streets  The 
BtruMnre  will  he  one-«tory  and  basement.  *)»iai  feet,  with 
foLiiidanins  of  concrele  of  sufficient  thickness  to  support  » 
'.wo  story  top  addition  which  the  company  contemplates  for 
furt-'.cr  expat^smn. 

Brow;nvUle— Ocorge  F.!hi::i  haa  leased  t.'ie  room  CK-cur  ^  J  by  ihe 
Martha  Waabincton  Bake  Shop  at  Snowden  Place  and  wilt 
condiKl  a  aodm  fMMala  aad  confctlioaoty  there.  Uc  alao 
operatce  tbo  confbetioncry  at  the  comer  of  Bridfo  and  Water 
Streets.  ,       »  ,  , 

Hyde  Park— Klaki  Beverage  Co.,  haa  filed  notice  of  WianiiaUon 
to  oi>eraie  with  a  capital  of  $30,000.  for  the  nunofaoture  and 
mIc  fi  ticvctages.     IJ.  CKiclla.  bc.iita  the  company. 

Philad«lph,a-The  HcldellwrKcr  Confectionery  Co..  ha«  been  or- 
ganiied  with  a  capital  of  $100,000  to  manufacture  and  deal  in 
confectionery.  The  company  Is  headed  by  Gustav  Heidel- 
berger.  aM»  Park  Ayenoe.  _^   j  ^  ^  _ 

Pilt.burgb  Klre  recently  defltl«>yod.  UkC  oandy  ntaniilMltiirtng 
p'.aiii   of  .\i.  Davidson  Co.,  with  looa  coiuiaicd  at  AoMt 

fSO.HJll.  intlu  Jiujf  Stock, 
Poltaville— Karl  Mann  of  Heflner  and  Matin,  retail  Ice  tfCaa 
dealers  of  1015  W.  .Market  Street  hat  -..Id  bia  lnte*e»t  •» 
F  F.  Day.  Tlic  firm  name  will  be  lieffner  and  U»X'  , 
Scranton-E.  Rohinaon'a  SomC  Mfc.  Cbw,  bMhooa  «wm«C<l  wiOi 
a  capital  of  $75,000^  to  auimiUeture  bevctacea.  etc.  Wlllianr 
G.  mnUnf.  bead*  tbo  oaoRpaay. 

SOVTB  CAXOLINA 
Charleaton-Plans  are  bring  prepared  for  the  consiniction  of  a 
factory    to   he   devoted   to   manufacture  of  Ic*  crcaro,     B.  F. 
Ford.  Brunswick.  Ga,,  la  in  charge.  <•  ,  .v. 

IfoKk™  Corner-The  Parfay  Bottling  Works,  is  planning  f^.r  he 
«taMl.hn.«nt   of  a    new    bottling   plant   and  work,  forlhe 
manufacture   of   varloua   kinda   of    ^''"i^^'^  ^^T^JT'^^ 
plant    will    have   a   dally   capacity   of  »ho"» 
company  Is  incorporaled  with  a  capital  of  JJO.otu,    .v  Bonrnon 
U  wrcrideat  and  Morgan   Howell.,  general  manager. 
SOUTH  DAKOTA 
Biufk-^aaer  Bioo.  cl»".         Innk.  haa  been  told  to  Stant»n 
Vallo  and  Adol^  AberK 

TENNESSEE 

Naahvlllc    Hie  Wat.^im-.i   ke  Cream  Company  has  j^fiPJjKT 
^    .led  with  a  capital  »K>ck  of  OO.OWi;  J"««n»'»tors.  »«««'••• 
J.  A.  Kinacf,  WaUer  HaU.  Hoiaoa  Hyaoa.  J.  P.  t^ray. 
WASHIVGTOV 

Saokanc-Statflea  Cbndy  Compat  y  i^--"  purchaaed  by  Mr 

iKfcOieor  Borg  from  W.  K    M  rr,-.n. 

WEST  vmOIHIA 
Henwood-William  A.  Pwl  hao  ovoncd  a  cotrfoetloocry  at  W 

He;man"l?Jih.  has  opened  a  eonf^lq»«gJ!LM?»''ae!^.':.. 
Follanshee-C.  E.  Forrester  ha»  aold  hta  eonfecttOOery,  wain  ana 


Foil 

MaiMiit 


Peril   Sirccia  to  !■«■«•_ ^5i"*S!{i 

Street. 


BCa  JumtBaaai.  ...  ,  c- 

itaon  haa  wM  Uo  confeetioaery  to  F. 


Wrlch-TlTe""  Welch   Bottling  Co.,   recently   iricnTp..rated    with  a 

b&,  &  W.  Howard  !,  prraldent  and  Thomaa  E.  FaiUy. 
manager.  WISCOHSIH 

>  .  1  V  .  ,n  Dairv  Pradocta  Co.  manufacturing  i  - 

preferred   at   $100:    W   no„   par   shares    .ncoriK.ratora.    M.  G. 
Willi    K    H.   PeacKk,  Alexander  A.   Kiiiewaldl.  ■ 
Applr.."'."Mory   Ice  Cream  Co.  ha.  increased  .ts  capita!  tnm 

Birn^a^rJr-ST%ar1..r  .o.fe.ti«».7  l».  ^  -oJd  to  I.  A. 

BurUn'.or.^AU  Wcil.r.  (M  Pine  Street  will  Opo.  a  confectionery 

Del^v-^l-^  'Se^;;:-  ^ri:;;  «a^a.^:;^   ai^d  cl^^y'bu^... 
p  R'*S?oil  pnrchaoed  the  Wood  and  SothetUnd  btindlBK  and 

D,eri:  '•i-:;ti^t4Si„r«S^'^ll5n5;'"  »  confectionery  busi- 
East^'o^"^-.  J.  O-Mal-  V  co-f«,ionery  ^av  sold  to  a  Mr 

Elkhl.rn.ii^«  ;.r»«._ani  trjieft   l>..kcl   nave  opened  .  cnfe^ 


ttoncry  and  teauofant  here. 
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Tatenis  and  Trade  MarK^r  | 

PATBNTS 

Oranted  July  19,  1921 

I^SM-Arnold  A.  Ilorlirlt.  Milwaukee.  U  ,,      BrT*r»ir  miteri.t 

'-'•^"''^    -^"'^  "'^ 

l«.115-Eli,.!r.h  A««ei  Cer.  Pitt«lw.«l..  P*.  Hw-alr  candy 
I«^l"Z^w':'  '   ■^'■"-"">  <^i"«".  Ill     Liquid  dltptucr. 

1^.;.  4-Jt..ri.h    MUr,    Rh  ,,lr,.    Hall.,    Tenn.     Ice  box 

l,3(t5,7H-j„hn  H.  Zorn.  Kan»4.  City.  Xlo.  Ice  abaver  and  cradur. 
Granted  July  26,  1921 

"  -  .l-.tc  machine. 

TiHSb«n  Cc«ra*  H.  Pchm.ii-.',  1  'i-i.   Knrk,  Ark.   Candy  lifter. 
Granted  August  2,  1921 

container  and  difpenwr. 

1,3S6,2NI>-Frank  G.  SfSinridfr,  a^igti^  to  Sanitarr  HcVCfBK 
M.xrr  C-..  Inr..  Ne»  York.  N    V.    BeveragiT mliST 

X,3«6,xy>^John  Batten  Miichfll.  London,  EnKland.  Appliaaee  for 
preparint  KeJ   l.rvcraRe.   or   for  coolinn  llquidl. 

U.in(rel.,ue)-Buri  E.  Taylor.  Mount  Vernoii.  N.  y„  aninior 


 %  un 

Henry  Ctenet,  Ckleapi.  III.'  Watar  cooler. 
I,3»<  ---        i")^  r    Charles    Baer.   Toledo.   Ohio.     BcfriaBntlaB  Bp- 

2,386,'«)-Hcnry    S.   Schopf,  Spokane,  Wa»h.  Cooler. 
1,387.0W— Frrd  J.  Miller,  Silver  City.  Iowa.    Frtiii  pidcer. 
WW,ia»-Henry   Cowan,   New   York,  N.  Y.     Coffee  percolator. 
MVJ77-<;eorse   Fryer  and  Baail  Gordon   MoUIlan.   York.  Eng- 
land.    Manufacture  of  high  claw  "fondant"  chocolate 
Md  (imilar  ehocoUtea. 
M  prcccdinff. 
H  vmeedtng. 

Deaign  Patents 
H.S7-Williain  F.  Bttt^.  OMiaMti,  Ohio.  Sedi 

and  ice  cream  diipanalnf  awtrmtu. 
n.MS— JOM^  A.  Ray<!er,       ;:i  1r!phla,  Pa.    Ic*  cfttm 


Chawlag 

*Fie>fa." 


TRADE'MARKS 
Pvblialwd  July  30,  1921 

iaMfi»~n,n!e1  T.  O'.Shea.  l»  Boy,  K.  V.  •«M«4r«.»  A 
cereal  lubititute  foe  eoiffce  and  ceffta  aad  thla  aubatttnu 

blended  together. 
l*Mi»-Jack*on   Urewinit  Co  ,   New  Or!ean«.  La,     "Jax."  Non- 
alcoholic, cereal  beverage*  coniaining  malt,  aold  aa  toft 
nnnki,  containing   le»  than  oocuU  of  me  par  eaU 

**^^J^"7   P  Co.*.  PWIrfdpWa,  Pa. 

'Quaker.     traw.e  jK,wder,  IcUw  pavdcr.  mafshioallnr 

Icing,  foam  powder,  etc. 

13M7»rfiri4«rick  B.  RkhardMo,  New  York.  N.  Y. 
ICC  emn  powder  and  nerlnirue  powder, 

WW— Wm.  Wrigley.  .Ir  ,  Cn  ,  CMcaua.  111.  Deiiga. 
gum. 

140,  t78— American   Bi*c'.:it   Ca.,   S.in    FrjnfiscJ,  Calif. 

Sugar  wafcti   ir.  cike   torn-,  and  cakej. 

141,  VS— The  Independent  Brewerict  Co.,  St.  Lottla.  Ho.  "A-B-C  " 

A  cereal  malt  »>wtM»  eMtaMaf  Im  Ibaa  ona-balf  o< 
one  per  ont  M  ateolMl,  vf  Tolume,  and  mM  aa  a  toft 
drink. 

MUW-Helvciia  Milk  Condc^uSng  r  .  ,  Highland.  IIL  "Honor.** 

Unawectencd  evaporated  milk,  etc. 
MMV^P^tleraon  Mineral  Water  and  Beverage  Ci..  Chicigo,  III. 

"Sinn  Fein."    A  maltloi.  non-cereal  beverage  aold  aa 

a  »oft  drink  and  syrup  for  making  Iba  aaaw. 
1«Siiai-Mall  Diaila.e   Co  .   New   York.  N.  Y.    '4I.D.'«  Fltttlda 

Brand."     Ncn-akohollc   nrilt  extracta. 

W5H  jThaonett  &   Co.   Inc.     .i    .n-.  III.    DedfO.  "Utat 

Tone.  A  nial;lei<,  non  aloaholic  hererage  sold  a>  a 
»oft  drink  and  ayrupi  for  the  manufacture  of  the  lame. 

146,9*4— Acma  Bevaragc- Extract  Co,  Chicago.  III.  MRottum'a 
Qimy-aBap.**  Nea-alcoholic,  non-cereal,  maltleit  bev- 
arailN  Mia  aa  aoft  drinkt  and  ayrup*  for  snaking  the 

147jn— Troqaoti  Bevaiagc  Cm,  Ibc,  Bvffalck  N.  Y.  Deaiga. 
Nor-aicohoHe  cereal  bcrengc  coatalnfaa  aialt,  bat  laaa 
ih.m    le  half  of  one  per  ccat  •(  alcalwl,  and  mM  aa  a 

aoft  drink. 

S«.»ll-H.   r.  Hor,d  A  .S-^n*.  Ire.  Il.M.m. 
Carbonated  aoft  drinka  and  ayrupa. 


14Vtt-Joaeph  Krje^.piae  Co..  Inc..  Jeraey  Oty.  N.  J.  Deaign. 
A  non-intoaieaiiBC,  maltlmh  noiiH«>«al  bevmgc  «•■- 
tainlnx  Ictt  tbaa  MK-batt  of  om  per  «ent  oi  alcabaL 

by  volttrae.  ' 

Publiahed  August  8,  1921 
IS.<»l-^AnrJ.  StelB.  Bofton,  Maaa.    "OranR-Bcllc."  Synne 
m^t  Mid£^  *^        Bawia#  axtiaeta  iSr 

l*i4M--The  Red  Ball  Co..  Madrid,  Iowa  Dr^iini.  "Red  Ball." 
Maltteaa  fruit  hcveiagra  containing  Ic4»  than  nne  half 
of  one  per  cent  of  alcohol,  aold  ai  aoft  drinka-wit.. 


l«>,SJ4— The  Coudey  Com  Co,  Boiton,  Maat.    "Oh  Boy." 
ing  gum. 

14l.74»-The  Adolph  Coor*  B.  *  M.  Co..  Golden,  Colo. 
NM^IenboUa  naHIeia  cereal  * 


Mtlitl-Manitu.Pkaii  Vndaeti  Cb>,  Sea  Pkaaalac«k  Cblif.  "CU- 
Jus."    Non-alcakeltc^  oaltlcu  beveraie  mm  at  a  eaU 

drink. 

MMJS— '^irhardjon  Corporation,  Rocheeter,  N.  Y.  Deaign^ 
*Kcddy."    Cocoa  ayrup  uaed  In  making  aoft  drlnkj. 

144,717-GMrfle  WilUaai  Anderaon.  Enid.  OkU.  "Blllf't."  Vv^ 
alcoholic,   non-cereal,   maltlrat   oeveragea  aold  at  aeft 

drinkx  and  »yrup«  for  making  the  aame. 
144J?»-Mlch»el    Matranifa.   .Now    York.   N.   Y.  "Vermouth-Ola." 

\  Tv.-Ir  ih-  lif .    ti:>ti-cf real.    i:iiU!-«s   beverage    aold   aa  a 

s'll  'irink. 

M5.JJ7— Frank  4-  Guldsmitl..  Oiiciiio,  III.  "Bualer  Brown."  A 
non-alcoholic,  non-cere.il.  -tialtleaa  beverage  aold  as  a 
aoft  drink  and  ayri:;>  tur  n'.i«kifig  the  aame. 

H'.'tll?— S<;iutherii  Bevetage  Co,  Calvriton,  Tex  DMlfn.  Root 
bcrr. 

U5.&33— Klein  Oi.5cc)!are  Co.,  Klirabetl.town.  Pa.  ".Silver  llellt.'- 
Cliocolate. 

143,836— Klein  Chocolate  Co.,  EUrabctbtown,  Pa.  Deaign.  Choco- 
late. 

IdUW-P'R  A  ^Vlilatlc  Co..  Baa  F)aBdM8b  CalK.  ■flrandywiM,'* 

Chi-rnlnle  candy. 

147425— I  >r I  I    w.^iiacr.  Sta  Praiicitco,  CbUf.  Onlga.  Fopeoea 

aiid   nut  rnnffCtion. 

PubUahed  Auguit  IS.  1921 
U7.(I0>— Aachener    Thermalwaaaer    Kalaerbniaaca  AktienacNll* 
edialt,  Aadica.  GemuiBy.    Deaiga.    Nalatal  Aaeaenar 
tbennal  water  for  table  and  hygtanie  aM. 

In»  Checelatea  Limited,  Losdoo,  England.  "Jeetpfc 
ChoMlate. 

143,110— Pane  *  Shaw,  Inc.,  Cambridge.  Maaa.    Design.  Choeo- 

lafr.  cnroa  powder,  and  cocoa  butter. 
W,ffl»"M-ilt3  a-Milk    Company   of   Amrriea,    Kan«i«   City,  Mo. 

Design.     "Cho-Cho."   fTiocolale   malted  milk 
H4,7<»-Henry  C.  Fauat,  Si.  Loaia.  Mo.    "Kute  Kids."  Chew* 

log  gnab 

14S.aD— Puritan  lee  Creani  Co..  Newark.  N.  J.    Deaign.  Tea 

cream. 

Publiahed  Au^t  23,  1921 
127.12>— Hooton  Cocoa  Co..  Newark.  N.  J.    Deaign.  'Arcadia." 
Sweet  chorolate. 

14J.183— Ntatle'a  Food  Co,  Inc.,  New  York,  N.  Y.  Design. 
L'niweetened  evaimrated  milk. 

lf<,M2— The  Icy  Hot  Bottle  Co.,  Gnelnnali.  Ohio.  "'Icy-Bot  " 
Coffee.   Fii[!.-ir.  rh'Tcolate,  cocoa,  bouillon,  etc. 

MffjBft— American  Milk  Produrla  Corp..  New  Yoffe,  N.  Y. 
"Campeona  "     ITniwretened   evaporated  milk. 

14Mn— Jwcvh  IL  Ewing.  Kansax  aty.  Mo.  "Kik  Int."  A 
aialtleix.  non-cereal  beverage  prepared  from  fruit  and 
veert.ibV  jiiicea.  frxilt  acids,  and  banakM  artificial 
r  lorir.f-  and  ased  as  a  •oft  driak,  aad  a  tynip 
which   the   drink    i»  prerart-d. 


IS!?"? 


BE  SURE  YOU  GET  295 

The  averacc  plate  of  hakcii  l.r;.n^  "^nvod  in  armchair 
lunchrc-oms  in  Boston  contain*  295  beans,  which  together 
with  brc5id  and  htitter  furnished  with  it.  cost  about  two 
and  one-half  cents.  This  report  was  made  recently  by  the 
State  Co«niiiiaiioa  of  Necessaries  of  Life  The  nniBt 
charge  to  the  public  for  this  dish  is  fifteen  cents,  the 
fnvesti(tators  found. 

Fr;\:il; flirt  san<lwictie<;.  f>Apul.-4r  svirli  th<^s<*  who  patrv:^n- 
izc  i\vv.c'K  liinrhcs.  ro-^t  an  average  of  two  aiid  four- 
tenths  cents.  inchi<ltiig  mnstard,  and  namlly  tdl  for  ten 
cents,  tlie  report  said. 


Dolly  (coldly):   The  next  time  I  apeak  to  jroa  la  % 
street  car  Til  bet  you'll  r^se  yaw  hard>bo]led  liati 
Dick:  Bet  I  won't — if  I'm  OR  my  «ay  to  work. 
Dolly:   Why,  what's  on  yo0  mind  then? 
Dick:  Two  eendwidies  and  a  cut  o'  piet 

—Buffalo  Express. 
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Qualiiy 

On  Fountain 
liecjuisiks  is 
UheiheSierlini, 
Mark  on  Silver- 
ware, 


G  R  E  E  N 

POLAR  SODA  FOUNTAINS 


GREEN  Mrcltanlcallsr  RefriicratH  ''Pclar"  Fountain  built  for  the  Pantaae  Companjr, 

Incorporoied,  Meinphii,  Tenn. 

>  '     Vnqucalionabljr  one  of  the  moit  bcautifnt  focntaint  ever  bulll. 


Seeing  Without  Observing 

The  whole  »tory  of  »liy  many  mistakes  arc  ina<Ic  in  piirchasiiig  s«Ia  fountains  may 
he  reduced  ti>  ihe  (ew  words  alwvc  noted.  So  many  buyers  compare  soda  fountain-t 
by  outward  appearances  mily  and.  unf«jrnma4el>;.  in  their  iKTsistcnt  search  for  a  low 
(cheap)  price,  the  mosi  important  points,-OUAI.ITY  and  HONEST  CONSTRUC- 
TION,—-arc  fiirgtitlen  until  too  late. 

The  cnimtry  is  scattered  over  with  »oda  fountain  makeshifts  and  wrecks  that  were 
tMiught  under  just  such  conditions, — j<ti«(/  tcilhitui  tibsctvinif. 

The  Pantazc  Co.  wanted  only  the  best  and  would  not  let  the  several  <iualities  of  a 
good  thing  escape  them.    Read  their  letter: 


"In  mIccIiiik  thr  tuda  (ouiitaln  maniifacliirol  by  you.  we  frri  that  the  tiett  bat 
b'rn  iwciircd.  It  m»%  not  until  wr  h.id  thuroty  inrotiiiteJ  the  menti  of  all 
other  make!  that  the  flREEN  wa»  orilerrd.  Wr  ;ire  cnnviticrd  thai  ynttr  a(»pxratui 
!•  Aral  in  lla  field  and  with  Ihia  goca  uur  aincerc  gofd  wlihn  f  >r  ynur  continued 
leaderahip." 

THE  PAXTAZE  CDUPANY.  INC 
Mrmphi».  Trnn.  By  CTirlf.  'Ktiiii,  Mgr 


ROBERT  M.  GREEN  &  SONS 

Established  1874 

Broad  and  Vine  Streets 
PHILADELPHIA     -  PENNSYLVANIA 
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THS  BUUI1B88  OUTLOOK 

In  this  issue  of  The  Soda  Fountain  have  beem 
brought  together  exprowioaa  «£  opinion  as  to  the 
btwinen  outlook  lor  1922  aent  in  by  twenty-four 

expvutlvvs  of  manuf<'u.'turjug  houses  furnishing 
equipment  and  supplies  to  the  trade.  Others  le- 
ceived  too  late  ftwr  publication  will  appear  later. 

These  letters,  generally  hiicrlily  op;imisti(>  in  tone, 
contain  auggcstions  for  making  1[)22  a  jirosporous 
year  that  will  be  of  interest  to  every  founUnn  i  ro- 
prietor  and  dispenser.  Tbefy  are  baaed  not  on  what 
t  heir  writen  tbink  oaglrt  to  be  done  but  upon  what 
salesmen  travelling  over  the  count n,'  tell  them  is 
being  done  by  retailers  who  are  preparing  for  big 
business  next  year. 

The  pagss  devoted  to  this  .sj-mposium  aLso  con- 
tain important  information  upon  what  the  manu- 
facturers themselves  are  doing  in  anticipation  of 
next  season's  orders.  Incidentally,  most  o£  ths 
writers  stress  the  fact  tiiat  maniifSsetarers'  priees 

  |iave  reached  rock  bottom  and  point  out  that  thcr« 

A  greater  demand  for  candy  and  a  call  for  hot    '?  ^^^^     delaying  orders  for  new  equipment  as 


In  its  process  of  evolution  and  development  the 
■oda  fountain  indnstiy  has  progreasedfmn  a 
PJWjy  aeasonal  venture  to  a  business  which  in  pro 
ntaoqr  conducted  during  the  entire  year.  There 
may  be  periods  when  the  buflitiMi  is  better  than  at 
others,  but  the  fountain  manager  who  is  alive  to 
the  poMibiKties  of  the  present  and  the  promises 
of  the  future  is  no  loiiger  <  iiMleiit  unless  his  balance 
slieet  shows  a  satisfaeicjry  volume  of  business  and 
profits  at  all  periods. 

The  Winter  possitilii  ies  of  the  fountain  aro 
beginning  to  be  realized  hut  even  now  there  are 
few  if  any  who  can  say  that  they  have  developed 
them  to  the  fullest  possible  extent.  It  has  been 
oar  intention  in  this  hot  aoda  number  of  Tire  Sod.\ 
rouNT.MN  to  cover  as  adequately  as  our  spare  would 
pemut  the  various  phttMS  Of  the  Winter  activities 
of  the  fountain  and  to  indicate  to  tluMO  interested 
the  possibilities  of  increased  business  and  larger 
pxafits  which  lie  before  those  ulm  wiJl  make  the 
>  of  them. 


drwSa  is  of  course  regardeil  as  practically  eon 

comitant  with  the  coming  of  cooler  we.it!iei-,  but 
this  denmnd  for  hot  drinks  eaii  be  expanded  to  a 
practically  unlimited  extent.  Fountains  must  see 
that  these  bevera^ea  are  offered  to  the  public  in  the 
greatest  possible  variety;  quality,  too,  is  essential. 
But  having  done  tliis  it  is  ft  ft]  "^li  to  sit  back  and 
wait  for  patronage.  If  the  fountain  is  to  become 
the  center  for  cold  weather  beverages  this  ean  be 
accomplished  not  merely  by  pro\'iding  the  drinks 
but  by  pushinsr  them,  by  arousing  the  public  in- 
terest and  by  creating  a  habit  just  as  the  habit  for 
ice  cream  sodas  and  other  cooling  drinks  has  been 
eivflited,  by  time  and  effort. 

The  luni-hrnr.ptfr'  is-  a  most  powerful  ally  in 
the  campaign  for  Winter  trade.  Its  introduction 
has  been  the  greatest  single  development  in  the 
industry  and  has  far  overshadowed  prohibition  in 
its  effects  on  bnsines.s.  Cold  weather  brings  added 
opportunities  in  thi'^  dire^^tion  and  no  fountain 
wtuch  can  handle  this  kind  of  business  profitably 
ean  afford  to  negleet  its  possibOities. 

"With  the  luncheonette  department  fini'^t'r.rilnt' 
profitably  and  the  hot  drink  trade  developetl  there 
is  no  reasm  why  the  fountain  should  not  expect 
to  handle  an  even  greater  volume  of  busines.s  than 
)S  enjoyed  during  what  used  to  be  spoken  of  as  the 
Boda  fountain  "season."  Summer,  .'reasons  and 
dull  months  must  be  eliminated.  The  soda  foun- 
tain is  in  existenee  as  a  twehre  month,  ftRy-two 
week  bn«sinpRs  nnd  the  man  wh©  fails  to  run  his  OQ 
that  basis  is  neglecting  valuable  opportunities. 


here  will  be  heavy  replaoamntB  between,  now  and 
the  Spnng. 

It  is  interesting  to  note  that  where  writers  have 

touched  upon  their  ad\'crtising  proL'nuns  tlsi'v  lia%'e 
paid  tribute  to  wise  publicity  methods  for  the 
maintenance  of  sales  through  1921  and  expressed 
confidence  in  the  power  of  f^rins^istent  advertising  to 
give  them  a  share  in  tlio  gaiius  anticipated  in  1922. 

TAXES  STILL  UNDER  DISCUSSIONS 

Tentative  tax  proposals  are  talking  up  the  atten- 
tiOQ  of  the  Senate  and  the  front  pages  of  the 
newspapers  but  it  is  still  difficult  to  forecast  the 
exact  form  of  the  final  measure.  There  seems  to 
lie  e\f'ry  rensou  to  believe  that  the  nui-ayjic  t.iNPs 
on  fountain  drinks  will  be  lifted,  to  be  replaced,  if 
replaced  at  all,  by  small  levies  on  the  syrups  and 
carbonic  eas.  Tlie-^e  taxes  will,  in  theory  at  least, 
be  paid  by  the  manufacturer  though  there  is  little 
question  that  tlicy  must  be  passed  on.  The  bottlers 
and  syrup  manufacturers  are  protesting  vigorously 
afrainst  them  as  uninstiHed,  the  chief  argument 
being  that  there  is  no  rea.son  why  the  soft  drink 
business  should  be  specially  td.\ed  in  addition  to 
being  obliged  to  shoiuder  its  share  of  the  renter 
taxation. 

There  if?  merit  in  this  contention  and  it  would 
seem  as  if  the  fountain  proprietor  had  a  small 
Stake  in  the  discussion  since  in  the  final  analysis 
he  must  pay  any  taxes  which  are  levied.  However, 
few  will  be  inclined  to  he  unduly  critical  of  SUCh 
levies  now  that  there  will  soon  be  no  further 
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sity  for  collecting  the  MUtoying  and  buideiurame 
ten  per  cent  luxury  tax. 

One  pr\'posal  recently  made  should  receive  the 
censure  of  even'  user  of  syrups,  extracts  or  any 
other  prodnct.s  in  whieh  aleiAol  plays  any  part 
It  is  suGTcrested  that  the  tax  on  alcohol  be  increased 
from  $2.20  to  $G.2()  a  pullon.  Tins  is  obviously 
dinHte<l  at  the  illifit  traflic  but  it  is  equally  ob\'1- 
OU8  that  tba  burden  will  cooie  on  legitimate 
bwrinesB.  The  price  of  extracts  mtist  ueeessarily 
be  inf^reascd  Wore  or  less  in  ratio  to  the  increai?*' 
in  the  aleolul  tax  and  this  will  be  rejected  to  some 
de^rree  in  fbe  priee  of  many  products  used  at  tiw 
fountain. 


MORE  WINDOW  DISPLAYS  NEEDED 

\Ve  are  now  approaching  wliat  is  commonly 

eallcd  tho  Tfrilidiiy  Season  and  the  fountain  should 
take  full  advantjqrt's  of  all  opportunities  for  in- 
creased business  which  this  otTors.  October  has 
already  had  one  holiday,  Columbus  Day,  which  is 
now  celebrated  In  mo^t  states.  Later  in  the  month, 
or  rather  last  in  11  r  mh  i  Mi.  coiih's  Tralloween,  a  day 
whieh  offers  rieh  possibilities  to  the  fountain. 

Window  displa>'s  and  fountain  decorations  are 
movr  inipo>'t;nit  factors  in  business  than  is  gener- 
ally reali/.t-d  and  the  establishments  whieh  make 
use  of  them  to  the  fullest  extent  are  loud  in  their 
praise  of  them  as  business-getters.  Holloween,  with 
its  traditional  orange  and  black  color  sehemes,  its 
pumpkins  and  black  eats  and  witebos?,  offers  the 
excu-se  for  any  number  of  eifective  decorative 
aehenies.  "With  these  displays  miQr  lie  joined  vari- 
ous devices  for  attracting  trade:  sonvemrs,  special 
dishes,  contests,  etc.,  may  all  be  tied  up  with  the 
TTalToween  displays  Special  candy  sales,  xising 
appropriate  containers  are  effective  and  often  used 
to  altraefc  attention. 

Following  Halloween  eome<?  Thankserivine  and 
then  in  rapid  succession  Chrisftmas  an<l  New  Years, 
all  dayH  whUih  diould  brintr  in  bit;  returns  to  the 
fountain  manager  who  is  alive  to  their  possibilitiea. 
Oood  merchandisinflt  will  pay  just  as  Wg  returns  at 
tlif  founlain  ;is  in  the  rest  of  the  store  and  t<>>  li'tle 
of  it  has  been  done  in  the  past.  Holiday  window 
displays  and  decorations,  backed  up  by  other  spe- 
cial trade  methods,  are  iust  what  are  needed  to  pull 
the  Winter  business  of  the  fountain  up  to  the  level 
where  it  should  be.  "With  these  workinjr  a "11  to- 
gether there  is  no  question  that  the  volume  of  trade 
can  be  ineremed  more  than  appreciably. 


AN  IDEA  THAT  HAS  POSSIBILITIES 

It  is  sometimes  said  t1-nt  tl^orv  nothinir  new 
left  to  be  writ*tni  on  the  method-;  ol'  dointr  business 
or  pTOmotin'.'  sales;  that  all  possible  ideas  have 
been  presente<1  lotie  aqro  and  that  all  that  remains 
is  to  tJike  thes*-  ideas  and  apply  them  in  no\iel  ways 
or  express  them  in  such  a  wnv  tli;it  soim'  new  anjrle 
will  be  presented  to  the  reader.  This  may  perhaps 
he  true  hot  it  is  certainly  more  true  that  there  is 
no  merchandising  rstablJshment  whieh  is  cxhnn*;t- 
ine  all  the  possibilities  of  increasing  its  patronage. 
However  close  attention  is  paid  to  the  bnsiness  and 


however  up-to-date  are  the  methods  en^loyed  there 
are  always  other  ideas  which  may  be  tried  wUdt 

will  bring  in  more  trade.  The  more  eflicient  1h.- 
organization  the  more  clearly  this  truth  ii«  realizod. 
It  may  be  impossible  to  devise  an  absolutely  new 
plan  but  it  is  not  difficult  to  sdapt  ide«s  whi;  li  liave 
been  used  elsewhere  and  give  thcni  a  touch  of 
originality. 

As  an  illustration  of  this,  tal<e  the  article  wluch 
we  have  chosen  to  lead  the  Luneheonette  Depart- 
iijciit  this  month.  The  idea  on  which  this  is  based 
is  not  a  new  one  and  even  may  not  be  new  to  the 
soda  fountain  industry.  Tet  it  is  safe  to  wy  that 
there  are  man}'  fountains  whieh  have  never  thought 
of  this  plan  for  inereasing  patronage,  simple  though 
it  is  and  pra(  t  t  ill;  certain  of  snoeeBS  if  the  condi- 
tions are  favorable. 

This  should  be  and  is  the  ciiicf  function  of  jour- 
nals devoted  to  the  retail  trade,  to  present  from 
every  poesible  angle  the  ideas  which  are  developed 
for  arousing  interest  and  attracting  new  customers, 
leaving  it  to  tln  'r  r/  Mdcrs  to  select  the  phms  wliich 
best  suit  their  own  situations  and  modify  them  ss 
expediency  and  local  eooditions  dictate. 


If  the  prohibit  ion  ist.s  are  really  in  earnest  in 
their  attempt*  to  interfere  with  the  sale  of  hever- 
apes  containing  even  the  slightest  trace  of  alcohol, 
as  Ihcir  activities  in  c-Ttain  states  would  indicate, 
it  would  seem  that  much  time  and  trouble  might  be 
saved  by  obtaininer  a  permanent  injunction  against 
the  bacteria  which  cause  fermentation. 

The  interesting  story  in  thw  issue  of  Thb  Sooa 
Fountain  on  tlie  fountain  busines.s  in  the  Hawaiian 
Islands  is  one  more  indication  that  not  all  Amer- 
icans who  are  said  to  be  '^ibinking  their  way 
ar-innl  the  world"  depend  Upon  the  etimwlaata 
banned  by  Mr.  Volstead. 

•Hiere  are  said  to  be  a  number  of  dnijj;  stoiea 
which  have  not  yet  in.stalled  soda  fountains.  One 
is  compelled  to  wonder  whether  they  are  SS  tai 
behind  the  times  in  their  pharmaceutical  methods 
as  they  are  in  their  meichandising.  If  so,  we 
tremble  for  the  health  of  their  eustomen. 

The  space  requirements  of  a  Hot  J>oda  number 
compelled  the  omission  of  the  promised  story 
on  the  further  adventures  of  Charley,  the  dispenser, 
m  l  Mr.  niank  in  the  handling  of  disgruntled  cus- 
tomers. It  will  surely  appear  in  November. 

Danville.  Va..  is  exfH-rimcntinp  with  the  man^r 
of  r.-.'nlatinir  Sunday  and  at  present  writing  holds 
to  the  ix^ition  thst  it  may  he  sinful  to  carry  lee 
cream  home  hut  n.-  iii'.ral  ohlo^nuy  attaches  to  buy- 
inir  it  for  consumption  on  the  premises.  Sometimes 
we  wish  w*  had  more  of  this  moral  stremrlh  and 
unritrhtness  which  enables  one  t»  n»rk  with  de- 
finiteness  and  d-N-ision  the  exaW  dividing  ime 
between  Right  and  Wtwg. 
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Hot  Drink  Trade  Needs  Cultivating 

Qualify  and  Service  Must  Be  Supplemented  by  Clever  Ways  elf 
Introducing  Goods  to  the  Public—Window  Displays 
and  Cards  Can  Be  Used  to  Advantage 


WHEN  days  set  eool  noiating  tastes  quite  so  good 
as  a  hot  drink  of  one's  favorite  beverage. 
The  fountain  man  contemplating  liis  campaign 
to  Speed  up  the  sales  of  hot  concoctions  w  ll  di>  well  to 
keep  in  mind  that  oft  reiterated  sutemcnt  that  "most  of 
us  eat  with  our  eyes." 

Skillful  suggestion  certainly  does  whet  the  appetite 
aad  window  displays,  signs,  menos,  anything  that  carries 
a  suggestion  of  good  cats  and  drinks  is  worth  noting. 
For  it  is  not  enough  to  just  aenre  delicious  hot  drinks 
at  the  fountain,  we  have  to  fittd  SOflie  w^y  of  iotiodocing 
these  to  the  buying  public. 

A  good  way  to  do  this  is  to  open  the  scTson  by  featur- 
ing in  window  displays  tlie  hot  drink  leaders  at  the  foun> 
tain. 

_  For  instance,  suppose  one  plans  to  make  rather  a  spe- 
cialty of  coffee,  and  reaUy  ffcwd  coffee  is  a  paying  pro- 
position. In  tiK  first  ptaee  a  first  class  cup  of  coffee  means 
a  bid  for  the  trade  of  men-folk.  So  in  planning  the 
window  it  would  be  wt-l!  tn  .irrariRc  otic  that  would  bate  a 
sentimental  as  well  as  a  palate-tickling  appeal. 

An  Idea  for  a  Coffee  Vtiadaw 

Trim  the  '.i.  ir.dow  to  duplicate  a  cozy  kitchen  with  an 
electric  or  gas  plate,  a  small  Idtchen  uUe  covered  with 
a  blue  aad  white  checked  taUe  doth,  a  rodchig  diair,  a 
braided  rof.  a  coffee  pot  oa  die  stov^  a  cop  and  eaiKer 
on  file  tdde  Beside  fliese  a  plate  of  cookies,  and  in  the 
rocking-chair  seat  a  gingham  aproned,  house-dress  garbed 
wax  figure  begged,  Iwrrowed  or  stolen  from  your  friend 
in  the  dry  goods  store.  A  half  (inishcd  bit  oi'  knitting 
in  her  lap  will  add  a  toucH  of  realism  to  the  pictune. 
Have  a  card  in  the  window  to  suggest  to  the  passing 
crowd.  "We  serve  coffee  and  cookies  like  mother  used 
to  make." 

Of  oonrM.  it  beboom  one  then  to  see  that  the  coffee 
is  exoeptiomilty  well  made,  which  means  that  coffee  ams 
must  be  carcf  i'l',-  dr.irrd  ,inrj  scalrlcd.  that  a  good  blend 
of  coffee  is  used  and  ttiat  the  coffee  is  never  permitteil  to 
cook  untn  iiitier,  and  that  the  beverage  is  served  steam- 
ing hot 

Agreeing  ^at  diin  china  breaks  with  appalling  ease, 
yet  it  is  hi  the  long  mn  better  bwdoess  to  use  a  good 
grade  of  china  cup  if  one  contemplates  boUdfaig  op  a 
coffee  trade;  Not  that  it  is  aeccssaiy  to  slock  tip  with 
Wedgewood  or  HsTilatid  dtina,  but  it  Is  good  comtmereial 

foresight  to  iivc  a  medium  grade  of  china.  Cups  so 
1 'miffCi  some  they  remind  one  of  the  stone  a.pe  do  not 
appeal  to  the  eyes  or  the  appetite  and,  for  the  fa^'ii!;™:^ 
customer,  those  heavy  cups  will  spoil  the  aroma  of  the 
most  perfect  cup  of  coffee. 

Most  fountain  men  now  agree  that  it  pays  to  serve 
iadividnal  sugars  end  creamers  with  hot  drink  eeders.  It 
sets  a  limit  on  the  sugar  and  cream  grizzlcrs. 

Old  fashioned  moIa.';.se.<  cookies  might  well  be  .served 
as  a  special  to  acconi;i:i:iv  riitt'.-c  ci  iers  li'.inriiT  the  week 
or  ten  days  the  coffee  window-trim  remains  in  place. 

Tea  Offers  Equal  Possibilitica 

The  next  week  the  window  trim  could  feature  tea 
aad  make  a  bid  for  the  trade  of  the  feminine  shoppers 
and  matinee  fras. 

Use  a  gateleg  table  or  small  tea  table.  Borrow  two 


waxen  figures,  hatted  and  cln.iked  for  the  trip  down  town, 
Don't  forget  furs,  vanity  bags,  and  the  small  aicetise 
needed  to  copy  realistically  the  dress  of  the  well-gTOOmed 
woman.  Set  the  tea  table  with  a  dainty  and  attractive 
tea  service  and  fasten  the  window  display  to  the  idea 
of  bosmess  with  a  card  that  hivites  the  women  to  Meet 
your  friends  here  for  a  cheering:  cup  of  tea." 

I.oaf  sugar  nibbed  on  orange  rind,  or  sliced  lemon  with 
two  or  three  cloves,  are  inexpensive  garntshiogs  *H»t 
lend  {piquancy  and  flavor  to  the  cup  of  black  or  green  tea. 

Keady  to  wear  dealers  will  be  willing  to  cooperate  with 
you  in  the  loan  of  wax  figures  and  clothing  if  you  will 
give  due  credit,  on  the  windows  display  cards,  to  the 
stores  from  whkJi  the  merchandise  was  borrowed. 

The  hot  chocolate  window  laajr  feature  both  hot  b'wI 
cold  chocolate.  Hot  chocobte,  die  bevenge,  and  cold 
chocolate  in  the  form  of  en  assortment  of  the  store's  most 
delicions  choootate  candy.  Remind  "him"  to  "Bring  her 
in  fnr  n  cup  of  hot  chocolate  or  a  box  of  our  candy." 

Cream  color  and  tan,  or  oki  blue  and  silver,  makes  a 
good  color  conlbinatfcn  i«r  the  tadcironad  of  sodi  a 
window. 

A  marshmallow  topping,  a  ilnl^  dab  of  wliippcd  cream 
or  jost  the  right  dash  of  vanilla  makes  all  the  difference 
in  the  vrorfd  between  just  ordinary  chocolate  and  a  cup 
that  is  a  drink  for  the  fountain  epicure. 

iivcn  if  GDC  doc*  not  care  to  tioihcr  with  such  complete 
and  dr:t;i:lriJ  window  displays  there  remain  several  more 
simple  devices  for  attracting  trade  to  the  hot  drink  spe- 
cialties. 

Odaor  AdvectMiig  Plana  are  Qood 
One  waynride  coffee  house  made  use  bst  Swnner  of 

a  sign  that  might  be  very  easily  adapted  to  simple,  yet 
business-pulling  fountain  advertising.  It  was  a  plain 
wooden  sign  on  which  appeared  the  picture  of  a  conven- 
tionalized coffee  pot.  The  printing  beside  it  urged  one 
to  "Sti  p  tor  a  cup  of  steamiag  hot  coffee  at  the  Way^de 
Coffee  House." 

A  similar  sign  advertising  hot  tea  or  coffce  might  well 
be  placed  in  corridors,  or  at  comers,  fre«iiented  by  busi> 
ness  people  or  shopiwrs.  The  placards  are  snggeslhre, 
artistic,  unoftrtrusivc,  yet  interest  compelling. 

A  small  booth  built  like  a  tiny  Japanese  arbor  and 
with  the  saleswomen  in  Japanere  costumes  might  be  used 
to  feature  the  proper  brewmg  and  .strving  of  tea,  during 
the  week  tea  is  made  a  fountain  leader.  Candicfl  ginger, 
stuffed  dates,  Japanese  love-nuts,  pistachio  confections  and 
other  out  of  the  usual  conftetlMS  mii^t  be  featured  at 
the  same  tiae. 

Few  people  ever  outgrow  their  love  of  the  children's 
game  of  "dressing  up."  Next  to  drcssing-ap  one's  self, 
it  is  fun  to  sec  other  people  in  togs  a  bit  out  of  the 
ordiruiry.  So  Japanese  maid^,  t);i!ch  or  Colonial  choCO« 
late  girls,  and  Swedish  tnaiJs  serving  coffee,  all  wQI 
prove  drawing  cards  to  s;<:Tiulate  hlteiest  in  the  serving 
of  hot  drinks  at  the  fountain. 

Food  Needed  With  Hot  Drinks 
Most  customers  in  buying  a  hot  drink  want  something 
to  eat  with  it  Unlike  ice  cream  sodas,  coca  colas,  lemon- 
ades and  odier  Mtnimcr  drinks,  tfie  hot  drinlc  is  not 
itself.  It  needs  an  ■ecoaspadment  and  it 
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pays  to  educate  the  buying  public  into  an  appreciation  of 
palatable  combinations. 

Here  are  a  few  that  most  people  will  like. 

Ojffee  goes  well  with  the  heartier  sandwiches,  ham, 
cheese,  cliopped  olives,  sardine  and  meat  sandwicjies 
molasses  cake  and  cookies  and  the  various  pies. 

Tea  is  especially  delicious  with  thin  white-bread  sand- 
wiches filled  with  orange  marmalade,  strawberry  jam,  or 
one  of  the  other  fruit  fillings;  crisp,  rich,  small  cakes 
and  cookies. 

Hot  chocolate  is  tempting  with  vanilla  or  sugar  cookies, 
nut  sandwiches,  cream  cheese  and  brown-bread  rounds, 
and  witli  almost  any  cracker  sandwich. 

In  speeding  up  for  the  hot  drinks  sales  it  is  worth  while 
to  keep  in  mind  that  this  is  also  the  candy  season.  For 
tliat  reason  the  "hot  chocolate  and  chocolate  candy"  win- 
dow is  a  good  combination. 

Now  too  is  a  good  time  to  give  the  display  case  posi- 
tions the  once-over.  Are  the  quick  selling,  rapid  turn-over 
kinds  of  merctiandise  displayed  to  the  best  advantage  and 
located  in  the  line  of  most  store  traffic?  About  twenty 
feet  from  the  entrance  would  be  a  good  place  to  put  a 
table  on  whkh  would  be  arranged  an  assortment  of 
chocolate  bars,  nut  patties  and  similar  package  goods  of 
a  size  convenient  for  carrying  in  a  pocket  or  hand-bag. 
When  it  gels  cold  and  stormy  people  may  hesitate  to 
carry  home  the  box  of  candy  along  with  other  bundles. 
But  these  same  people  are  perfectly  willing  to  distribute 
a  half  a  dozen  or  more  candy  bars  in  various  convenient 
pockets. 

Sttch  customers  seldom  bother  to  ask  for  these  bars, 
but  if  this  kind  of  package  goods  is  temptingly  arranged 
so  they  have  to  pass  it  on  the  way  to  the  fountain,  fifty 
per  cent  of  the  customers  will  yield  to  the  temptation  of 
proximity  and  buy  a  few  chocolate  or  nut  bars. 

Football  Games  Mean  Good  Business 

A  football  game,  hockey  or  any  of  the  winter  sports 
events  shsuld  prove  big  days  at  the  hot  drink  shop.  A 
large  old  fashioned  slate  kept  in  the  display  window  on 
these  days  should  give  the  score  of  the  game  and  at  the 
same  time  advertise  hot  drinks  and  similar  fountain  spe- 
cialties. 

If  the  team  is  playing  out  of  town  see  that  the  fountain 
bulletin  posts  notices  of  the  score  with  interesting  items 
of  the  progress  of  the  game.  The  students  and  team  boost- 
ers who  had  to  stay  home  will  soon  get  into  the  habit  of 
coming  down  to  the  store  to  get  a  cup  of  hot  chocolate 
and  the  latest  dope  on  the  fate  of  their  team. 

In  the  small  towns  especially,  the  prosperity  of  the 
candy  store  and  the  soda  fountain  depends  to  a  large 
extent  on  the  patronage  of  the  young  people.  So  score 
card  bulletins,  reports  on  school  activities  playing  up  the 
name  of  the  winners  of  scholastic  and  athletic  events, 
tie  up  the  interest  of  the  young  crowd  to  the  store. 

At  the  beginning  of  the  football  season  it  might  prove 
a  result  KcttinR  ad  to  get  the  pictures  of  all  the  members 
of  the  football  squad  Display  this  group  of  pictures  in 
a  window  which  is  trimmed  in  the  school  colors  and 
with  the  town  pennants,  and  which  features  hard  candies, 
gum,  chocolate  bars  and  such  toothsome  sweets  as  can 
be  taken  to  and  eaten  at  the  football  grounds. 

After  the  first  game  of  the  season  serve  all  hot  drinks 
at  a  bargain  price  from  the  hours  of  four  o'clock  until 
closing  time  for  tliat  one  day.  This  method  allows  the  store 
to  break  even,  get  good  advertising  and  permits  opening 
the  hot  drink  campaign  with  a  rush.  It  appeals  to  all  the 
"Harold  Teens"  and  their  respective  "Lillums." 

Young  people  are  prone  to  follow  the  crowd.  If  they 
enjoy  the  hot  drinks  served  after  the  first  football  game, 
they  are  easily  educated  into  getting  the  habit.  It  means 
that  they  will  feel  that  it  is  their  store  and  fountain. 


They  will  take  to  dropping  in  after  Khool  and  in  the 
early  evening. 

One  knows  just  what  hours  to  plan  for  them.  It  per- 
mits one  to  make  an  effort  to  round  up  the  business 
people's  luncheon  trade  at  noon,  and  both  classes  are  stead; 
contributors  to  the  cheerful  clink  of  the  busy  cash  register. 


GARDEN  ANNEX  SOLVES  PROBLEM 

Druggist's  Conversion  of  Back  Yard  to  Fountain  An- 
nex Shotild  Hold  Suggestion  For  Many  Faced  With 
Similar  Situation  ' 
The  accompanying  illustration  introduces  to  readers 
of  The  Soda  Fountain  the  Garden  Annex  of  Bow- 
er's Drug  Store,  Olney,  III.    As  is  well  known,  the 
back  yards  of  most  drug  stores  and  of  other  stores 
as  well  are  usually  unsightly  even  if  they  are  no  worse 
but  Mr.  Ernst  Z.  Bower  decided  when  he  rebuilt  his 
store  tliat  he  would  have  something  different  and  he  did. 


Garden  Where  Bower  Patron.t  Sit  and  Sip  Their  Evening 
Rffreshments 

His  problem  was  how  to  make  the  most  out  of  a 
back  yard,  23  by  65  feet,  extending  from  the  rear 
entrance  of  the  store  to  the  street  and  bordered  on 
both  sides  by  high  brick  walls.  To  begin  with  he 
closed  off  the  street  end  with  a  brick  wall  of  medium 
height  in  which  he  put  an  attractive  gate.  I-rom  this 
gate  to  the  store  he  ran  a  ten  foot  concrete  walk  down 
the  center  of  the  yard.  On  each  side  he  planted  small 
trees,  shrubs,  flowers,  even  sunliowers.  The  brick  walls 
were  rendered  attractive  by  morning  glories,  moon 
vines  and  other  quick  growing  trailing  vines. 

The  result  was  to  transform  an  unattractive  alley 
into  an  inviting  bower  of  greenery.  A  dozen  electric 
lit,hts  with  colored  shades  were  strung  over  the  center 
of  the  walk  and  under  them  were  placed  small  tables, 
each  seating  four.  Common  kitchen  chairs  and  tables 
were  used  but  were  painted  with  cream  and  ivory  tops 
and  willow-green  bases  and  legs.  Mr.  Bower  says 
that  the  total  cost  of  all  this  was  about  $250. 

Financially  returns  have  been  entirely  satisfactory. 
"It  has  attracted  business  that  drug  stores  do  not  get; 
autoists  stop  and  strangers  come  in  to  see  the  Garden 
Annex,"  says  Mr.  Bower.  "I  can  only  seat  fifty  in  the 
store  while  the  Annex  seats  twenty-five  and  holds  them. 
Next  year  the  seating  capacity  of  the  Garden  will  be 
increased  to  forty.  We  open  it  at  7  P.  M.  and  close  at 
eleven." 


If  you  want  good  food,  good  beverages,  and  good 
service, — use  good  materials  and  plenty  of  interest  in 
the  preparation  of  them. 
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Fountains  Have  Good  Breakfast  Business 

The  Tid-Bit  Shops,  Inc.,  Has  Uncovered  Heavy  Demand  for 
Rolls,  Doughnuts  and  Coffee  and  Club  Combinations  by 
Belated  Office  Workers— Speedy  Service  Essential 

By  EDNA  BREEN 


THE  pro(frcssive  loda  founUin  ha*  become  quite  ac- 
customed to  sonriilC         limdiWlMb  >fternoon  tea 
and  aitcr-tbeater  anppen.  Hotrarer,  m  the  Winter 
approacbet,  there  u  one  Inrtber  atep  it  am  take  wttfi 

profit;  and  that  is  to  serve  breakfast.  The  idea  of  having 
breakfast  in  a  scxla  shop  may,  at  first,  seem  a  little  in- 
congTUDus,  hctli  to  customer  and  proprietor.  Once  the 
former  has  become  aware  of  the  promptness,  and  the  latter 
of  ttie  profit!,  bodi  wOl  be  qwck  to  ippteeiale  tbe  ad- 
vaatagM. 

Such  has  been  the  experience  of  Matthew  H.  Olthouic^ 
foraier  vios-praideiit  id  tbe  Gem  Fountain  Coivoratioi^ 
who  now  cottdoets  two  diopa  fai  New  York;  tnder  ^ 

stjggestive  title  of  the  Tid-Bit  Shops,  Inc.  Both  his  shops 
are  k>cated  in  busy  business  districts  and  this,  be  pointa 
out,  is  the  bn^ic  reason  for  his  suooeaa  in  cattlillK  tO 
the  business  trade  at  breakfast  time. 

•"Our  experience  has  been  that  many  people  who  work 
in  nearby  offices  often  come  down-town  without  any 
breakfast  This  may  be  because  they  felt  they  did  not 
have  time  to  wait  at  home  and  eat  in  tbe  usual  leisurely 
fiuhion  or  hecanie  they  are  peofde  living  in  furnished 
rooms,  who  never  eat  at  home.  Modern  business  condi- 
tions, which  take  young  people  from  their  homes  into 
congested  cHr  Ute  an  levonaible  Inr  tbe  batty  breal^ 
fast 

Rail  DeUBd  For  Fountain  Breakfaats 
"When  we  first  opened  our  shop,  we  found  that  snaqy 
people,  who  had  tried  cm  todat  and  nadaes  and  Hi^ 

lonch,  wouM  drop  in  early  in  the  morning  and  say:  *Clll 
you  give  mc  a  cup  of  coffee  and  a  sandwich?  Vm  late  as 
it  is,  so  1  haven't  time  to  go  to  a  restaurant  and  wait.' 

Out  of  this  simple  remark,  which  every  proprietor  of 
S  soda  fountain  has  heard  at  one  time  or  another,  Rrcw 
one  of  tbe  most  profitable  branches  of  the  Tid-Bit  Shops' 
business.  Al  soon  as  it  was  found  that  there  was  a  gen- 
eral demand  for  aeeaething  hot  and  quick  in  the  momlnc, 
special  prepantions  were  made  to  take  care  of  a  breakfast 
trade. 

It  was  found,  after  a  little  study  of  the  problem,  that 
breakfast  trade  was  of  two  classes;  those  ,v!io  wanted 
merely  a  snack,  like  rolls  and  Coffee,  doughnuts  and  coSee, 
or  coffee  cake  and  eoffce;  and  thoee  wbo  wanted  a  fall 
breakfast 

Tbe  deannda  of  fhc  former  class  are  the  easiest  to 
meet  ao  f ar  ai  eqaipmcnt  goes,  but  the  hardest  to  satisfy 
in  point  of  service.  Those  who  eat  ao  Ugfat  n  fercakfaat, 

arc  usually  the  late  risers,  who  have  harried  down  to  the 
office  at  the  List  minute,  or  those  who  went  straight  to 
the  office,  and  have  slipped  out  for  a  few  minutes  in 
between  the  rush  of  business.  To  satisfy  this  class  of 
customer  is  easy  for  any  soda  fountain  having  the  ordi- 
nary hot  drink  equipment  Hot  coffee,  the  most  popular 
drifdc  is  alwi^  en  bend;  iritDe  the  feminine  contingent, 
and  they  are  not  ao  9cvi|y  among  the  late  office  arrivals, 
win  frequently  ask  for  diooolate.  Occasionally,  but  vefy 
tarrlv,  tea  is  demanded. 

It  is  an  easy  matter  to  provide  Coffee  cakes  of  the  small 
size,  or  square  ones  cut  in  proper  sized  pieces.  It  is  wise 
to  have  these  prominently  displayed:  for  many  will  have 
bttt  IMle  idem  of  what  tiiejr  want,  and  the  sight  of  fresh, 


appetizing  coffee  cake  is  an  excellent  spur  to  the  appetite; 
Doughtouti  are  abo  popobv,  especially  with  men.  Plain 
rolls  or  com  cakes  are  other  items  that  add  to  tbe  menu. 

Care  must  be  taken  to  have  these  so  conveniently  ar- 
ranged that  no  delay  will  be  cau'jr;!  -n  "^rrvint:  .Mso,  it  must 
be  understood  that  cup.s,  plates  and  spooDs  .Jiall  be  ready 
in  plentiful  supply.  If  sufficient  preparation  is  made 
before  the  morning  service  begins,  there  can  be  no  loss 
of  time  in  serving  customers.  This  promptness  of  service 
is  what  will  bring  returns.  For  the  nun  who  is  late  once 
is  apt  to  be  late  again  and  he  will  remember  the-  quKk 
sendee  long  after  be  has  forgotten  either  «diat  be  bad  or 
wlwt  it  cost 

Several  stores  have  made  a  practice  of  putting  up  signs 
•on  their  windows  reading  "For  a  Quick  Breakfast:  Try 
Our  Dougimuts  and  Coffee — 25c."  and  they  have  been 
surprised  at  the  number  of  hurrying  passers-by  on  the 
way  to  woil^  who  have  stopped,  looked  and  tried. 

Club  Breakfast  At  A  Soda  Fountain 
However,  it  is  the  club  breakfast,  a  complete  meal,  tliat 
is  featured  at  the  Tid-Bit  Soda  Shops.  This  was  devised 
for  the  benefit  of  the  many  ofiBce  workers,  both  men  and 
women,  who  live  in  either  furnished  rooms  or  apartments 
tJiat  provide  no  facilities  for  oooldng.  What  these  people 
want  is  a  satisfying  meal  at  a  reasonable  price  and  one 
that  above  all  else  is  qukkly  served.  The  Tid-Tlit  Shop 
features  a  club  breakfast  at  forty-five  cents  that  is  whole- 
some and  satisfying.  It  consists  of  fruit,  a  cereal,  eggs, 
and  coffee.  For  those  who  do  not  want  so  elaborate  a 
vataH,  anjr  article  will  Im  sold  seperatei]r.  A  tftHeA  mem  is: 

>IS— aub  Breakfast^^      Md  ladMdndlj 


Delicious  Baked  Apple    .10 

Corn  Flakes  or  Oatmeal   .15 

2  En>>  «V  >tylci  <"  French  toast   2S 

Coffee,  tea  or  mitfc  10 

Rolls  or  toast  and  butter  10 


Thus,  a  person  who  wants  only  the  light  breakfast  of 
toast  (und  coffee  would  pay  twenty  cents;  one  wanting 
just  tggt,  toast  and  coffee  wonid  pay  ifottjr^five  cents* 
or  as  modi  as  he  would  be  charged  for  the  whole  break- 
fast. The  Tid-Bit  Shop>s  have  frund  that  ;irinting  the 
separate  prices  beside  eacli  item  has  an  excellent  psycho- 
logicil  effect,  because  jKopIe  figure  up  the  cost  <;:  ^ill 
the  items  when  bought  separately,  and  find  they  are 
saving  twenty^ive  cents  buying  the  entire  breakfast.  The 
idea  of  a  bargain  appeals  even  to  hurried  breakfasters, 
so  the  tmmber  of  ortos  on  club  breakfasts  roll  up. 

Preparing  tills  repast  requires  a  little  more  dabonte 
preparation  than  the  simple  fountun  breakfast  ontihied 
aJwve.  The  Tid-Bit  Ft-  —  -  Hive  fi;ted  up  a  compact  kitchen 
hack  of  the  shop  wHth  K'IS  ra:igc,  icc-box,  and  dish-wash- 
ir.g  r<juiprTient.  Here  a[)))Ics  are  baked  the  day  before, 
prunes  stewed,  and  all  preparations  that  can  be  made  in 
advance  are  made  after  tbe  luncheon  nish  of  the  previous 
day.  In  tbd  wonung,  all  that  is  done  there  is  the  cooking 
of  Med  eggs  or  a  Gttie  baeon,  which  is  sometimes  in- 
chtded  to  vary  tiM  flMnu,  lad  die  making  of  toast  An 
dectoic  egg  boiler  bat  ban  taHaUcd  u  pert  of  tiie 
regular  fountain  equipment 


Digitized  by  Google 


28 


THE  SODA  FOUNTAIN 


[October,  1!)21 


The  question  of  help  is  not  a  difficult  one  for  the  Tid- 
Brt  Shops  because  they  have  a  complete  staff  employed 
daily  for  the  serving  of  luncheon.  For  breakfast,  it  has 
been  found  that  two  men  behind  the  fountain  can  take 
care  of  the  rush  customers  demanding  t)ie  handy  cup  of 
coflfee  and  doughnuts  combination,  while  two  waiters  can 
take  care  of  the  table  trade  in  these  club  breakfasts. 

The  chief  feature  of  this  breakfast  trade,  so  far  as  the 
all-important  item  of  profit  is  concerned,  is  that  it  enables 
the  store  that  has  bought  the  expensive  equipment  neces- 
sary for  serving  luncheon  and  tea  to  get  additional  use 
from  this  outlay. 

Breakfast  Trade  Lasts  Till  Nearly  Noon 

The  Tid-Bit  Shops,  even  in  the  store  in  the  middle  dis- 
trict, as  the  28th  Street  store  is  known,  find  that  between 
a  quarter  of  eight  and  nine  o'clock,  on  an  average  fifty 
customers  come  in  for  the  club  breakfast  alone.  Equally 
as  many  take  some  lighter  form  of  meal.  .\11  morning, 
from  nine  fifteen  until  eleven,  people  keep  coming  in, 
asking  for  breakfast  dishes.  A  particularly  brisk  trade  is 
done  from  about  a  quarter  of  ten  on,  when  people  with 
what  is  known  as  outside  jobs,  errand  boys,  salesmen, 
advertising  solicitors,  frequently  drop  in,  either  to  sup- 


OIL  TOWN  FOUNTAIN  HAS  PINE  DISPLAY 

City  Drug  Store,  Fred  D.  Brock,  Proprietor,  Maintains 
Quality  Fountain  Service  in  Breckenridge,  Texas,  and 
Finds  Prospectors  and  Drillers  Fond  of  Root  Beer 


Mr.  Brock  Gives  Root  Brer  a  Truly  Liberal  .imount 
of  H'tndow  Space 

Not  all  the  up-to-date  soda  fountains  arc  in  New  V'ork, 
by  any  means,  or  even  in  the  large  cities.  Many  smaller 
cities  have  as  high  class  fountains  as  can  be  desired  hut 
even  at  that  the  Elastern  conception  of  boom  oil  towns 
hardly  calls  for  soda  fountains,  much  less  high  grade 
ones. 

Mr.  Fred  D.  Brock  is  an  example  to  prove  that  this  idea 
is  all  wrong.  He  is  a  live  wire  merchant  in  the  Texas 
oil  town  of  Breckenridge  and  he  has  a  fountain  and  busi- 
ness there  that  anyone  might  be  proud  of.  Moreover  it 
has  been  built  on  the  solid  foundation  of  quality  for 
Mr.  Brock  believes  that  quality  has  just  as  much  ap- 
peal in  a  Southwestern  oil  town  as  anywhere  else  and 
his  experience  proves  he  is  right. 

Window  displays  are  an  imporUnt  part  of  his  campaign 
for  attracting  patronage  and  the  accompanying  illustration 
shows  one  which  he  says  proved  especially  effective. 


plement  an  earlier  breakfast  or  to  make  up  for  what  they 
missed  by  going  straight  to  the  oihce. 

To  build  up  a  breakfast  trade,  is  a  simple  matter  for 
soda  fountain  situated  anywhere  near  a  business  district. 
How  far  each  particular  shop  will  go  in  this  line,  is  a 
matter  for  each  individual  to  determine.  However,  any 
soda  store  now  preparing  for  the  hot  drink  season  can 
be  sure  of  some  breakfast  patronage  if  a  feature  is  made 
of  hot  coffee  and  chocolate  early  in  the  morning.  .\ny 
fountain  can  easily  prepare  to  supply  such  accessories  as 
doughnuts,  coffee  cake,  and  rolls.  Those  now  prepared  to 
handle  luncheon  trade  can  take  care  of  the  more  elaborate 
menu. 

Aside  from  the  direct  profits  from  the  sale  of  break- 
fast, soda  shops  have  found  that  it  is  an  excellent  means 
of  building  good  will.  People  have  an  idea  that  to  serve 
breakfast  is  something  of  an  accommodation  on  the  |iar- 
of  a  soda  shop.  It  is  something  unexpected.  Therefore, 
it  gives  your  customers  the  idea  that  you  arc  there  to 
please.  If  they  carry  away  their  impression  of  prompt, 
quick  service  at  a  time  when  it  means  so  much,  they  are 
more  than  likely  to  return  at  other  times  to  patronize  the 
main  business  of  the  soda  fountain. 


BEVERAGES  SELLING  IDEAS  WANTED 

Prizes  Offered  By  Trade  Journal  For  Best  Plans  For 
Complete  Sdling  Campaigns  To  Widen  Market  For 
Bottled  Soft  Drinla 

With  the  aim  of  interesting  the  beverage  user  in 
thr  sales  problems  of  the  beverage  manufacturer,  of 
promoting  an  interchange  of  ideas  within  the  trade, 
and  of  bringing  out  new  ideas  for  the  more  efficient 
merchandising  of  bottled  drinks.  The  Beverage  Journal 
of  Chicago  has  just  inaugurated  a  prize  contest  of 
special  interest  to  soda  fountain  men.  In  this  contest 
$200  in  cash  prizes  will  be  distributed  among  contest- 
ants who  can  supply  "really  practical  plans  for  selling 
bottled  beverages  plans  which  the  large  and  small  bot- 
tler can  put  into  effective  use,  thereby  making  money 
through  increased  sales." 

The  articles  firesenting  the  sales  ideas  must  include, 
in  not  over  5.000  words,  complete  plans  for  selling 
bottled  beverages,  whether  locally,  nationally  or  in 
any  district,  with  suggestions,  sketches,  copy  and  medi- 
ums, whether  direct  mail,  newspaper,  billboard,  hangars, 
signs,  advertising  novelties,  premiums,  personal  solicit- 
ing, trade  journal  or  any  other  methods  arc  employed. 
Selling  ideas  will  count  ahead  of  literary  style.  The 
contest  closes  with  the  year  and  the  names  of  the 
winners  of  the  First  Prize  of  $100,  Second  Prize  of  $50. 
Third  Prize  of  $30  and  Fourth  Prize  of  $20  will  be 
announced  in  the  February,  1922  issue  of  the  Journal, 
which  assumes  all  rights  to  the  publication  and  use 
of  the  plans  sul>niitted. 

It  will  be  unusual  if  a  good  share  of  the  prize  money 
is  not  gathered  in  by  men  in  the  field  coverecl  by  Thk 
SoD.\  Fountain,  who  use  thi«i  publication  to  guide 
them  in  the  knowledge  of  what  beverage  users  want, 
what  sales  ideas  appeal  most  strongly  to  those  who  sell 
beverages  across  the  soda  fountain,  and  what  plans  are 
winning  success  for  the  manufacturers. 


MEXICAN  SODAS  COST  SIX  BITS 

"If  people  object  to  food  prices  in  the  United  Sutes 
they  should  go  to  Mexico.  There  is  where  you  reall> 
get  y»)iir  luxuries  handed  to  you  on  a  silver  salver,"  saki 
.\Ir.  W.  Haxtcr  Brooks,  president  of  the  Commercial  Pet- 
roleum Mexican  Company,  whose  home  is  at  Houston, 
Tex. 

"In  Tampico  your  nice  sweet  ice  cream  soda  costs 
75  cents  and  sundaes  arc  equally  expensive." 


,  Googl 


OcnwBt^  1921] 


THB  SODA  FOUNTAIN 


29 


Prosperity  to  Ride  in  1922 

Twenty-four  Executives  of  iMvge  Manufacturing  Concerns^Jn  Soda 
Fountain  Business  Predict  Year  of  Unprecedented  Trade 
Activity  in  Symposium  of  Letters  to  This  Journal 


FOR  the  purpose  of  obtaining  for  its  readers  a  dear 
comenins  at  to  the  bntiness  outlooic  in  the  aoda 
fountain  trade  in  1922.  The  Soda  Foi  ntain  has 
asked  several  of  the  leading  maniitacturcrs  supp'yinc 
the  trade  with  goods  and  criuipiiunt  to  outline  their 
predictions  for  1922  bu5in(--s  ami  give  their  rt-aMin  lor 
the  conclusions  at  which  thcv  liavc  arrived. 

Expressions  of  opinion  on  the  business  outlook  writ- 
ten by  twenty-four  executives  appear  below.  Others  re- 
ceived too  late  for  inclusion  in  the  series  will  appeal 
later. 

Readers  will  find  the  tone  of  these  expressions  en* 

cooragingly  optimistic.  Some  writers  go  so  far  as  to 
say  that  1922  will  rank  in  trade  history  as  one  of  the 
most  prosperous  years  on  record,  a  year  to  be  coupied. 
not  with  1921.  but  wi:h  1919  and  1920.  "The  past  year 
has  simply  been  a  breathing  spell,  allowing  manufac- 
tttrers  and  nerehants  to  get  'set'  for  the  actjWtjr  to 
come,**  it  the  way  one  executive  puts  it. 

Orders  Coming  In  Fast 

One  of  the  reasons  for  this  optimism  most  frequently 
referred  to  is  that  contained  in  the  number  of  orders 
fdv  ,.-,:|i;i-,jnii  II'    .[i-.i!  supplies  already  coming  in. 

Soda  fountain  proprietors  will  be  interested,  in  this 
connection,  in  the  warning  sounded  in  several  letters 
to  the  effect  that  those  who  do  not  place  orders  for  1922 
early  are  apt  to  find  that  these  orders  cannot  be  filled 
UDtfl  duigennitly  late  in  the  season.  It  is  pointed  out 
that  the  redaction  of  retail  prices  tht.s  year  has  opened 
the  eyes  of  fountain  men  to  the  need  of  new  labor — 
and  material — saving  equipment  to  keep  up  profits  and 
that  this  realization  is  t;-'  '  >  i  e.xpression  in  ex- 
tensive replacements  between  this  season  and  next. 

The  clearest  comment  on  the  Texatioos  price  question 
is  that  manufacturers'  prices  now  have  reached  bottom; 
that  retail  prices  are  still  lagging  slil^tly,  but  tiut 
foi-ntain  proprietors  who  give  strict  attention  to  quality 
maintenance  can  hold  out  a^inst  all  unreasonable  de- 
mands for  "cheap"  sundaes  and  sodat. 

Severa:  of  the  writers  cite  the  growing  popularity  of 
the  luncheonette  idea  and  the  expansion  of  the  hot  soda 
trade  as  reasons  for  expecting  the  1922  season  to  show 
increased  profits. 

Here  is  how  the  manufacturers  tee  the  business  out- 
1-ok  for  the  coming  year: 

AMERICAN  SODA  FOUNTAIN  COMPANY 

Udilc  It  ii  3t  fact  itiat  ircncral  tmnc.?  condition*  durinf  the 
fjxt  rr;ir  hav<-  atfcctrtt  the  iiixia  '  Mint.itn  IndllMry  wwllll.  I 
rfo  not  li'-I'.rvc  it  h.i*  been  affrctni  to  ^knywhcre  ' 
that  the  ba«ic  Indoatrici  o(  this  oouncry  have. 

Th  •odi  foantaio  U  no  ' 
comr  to  undmtamt  the 

and  it  I"  to  say  that  ,   

havr    I     '     >    larKC  If  not  K  tolflar  ImSiacSS  dMB  SMf, 
the  past  summer. 

A»  we  havr  luK  hrrv  handicapped  hv  a  trirpr  inTcntttrr  of 
material  toiight  at  warrimc  pricet,  we  Savr  'irm  able  to  takr 
atlTanlafe  of  the  decline  in  prices  on  raw  malerialt  and  ha*e 
given  mr  coatoaara  tbt  benefit  ol  oor  reduced  wstSi  and  our 
prices  are  now  praeticaflr  upon  •  pre-war  baaid 

We  are  brinclnff  o«t  new  Styles  for  the  comillff  WSSMMilUinimi 
many  reftnrtnent*  wlilch  wtU  bs  AnsiAcd  to  OUT  CSSlMMfS  VHk* 
out  increaaing  the  price. 

Bankrr>  all  airree  thit  we  »rc  entetinc  upon  an  era  of  very 
cheap  money  and  this  will  induce  eirin'ion  of  bttaineis  In  all 
line*  which,  of  cooric,  will  benefit  the  »oda  fountain  Induntry 
as  well  at  all  o«her  lioM.,  ... 

A*  Iha  diapeatiof  «f  asds  fMiataio  beverasca  It  conceded  •» 
be  oaa  nf  the  moat  ynfit^s  Itnes  of  (raslneai.  ewnaldertne  the 


>  tongtr  a  httnry,  ■■  tiw  pobtie 
food  TBhM  ef  IM  bevenaca  diaa 
t  dtipaBaew  ti  aoda  fboatain  Imvi 


small  amoiuil  of  cap-tal  rciidln-d.  I  think,  without  bcinf  Xv, 
optiniatie.  that  the  aetla  fuuuiain  indottrr  at  a  whole  can  look 
forward  eonUcatljr  to  a  large  expanaioa  in  buaiocM  from  now 
ri.  I  ant  bachiiM  my  faith  in  the  oMlook  by  preparing  for  tti« 
ijirictfi  iiitslneta  duHjif  tho  eowiofl  ioaaoe  ttat  we  haw  ever 

enjoyed, 

i?;.\.\r  F.  KORTH,  PresMewt. 
ROBERT  M.  GREEN  &  SONS 

I  j'.f-rc  .tre  few  .iidnNtrjcs  w.'iKl]  .irc  T^orr  ^  r i''.'il)]e  to  the 
trend  of  butiorts  condition*  than  is  the  manufacture  of  foda 
fowiuias.  A  ebart  of  oor  aalm  for  tto  past  fntyaix  years 
would  sorro  as  a  sood  indicator  of  lae  eantrtl  boaincaa  condition 

.■f  the  country  during  those  year*. 

Kvcry  indication  pali-.t*  to  a  bu»lne»»  in  1922  which  will  exceed 
the  banner  years  of  1919  and  1920  We  are  making  every  effnr! 
to  get  our  factnric*  unti  stock  in  hipe  to  meet  tlie  demai; 4 
which  we  arc  positive  w:ll  coinr 

Soda  fnnntain  buyers  are  n(  two  general  classes,— ttiote  wUn 
arc  just  entering  buslneta  and  thn«e  who  have  tnade4|Hlc  or 
.il>»olete  cqvSlpment.  In  1919  anrl  l<a)  the  buyers  were  auolly 
if  th.-  rUva  atid  in  192J   the  Hiajm-ity  of  the  tales  were  t.« 

iiierch.ints  already  established.  Thfie  latter  have  been,  ami 
are,  j.ikinfr  aiivanta^e  of  the  lowereii  price*.  From  the  tone  nt 
the  irui'.'lrirs  reaching  us  there  will  be  an  ununuslly  larc- 
niiinber  n(  rci>'Lacements  In  soda  watrr  cqtitpmpnt  ioT  the  Jfi.'i 
aeason  and  there  is  ."n  increasing  number  of  new  enterpri'.c* 
which  will  require  fountains. 

Nearly  every  fountain  manufacturer  will  tell  y-ini  th-Tt  l''>> 
was  the  "big  year."  Many  of  them  report  a  falling  oB  of  al">iU 
60  per  cent  In  1921.  This  has  not  twen  the  case  witti  us,  hnweirr. 
We  greatly  increased  our  trade  journal  and  direct'by-mail  ,iil- 
vert;^:ti(^,  and  prit  i-'it  Tildltlomil  rc;trt»tnt:itivr».  Tnr  rc*u't- 
itt  Kt-tnii  .ittrr  Ibr  bii^mes^  h^irft  were  a'fry  gratltymif,  I  t  ■• 
VMhmie  of  our  sale*  for  1921  in  dollar*  aixl  cents  was  not  ten 

'  r  ent  leas  than  for  1h«  pnoCdilV  icar.  In  fact  we  <>h|pped 
more  fooBtaliio  dwlBg  the  tcaaoo  Just  past  than  we  did  in  \'>^> 
Uut   the  money  value  was  less  OO  aaCOUnt  oi  the  Inwered  prico 

And  tpeakiiif  of  prices, — our  ophllaa  Is  that  prices  havr  strut  W 
bottom.     A  liTOopcctive  buyer  has  notlllng  to  g.ii:t  by   waiili  > 

If  he  vtfheo  to  avoid  probable  Wiber  price*  .md  delays 
delivery  he  ilboadd  order  «•*. 

  EDGAR  I-  OREE.N. 

THE  COMBINATIOlTFbuNTAIN  COMPANY 

We  do  not  t>eticve  there  has  evef  been  a  lime  during  the 
':t:«t"ry  oi  the  scxla  fountain  ln<!ustry  when  the  outlook  was  *(• 
bright  for  a  record  breaking  aeaaoo  as  now,  eapeciallr  to,  for 
the  manufaotvrera  who  adhor*  Strictly  to  euality.  nakiatt  pvlcc 
a  secondary  cooflderatiea,  and  ichoeung  tMtt  taietmen  to  lalli 
qtiahty  InMrad  of  price. 

'I'lirre    li.i«.   up  to   this   d  itr.    hrm    a   libeml    mluctinn   iti  the 

J'riee  n(  soda  fountains  and  wr  dn  not  bcjtcvc  that  the  manu- 
acturers  who  slick  to  a  quality  fountain  with  their  guaranle? 
behind  It  can  reduce  prices  any  further  this  ye.ir.  Considerable 
changet  arc  taking  place  in  the  oonatrtiction  and  design  of  tod* 
fonnuliia  far  the  cemtng  aeaeon,  whieh.  no  doiAt,  will  ataitt 
the  manafartnrera  to  tome  extent  la  pries  rcdtMtioa. 

It  is  our  opinion  that  the  custoener  who  delays  in  plarin^  bii 
order  this  year  stand*  a  very  good  cH.ancr  of  not  (fcttln^j  In*  I'-iui.- 
lain  before  the  nilddl'"  of  the  summer,  due  to  the  fact  that  there 
are  not  enough  lr;;i'.if>i.ate  toda  fountain  manufacturers  in  the 
United  States  to  >upi>;>  the  demand  in  normal  litres  and  theie 
is  no  doubt  but  that  the  coming  teaton  will  tee  a  demand  far 
hirpMd  the  danand  vader  oormal  conditions. 

Since  Tuly  1.  1M1.  the  beginning  of  our  fiteal  year,  our  bniune** 
h.n  increased  SO  per  cent  over  .in!  ihove  thf-  same  period  nf 
any  one  yc-.ir  iil'  fhr  rwcnty-t**o  year*  during  whirb  wr  li.av<- 
been  manafacuirini:  soda  fountain*  and  this  iticrcase  Is  a  very 
good  indlcati^  of  what  the  future  holds  for  the  fountain  maiMS' 
facMlfei'*  wlKi^K  after  the  business  with  vim  and  endeavor  St  all 


tiattS  to  give  the  enatotaera  real  value  for  their  money. 
Veiira  ftr  ■tiainett 

g.  K,  SWAIN,  Geal  Salea  Mgr. 

THB  BASTIAN.BLBS8ING  COMPANY 

Tt  is  quite  generally  known  that  the  soda  foOBtain  trade  i» 
afiecte'l   sr.n<evhat  difTerently  by  unusual  oeOIWIIlIC  and  WCStlMr 

conditions  than  general  lines  nf  industry. 

RecorJi  -.h.-ii-  ? n   r r c r pt  i 3! !  v  1-nt   summer  .ilways  stimu- 

late*  a  t^imt.ri  n   '  ']^\r,f  <^   \\r   t'l'owing  year.     We  all 

know  what  thr  put  iummrr  has  been  ami  the  recollection  of 
•weltering  days  is  all  parts  nf  the  country  ia  ttlll  freah  la  our 
tninds. 

Thousands  of  opemtors  who  last  season  fsilled  to  replare 
inn  lr-  i'iate  or  obsolete  apparatus  early  in  the  year  were  caught 
between  "the  upper  and  nether  mill  stones,"  and  fm.iltr  realited 
that  huge  receipts  in  tbe  shape  of  -i!-Vr!«  and  din-.e«  -xr-r  pin;,- 
thrsogh  their  fingers. 

Keep  in  mind  that  fountain  operators  who  were  Inconvenienced 
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by  lack  of  (ariUlie*  will  form  an  »n»y  «f  wuxif  b«y«rt  lh« 

ensuing  year.  ThU  experience  will  influence  them  to  plact  onen 
early  to  inmrr  ci>ii:;]lcte  installation  hrfurf  the  hot  lummer  dayt 
roll  aroiinrl.  .  , 

Thr.ie  who  liave  atuilied  the  bu«lnriii  hi»lorjr  of  the  Uniletl 
Sutea  retogniir  ihc  fact  that  the  Ijuving  public  do  not  waich 
dime*,  nickelt  and  pennies.  They  do  watch  dollam  and  ao 
merehandiae  which  require*  the  expeodilUfe  Of  lj«CW  S»w  »  paper 
money  ii  let  alone  very  often,  whilt  tlw  fHiB*  MMmiei  to 
spend  small  amounts  as  merrily  a*  ever. 

The  pi'llcv  of  ihi>  irntlttition  ha«  been  to  aeere»«e  n;ir  list 
prices  tlir  past  >cjr  to  the  extent  that  current  prlir«  arc 
practically  on  a  pre  war  level  aiMi  there  ia  no  indication  of  a 
diclinc  beyond  this  for  some  time  to  come. 

SMuning  all  of  these  facta  we  are  oonadentiously  ;i[lvi^inK 
provpecttve  buyers  to  determine  their  reqiurementa  earllerthta 
■eason  than  ever  beftre  In  order  that  they  may  b«  prOMfV 
cqoipped  to  Uke  care  of  what  ia  generallr  prcdictM  will  be 
lb.  hi«en  «T^»VJSWSSMto  «SS^ 

THB  BORDBII  SAIrBS  OOlfPANY.  INC 

We  .IT  glad  to  say  that  we  find  fountain  condition*  ateadtly 
lirips- vn.?.    W  >■  lulicvr  that  this  is  due  to:  ,  i_  • 

1.  A  iiKiilcLiblc  titii/iovenient  in  employment  and  general  bait- 
ntss  conditions.  2.  The  Itwer  prices  at  practically  •™1» 
fountains.  3-  To  the  maintenance  of  the  highest  qualitv  in  all 
bevmoea.  *.  To  specialliation  hy  soda  founts) na  In  featuring 
till  iiMt*eelling  beverages.  5.  Tn  the  adjtiatment  of  the  (uunt.iin 
to  th*  eollditlons  in  each  particular  oeighborbod  by  fcatuniig 
b«TWMta  and  ligbi  itmchaeaa  of  the  proper  kind  and  In  the 
|fa|MfOTdw,  M  keep  the  feantua  ba«r  «VM7  Iwv  •(  Om  weckhw 

*We  »>clleve  that  every  soda  fountain  with  the  rxception  of 
those,  which  due  to  thtir  lucality  cin  only  rr.Juy  the  summer 
trade,  can  remain  open  all  the  year  round  by  selecting  and  fea- 
iwlBf  bevcnpee  Ctirrtec  *■  aeaaonable  appeal. 

It  must  be.  *" — 

times  and 

lrc  i;ic;ij  .usl; 

decreased.  ...  . 

The  average  sales  of  each  In'di^-1^^•!:l1  imintain  thrcmghout  toe 
oountry,  Ihcrefoie,  will  nut  bt  srcit  i»  they  wrrt  in  lt3), 
but  each  one'a  aalra  ahould  be  r^ater  in  IBS  than  tbev  will  be 
thia  year,  and  (faMa  f«ill«MR  ftiViMMn  «b»  give  thia  anUaet 
aindy  and  aitenUom  riwidd  awke  tm  the  beet  year  la  thair 

history.  ... 
The  n<iriltn  Company  plaa*  tO  fcaep  ita  price*  at  the  very  lowest 

pn.»il>>  pujnt,  consistent,  of  eoorae,  with  the  maintenance  of 
■luprrm'-  quility,  and  further  plana  to  give  greater,  more  satis- 
factory and  more  convenient  service  to  tboae  soda  fountains  who 

have      loyally  ««*"«^*igBSJ^?^35^  ^SSoSJ^ 

MULTIPLEX  FAUCET  COMPANY 
We  are  receiving,  from  Bunerona  source*,  reports  of  a  Jttf 

oaita  a  good  Indication.   s»  * 

^«r*  lonk  forward  to  a  decided  lUluiiuiamiM  IB  iBf  BB*  foun- 
tttn  and  supply  business  in  general  aad  tfaat  tBat  tJi*  Imyers 
of  this  class  of  so^jJ*.  will  not  have  the  aamc  eupcnence  a»  the 
buyers  of  cotton  jiwls  had  when  the  suddrr.  .^i,.L  unexfectrd 
call  for  eotton  caused  the  trcmcodoua  increaae  m  price,  yet  Uie 
Mna  caaSlM  preva;lls  in  the  aeda  faouaim  aatply  Umm  aa  dtd 
in  the  cotton  busine.*:  that  ia.  law  ffieaa  bad  a«pty  ahdve* 

behind  the  merchants'  cpunten.   

Beiides  i!e   tiuoiiraging  bufiaeaa  Ortlook,  OUT  compray  look* 
forwa 
large 
who  ha 


be  femesabrnd,  of  oourM.  that  we  aca  back  to  pre-war 
that  tha  total  anbar  o(  aoda  fcantaiaa  baa  bera 
ly  iacraaacd,  wUte  eaaao^iaa  haa  taw  aaiaialm 


Ides    I'.e    tuiouragin^    uiwiww  _IT_riSrili  .^ev 

rd  tn  a  big  year  becauaa  we  aow  haw  P™rt^"? 
syrup  manufacturer  using  oor  fixtures.  Some  of  those 
-~  Jiavc  strayed  away  to  try  expertments  are  now  hark  with  Ul 
thin 'ever  ani  ^?!L&'*  ^''SljEIS-  iS^^^ 
factmra.  Aa^  a  faaalt,  aw  Swvte  »*,,£««l2S«.5F»t2l3S 
are  baaier  thaa  am  aad  tWa  ia  a  aery  taad  aaA  beaitay 
iadicatloa. 


J.  v.  TMinSs 


AHBKICAN  CONE  &  PRETZEL  COMPANY 

It  haa  be«a  our  experience  that  the  winter  ^..►!.  fountain  trade 
in  arawimt  cVtfy  year  aad  with  the  gradual  ml  i  n >  ,  ,n  the 
Srfcrof^lTfiuntain  ^freahmenta,  there  cv„.v  ^-..^m,  to 
Klitre  that  this Tmlng  .<a«>n  should  aee  the  be.t  winter  busmea. 

""without  ^do'uht"'.here''"wilI  be  a  better  oppojtnnltythi.  year 
than  ew  ft^^^a  fountains  to  sell  light  lunches  there  are  a 
S5!?.  mHiv^eoole  who  are  commencing  cnrt;i;l  their  luncheon 
S^ndhi«a^  from  thelc  people  the  soda  fountain  conducting 
!^»hlMette  deaarW^  wfil  draw  many  new  customers 
•  wJ^feerihat  arSSSto  the  fiTe  cent  cone  will  stimulate  the 
..^%[^';le  cream 'ip.  and  that  th.  wtater  bua.ne..  th..  year 

fhe  p"b:Tc  InTelllSeiraefvle.,  w.U  find  a  marked  , .-^.r  ,vement 
In  their  busmeaa  o»ar  laH  wint«.  ^   ^i^^^^keR.  IVesident. 

BENEDICT  MANUFACTURING  CO. 

The  advance  in  S"°r;,,'.tld;n» 'l^e'palJ'f^'l^th^'Ind 
*Mtrr  <i  .wing  oi.  *^.*^^^X^  ■11%%!*  MMRiacly  la  better 

Ut.ward    t.  ne   In  tBC  aiaoa  mmimw^  m— 

timea  to  come. 


The  past  year  has  been  a  breathing  spell  for  manufaerfurcri 
and  merchants  to  get  ""set"  for  the  actirltie*  to  come  and  m  the 
meanwhile  tboae  buainca*  aien  wbo  have  Tigorously  gooe  aftu- 
busincaa  hatro  oooia  threoih  tha  year  la  batter  coodltioo  than 
when  they  entered  it. 

We  look  for  the  aext  two  yeaia  la  be  ycara  of  alawlgr  tpcfoaalat 
hn^.nr^s  activiilea  with  tba  CMwB  «  atnaaia  gatag  i»  feiM 

wbi*  hustler. 

Much  waste  crept  into  the  soda  fountain  business  during  booir 
times  and  dispensers  have  not  been  stow  to  install  rooncy-aavicg 
equipment  as  profits  dwindled.  This  Is  well  cridenced  io  the  fact 
that  our  own  production  of  tllvcrwarc  in  September  waa  KraaMV 
than  any  prerwaa  September  in  the  history  of  the  baaincaa  aaa 
thraughaut  the  entire  period  at  dovesiiion  we  have  been  able  to 
keep  pgaatically  ear  catire  fnca  amiitorcd. 

L       BAR.NES.  Secretary. 

HOLCOMB  ftllOKB  MFO.  CO. 

The  man  in  the  rel.iil  confertionery  ar.d  soft  drink  busitxas 
deserves  a  word  of  ct'Timcndaiion.  \\'hrn  conditions  ch.anged — 
and  when  nricei  atartrd  to  drop  all  along  the  line — he  was 
one  of  the  firat  to  act  ia  Uac. 

Aa  a  rasulv  be  ia  in  a  poaltion  today  to  give  the  public  a 
big  raa  for  their  ataaey.  All— or  practically  all— of  his  stock 
bonght  at  the  old  fciab  price*  haa  been  told  at  a  alight  loss. 
The  state  It  clean  and  he  It  doing  baseness  on  a  aonnd  baaia 


W'liat  is  rrorc  Intrrrstmg.  he  is  casting  about  for  wavs  and 
nKaaa  of  adding  to  bis  profit*.  He  i*  htiating  the  merchandise 
that  ha  aaa  aaU  ^ai^ly.  He  ia  laeklag  far  fimraa  that  ariU 
itiabe  hla  aiaia  BNia  attractiva.  aad  caaae^uiatly,  man  pt»> 

duetiTe. 

I  am  givlag  yoa  the  fact*.  The  btttincaa  to  there  if  you  ga 
after  it.  As  a  proof.  We  sold  more  Butter- Kiat  Popcorn  and 
Peaaat  Haehiaaa  ia  September  than  we  have  sold  In  any  nwmth 
tbia  year. 

FKAKK  L.  CHANCE.  Adr'g.  Mgr. 

THB  VITROLin  COMPANY 

We  have  every  reason  to  take  a  very  optfmiatic  view  of  the 
(atare.  The  South,  on  account  of  the  eotton  altuatioo,  is  feeling 
already  the  favorable  effects  of  the  improved  outlook  In  that 
section  In  increased  activities. 

We  believe  that,  with  the  concentrated  effort*  which  are  being 
made  toward  a  resumption  of  gi:n<:ra'.  hi'i'  il's  activities,  a  taree 
pcnriita^c  :if  the  unemployed  will  he  i  m  i  .^tk  to  wirk,  which 
wkI  :iai.-ially  mean  increased  purchai::>K  j^iu*er.  Tliere  has  been 
a  !il-v»  iiii-.iruvttnent  in  the  general  trcn,)  ol  liu»lness,  and  our 
busi>:e>s  h.is  brrn  excellent  tor  the  last  several  months — In  fact 
we  have,  by  intensive  sale*  methods,  been  able  to  keep  pace 
with  last  year. 

We   have  made  a  reduction  in  our  price*  In  line  with  the 

geiural  cff  rt  on  the  part  of  all  business  Institutions  to  do  their 
share  in  m!L>:lti|i  a  quickly  as  pijjslble  narniil  conditir.v.s.  Our 
line  of  Vitfolite  equipment  1*  more   co:ti{i:eir   than  ever  before, 

and  we  look  far  aa  active  dwiend  during  the  coming  fall  and 

J.  W.  WILEV,  SMvetary. 


WM.  M.  CRANE  COMPANY 

The  business  outlook  for  tlie  s'oda  fountain  trade  is  very  en- 
couraging, especially  since  the  ci  cation  of  the  soda  fountain 
luncheonette  idea,  which  keep*  the  fonataia  profitably  employed 
all  winter  aa  well  a*  In  the  tummer. 

It  has  been  our  experience  in  visiting  many  of  these  luncheonette* 
that  the  rmjit  Important  me-tia!  ii  a  hiph  riiinlily  product. 

A  *o(|;.  fu^intain  cannot  hoj-e  ti.  I'ulld  "3]>  a  <;.:c.:r55f-.il  luncheon- 
ette business  if  the  dispensers  aic  careless  about  the  food  they 
serve.  It  inaat  be  elcan,  it  must  be  iCTTcd  daiatiJy  aad  it  mtut 
be  tasty  at  tha  aaate  time.    The  iwrtiena  moat  not  be  too  *mall. 

Since  Vulcan  gas  ranges  and  equipment  are  being  aggreaaively 
advertised  to  the  soda  funntain  traile  as  having  triose  qualities 
which  inaure  good  cooking  with  speed  and  ecoaomy,  we  expect 
baaiaaaa  ta  grow  la  192L 

A.  w.  IIUMM.  Advanlaing  ! 

McKEE  GLASS  COMPANY 

As  we  are  manufacturers  of  an  accessory  only,  we  are  not  in  aa 
Cloaa  taach  with  the  situation  as  manufacturers.^ 
are  aoM  over  the  counters  of  the  soda  fountaia. 

Olissware  has   snflrrrd   some  along  with  other  COmmoditir*  on 

ai  I  1  ■  li  e  hit.-!-er  prices,  which  01  necessity  are  being  charged. 
We  have  just  made  a  reduction  of  twenty  per  cent  in  our  prices 
in  t'-u«  cla!*n  of  irc.  ind  with  working  conditions  greatly  im^ 
I-ri.ved,  it  will  be  ;  .-.-  i:  >  to  tn.tlntain  a  higher  standard  In  our 
factory,  as  workmen  arc  more  alert,  and  show  a  greater  dispMition 

to  exact  the  hirheat  grade  of  workauaahip  ia  their  power  tmder 

conditions  |irevatling. 

Our  pr  .dn  '.U'-.i  will  be  the  lafgeat  fa  oar  hiaiaiTe  aaact  ycoTi 
as  our  j^:  r.i'i  :■  lirge  factory,  haa  Mea  iacfcaaad  ta  aracr  ta  take 
care  of  anudpated  business. 


GEO    D  !v\TLER. 

SANI  PRODUCTS  CO. 

From  the  graphic  chnrts  we  keep  of  our  monthly  sales.  »c 
have  been  able  to  trace  an  increaae  io  busincsi  during  the 
months  of  January.  Februarr  and  Mamh,  IML  awl  a  jaita  1*a- 
nounced  decrease  during  April.  May.  Jaaa  and  Jaly.  The  ewiag 
now  is  upward,  startii-?  with  August. 

We  are  ro.-iklng  ever\  jtinnlde  reduction  at  the  earliest  |>n*siMa 
moment,  and  have  made  tiiree  drastic  cuts  ao  far  this  year. 
At  the  Grat  indication  that  we  aia  la  preeaM  aayihiag  ia  Iht 
way  of  raw  matetlai  or  labor  at  latter  fnna,  wa  will  iaMMdutap 

"^SS^  S^'vtiS^^MM  tha  periad  at 
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have  been  te  very  nutf  denud.  aad  oar  fattwio  at  liMamyMa 
and  North  GUcafB  an  aiiuiwii  rad  tOMd      w  iwmm  wnmm 

■alpmentt. 

C  G.  MARKS,  Gencnl  Msugw. 

KNIGHT  LIGHT  AND  SODA  FOUIITAIN 
COMPAIIY 

It  i*  oar  imf)rtiiIon  that  the  cominK  Maaon  U  EOlng  to  reward 
«W  manufacturtr  aa  well  as  the  ao<fa  fountain  operator  who  1> 
we  job  giTinc  more  for  the  iw>nejr  in  aervlce  at  well  aa 
■■ttiial. 

Cb«|(eritiea  will  be  keener,  bat  the  man  who  keep*  hia  equip- 
■MM  ID  am  elaaa  order,  up-to-date,  cl'-sn  ar^J  a{>pctirine  will 
■aw  notbiav  to  fear.    Prtc*»  are  being  :Ldu.,LJ  uu  f  iun- 

taia  tupplica  and  raatrriils  lucb  aa  ao<ar,  tyrupa,  etc.,  but  the 
operator  who  haa  the  Vr^t  nf  acfric*,  nmim*i  by  dfietant.  wtU' 

manaced   help  and        i     !Aie  aqoifoMBt  Ua  flat  y«t  fcU  the 


nr  funtaii 
attiMttveacM  at  Ua 
appannu. 


 IB 

Ua  aeiTl 


accesaitr  <rf  rcducinf  prlcea. 

Flm  tfca  .Mporu  al  oar  diatrilniton.  fran  tha  iDcicaae  la 
UMUltm  Mai  atber  indicallaaa.  it  aor  cxpaetadaa  la  4a  a 
n  pw  cam  gnaiar  baaiaaaa  dwriaatha  coaiai  aeaaoa. 

CHAS.      knight;  Salaa  Uanaftr. 

THE  LIQUID  CARBONIC  COMPANY 

While  we  hjvc  n;t  pcrmilicd  iitsrlvri  tu  Ijeooaic  unduly 
optimlMic  over  bu»!nc?.s  prosinrcis,  yet  v»  c  4ie  lajli'.g  our  plain 
to   tikr   care  of   a   grcitly    iiKrciSctl  volume. 

Improveiacntf  in  aoda  fountain  conatruction,  tome  of  which 
repreaent  radical  change*  In  the  ■eecpted  methods  of  re(ri|cratiaa 
a*  applied  to  fMintaina,  w4ll  aooa  be  aoiiounccd  to  tlie  trade. 
These  ItnproveiTients  will  undoobledly  appeal  to  dispenser*  who 
are  u^ing  the   old-«tylc  cquipraent  mod  will   alimulate  demand. 


If  dispersfrs  generally  wi!!  foUoir  the  lead  of  nunufacturera 
madj 

imptla 

crease  rapidly. 


of  fruits  inii  syrapa 


ctitir  i«vi^al*aa  aad  re^aae  retail  pf teea 
of  fanataia  dridia  will  Hadaabtedljr  uf 


The  outlook  is  encouraginR  fur  a  jradaal  retam  to  praapetit]r< 
but  thia  condition  can  be  bdateacd  by  a  naUcatlan  aa  tM  PMt 
a(  the  diapeaaer  thai  the  day  of  exeaaaiva  arlcaa  {a  aaac 

&  J.  tMMSOL,  Gea'lSidaa  Ufr. 

SEALRIGHT  CO.  INC. 

flie  Yolume  of  Sealriifht  bu'inrss  Is  a  very  gixxl  index  as  to 
exiatlnf  conditions  in  the  fountairt  tr^ide  and  in  sptle  of  existing 
aoaditiona  we  are  bappjr  to  be  able  to  report  that  our  buslneia 
to  date  for  1021  ha*  shown  a  decided  incrciiae  over  the  volume 
M  oar  Imaiiiaaa  for  a  corresponding  period  laat  year.  We 
tht*  increase  largely  to  the  fact  that  soda  fountains 
ratal]  Ice  cream  denlrrs  have  enjoyed  a  gt>nd  h«»lnr'5  this 
•  to  date 

It  I*  the  writer  s  opinion  that  the  business  of  a^xia  <ouni.iir.s 
will  Increase  by  leaps  and  Sounds  and  that  they  are  approachinK 
a  big  eta  of  prosperity.  TTie  fountain  operator  who  is  Wide-awake 
and  up-to-date  in  hi*  methods  will  naturally  reap  a  greater 
reward  than  the  oaa  wha  plu^  aloos  the  same  line*  on  whi:li 
he  ha*  been  doing  bii*ine*a  *tnce  he  darted. 

E.  W.  SKINNKR.  Vice  Preaideat. 

THE  GERMLESS  PAPER  CUP  CO. 

We  feel  tile  busir.c-^  ntit-oik  ni  :mUy  i%  very  promising.  In 
fact,  the  [ia4t  six  wee'..5  has  brought  us  more  orders  from  iobbers 
than  «  ir  have  experienced  for  MOie  time.  We  are  louking  forward 
to         wUii  much  contidence. 

The  Gcnnleaa  line  of  paper  •errice  having  become  a  fixture  in 
ao  many  fountaina,  we  bare  not  *o  moch  feh  the  decline  of 
baalneea  now  aollcaable  in  aone  line*.  We  feci,  ot  course,  this 
to  paftlaUy  dna  to  tha  pahlMty  we  have  gotten  thn'ie'  vjur 

KEYSTONE  FRUIT  PRODUCTS  COMPANY 

Our  plant  has  been  working  to  capacity  for  some  time  on 
products  for  the  soda  fountain  trade.  We  have  found  that  the 
maintairance  of  quality  and  strict  adherence  lo  our  prlncdple 
of  qnick  srnice  lias  resulted  in  keeping  us  busy  Orders  are 
plentiful  a»  oar  c-jitomers  apjiarently  appreciate  our  efforts  to 
give  them  mere!  :r  !  •     at  •.hr-  right  prUcs. 

The  outlook  ill  ^jics  lit  lii.llcates  continued  good  business.  We 
aaatrive    to  Resent    new    spcciallie*   constantly    which  attracts 

rmMTinnr^ 'Several  original  specialde*  which  the  trade  is  taking 
vary  aattalactarUy  and  look Jgyward  to  cMilnugljo^^ 

XBYSnniK  PRUIT  FKODUCIS  OOi 

THE  STANLEY  H.  KNIGHT  CO. 

We  have  re-varaped  our  whole  huslr.e!«.i  fur  I'Vii  to  conform  with 
the  demand  a*  we  *ee  It,  which  incln  ln  I'.wer  prices,  larfcr 
caineily  to  the  average  alandard  IcnRth  fL  iutam.  more  prnnoonced 
sanitary  featvrc*.  and  belter  and  more  direct  distribution. 

With  theae  UnprweniettU  and  with  a  firm  belief  that  next 
acason  is  to  ha  an  exceptionally  good  one  for  the  retailer,  we 
look  for  m  to  h«  the  beat  year  o«r  bualncM  hat  «*ar  attained. 


L.  L  ROWE 

The  buainesa  outlook  Is  very  encouraging  to  us.  The  call  for 
Itowc  'nnibler  Wa<hrrt  arid  Hot  Soda  Apparatus  keeps  oar 
uinal  force  of  help  extremely  bnay.  The  nowth  of  the  hot  aoda 
trade,  swrlling  prolitt  ihrouRboul  the  cool  month*,  and  the  in- 
creasing concem  of  the  consumer  about  the  sandtary  equipment 
of  fountains  are  factors  which  are  influencing  a  conetant  upward 
trand  1a  tha  aalca  at  aganntactorara  wh^  Uka  ua.  owat  the 
Snand  fag  toadent  fMotato  aqaipaMnt.   Wa  aatieiMta  a  Wc 


'  ?o  Siia  *ai?lhn5i  nd 

  L.  L.  SOWS. 

THB  OLBVBLAND  FRUIT  JUICE  COMPANY 
Baaed  «■  tha  aamfaer  and  aise  of  both  contract*  and  apeclfica- 

tions  that  are  now  being  fumed  in  for  1922  delivery,  it  livilts 
like  a  prosperoua  year  for  the  soi!*  fountain  industry.  Uur  l')J3 
prices  weie  announced  October  !  and  the  draatic  reduction  has 
maili-  ;ht  retailer  feel  very  optimistic  about  the  proapects  for 
nt-xt  s:aii,;i.  As  one  dealer  remarked,  "The  ten-ccDt  Bodaa  and 
sundaca  are  coming  back.  That  i*  gmaK  to  neaa  four  or  five 
tlnaa  aa  wieli  tnada  at  «ha  aada  fawtBu.** 

  H.  C:  MOWN. 

THE  RUSS  MANUPACTUBINO  COMPANY 

It  i*  a  little  early  In  the  aeaaoa  to  prognoetieate,  hut  wa  can 
truthfully  say  that  the  Mtuation  i*  so  much  better  than  It  wa* 
a  year  ago  at  this  time  and  that  we  have  every  reana  to  beliej* 

that  the  s-ida  foontain  business  will  be  greatly  Impro 

We  are  getting  orders  for  stock  outfits  and  showr 
where  a  year  ago  we  were  getting  cancellationa. 

Man^  ot  the  tactorice  in  Cleveland  are  Matting  up  amia  and 
there  I*  cooaiderable  eonatructinn  work  contemplated.  From  all 
Indication*,  wc  feel  that  there  is  a  gei>era1  improvement  and 
tbafctoa  laak  iar  nwifh  better  business  during  llie  comlns  year. 

L.  S.  LINES.  Mgr.  Soda  Ftn.  J>ept. 

I.OCK.8TUB  CRBCK  COMPANY 

There  arc  a  great  many  things  which  enter  Into  the  fut-jre  of 
"The  Business  Outlc:.!,."  atnon^sl  them  being  the  Foreign  Credit 
•itoation.  In  the  main  however,  our  opladon  i*  that  the  normal 
iconiratocnto  a<  tha  aaiwiry  will  briag  aaaia  iatprataaieat  tUa 
tan  but  we  do  B4it  tank  there  will  be  miMh  Imprevenent  unti! 

next  year. 

Tiicrr   !il4  »lill   to  be  a  good  dca!   uf  Mquldati-Hl   :i:id  ti; 
especially   the  rctailera,  must  rcaliie  tlial  tlie  vn  icr  i    •   ■>  .u^e 

BHtde  Miffieleatly  attractive  to  induce  imymK  t>>  s>.j>er  wiit 
boalBcaa  pick  «pk 

H.  K    DRKIFR  Preaidcnt, 


RICHARDSON  CORPORATION 
We  feel  mora  aadmietie  every  day  aa  to  the  outlook  for  itU 
business,  and  believe  by  spring  that  the  aoda  water  indiulry 
will  be  back  on  a  normal  basis. 

We  have  done  uur  part  by  mak!tiK  a  substantial  reduction  in 
our  prlcea,  and  this  will  enable  the  retailers  to  put  riew  prices 
into  effect  at  their  aoda  fountaina.  Thia  ahould  stimulate  buying 
all  along  the  line.  Our  aalesmea  are  now  calling  on  the  trade 
and  arc  meetinc  trllh  treat  audce**  in  *ecttring  orders  for  next 
I'a  dclivary.         _  „ 

DORBIN  RICHARDSON,  Sale*  Manager. 


RESEARCH  INSTITUTE  FOUNDED  BY  ICE 

CREAM  MANUFACTURERS  ASSOCIATION 

(Special  lo  The  Soda  Fountain) 

St.  Paul,  Minn.,  Ocl.  13— Kstablishment  of  the  Anier- 
ican  Research  Itistitutc,  to  be  opcrati-il  jointly  by  the 
National  Association  of  Ice  Cream  Mannf.irttirc-rs  and 
the  International  M-Ik  Dealers  Association,  \',  ,15  an- 
nounced at  closing  session  of  the  annua!  contention  of 
the  Ice  Cream  Makers  at  the  Radisson  Hotel,  Minne- 
apolis, Wednesday.  TJie  report  of  the  orgaawatioo 
eomnrittee  was  referred  to  the  execntive  eomuittee 
which  was  empowered  to  take  definite  action.  The  ap- 
proval of  the  plan  indicated  that  it  will  be  carried  out, 
officials  said. 

Such  institute  would  have  three  major  objectives, 
according  to  ,\.  B.  Gardiner,  I' :..Mn'ire,  Md,  chairman 
oi  the  Research  Committee.   They  are: 

Organization  of  library  of  all  daily  books  and  publi- 
cations in  the  world. 

Institution  of  oominercial  and  indvstrhd  ice  creani 
and  milk  research. 

Establishment  of  fundamental  research  work  relatire 
to  pu'/ic  health,  the  work  to  be  free  from  commercial- 

isflc  elfitKrits.. 

t"lia;rniaii  Gardiner  suggested  annual  $50,000  appropri- 
ation for  five  years  to  estahli'sh  institute  and  start 
programme.  The  proposal  was  endorsed  by  Prof. 
E.  V.  McCollum  of  the  Bio-chemistry  Department  of 
School  of  Hygiene  and  Public  Health,  Johns  Hopkins 
University. 

Officers  elected:  C.  G.  Morris,  New  Haven.  Conn., 
president:  Morden  Neilson,  Toronto,  Ont.,  vice-presi- 
dent; W.  J.  Weller,  Brooklyn,  N.  Y.,  treasurer;  N. 
Loewenstcin,  Cbieago,  resippointed  secretary. 
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PORTLAND  FOUNTAIN  HAS  SPECIALS 

Head  Dispenser  at  the  Hazelwood  TeUs  Secrets  of 
Preparation  of  Some  of  IBl  Btobacile  and  ff»jnhf>i 
Special  Sund«M 

Human  psjrcboiogy,  from  the  soda  {<»aatain  dispenser's 

jioint  of  view,  develops  the  fact  tliat  men  order  diffemtiy 
irum  womeii,  and  old  people  order  other  than  do  ttetr 
grown  children.    Even  the  youngsters  have  their  own 

special  form  of  ser\'icc ! 

if.  A.  I'appab,  licatl  dispenser  at  the  Hazclwcuni,  Port- 
land, Ore.,  the  largest  confectionery  in  the  city,  says 
that  the  majority  of  men  ask  for  fresh  lime  frceies,  fresh 
fruit  freeees,  fresh  frozen  mint  julepSt  orangeades,  and 
piiosphates.  Women  are  prone  to  order  chocolate  snndaes, 
fancy  sundaes,  caramel  sundaes,  malted  milks  and  the  host 
of  fancy,  fluffy,  and  creamy  fountain  specials,  as  well  as 
occasional  sherbets.  Now  old  people,  says  Pappas.  usually 
take  a  dish  of  plain  ice  cream  \  Tlie  flappers  like  fancy 
snndaes,  especially  fresh  fruit  frappcs  A  sul;.!  r.ir  <.undae 
is  what  pleases  the  kiddies,  often  the  souvenir  itself  is  of 
as  much  importance  as  the  ice  cream. 

Twoof  FkppasnuMt  popular  fountain  specials  are  Can- 
adian Ifapie  Fudge  Sundae,  and  Honolulu  Nougat  Sundae. 
Here  is  how  he  makes  them. 

Canadian  Maple  Fudge  Sundae 
Syrup  of  Canadian  liaple  sugar: 

4  Ih.  oui  c'f  maple  Sttgar; 
2  lbs.  glucose; 
I  pt.  water. 

Bring  to  a  boil,  add  3  quarts  of  cream  and  2  pounds 
ui  flaked  almonds. 

Pour  over  a  Now  12  scoop  of  vanilla  ice  cream  and  serve 
in  a  shdl  dish  at  3Sc. 

Honohdu  NoogM  SondM 

4  lbs.  granulated  sugar; 

4  lbs.  gloooae;  « 

One  quart  water.  'i  ' 

Boil  to  a  320  degree,  add  one  pound  of  chopped  walnuts 
and  I'l  pounds  *hrf(idc<l  c<K.-oanii!  ii.  1  1'  Kallons  of 
niarshmallow  syrup  (this  wiK  hold  ii  lo  a  thick  consist- 
ency). 

Put  a  No.  12  scoop  of  vanilla  ice  cream  in  a  fat»cy 
smdu  dish,  pour  the  Honolulu  nougat  sundae  over  the 
top  and  decorate  with  whipped  cream.  The  Haselwood 
gets  5De  for  fini  «ceiaL 

The  Souvenir  Sundae,  of  which  the  chiklren  are  so 

fond,  is  made  of  No.  24  scoops  of  vanilla,  Jtrawbeny  and 

\.ini!la  kc  cn-aiti,  covered  with  K'fated  nuts  .md  topped 
with  a  tm.v  miniature  toy  or  Kewpic  doll.  It  sells  for  SOc 
Pappas  offers  a  new  fresh  fruit  sherlK-t  every  week,  as 
well  as  a  different  ice  cream  special.  He  makes  all  the 
ice  cream  for  the  Hazelwiwxl  conlcvtiuuery,  and  has 
tateljr  concocted  Ae  Hazelwood  special  roll  ice  cream,  a 
hMsl  fanovatloo  imde  m  roll  form,  with  a  sherbet  center. 
Alter  the  roll  is  well  frozen  it  is  rolled  in  ground  nuts, 
an<l  macar.H.ns.  .\  roll  ci>nfains  I'i  quarts  of  ice  cresm 
ami  sells  I'ur  $1  25.  T'.r.^  >.]><  v:iul  is  suitable  for  luncheons 
and  i.'*  a  welcome  deviat:Mti  :rom  the  rcvtulali-ti  :ce  cream 
brick. 

Pappas  started  in  the  Hazelwood  service  as  a  bus  1w>y, 
and  by  sheer  ^i^,  coupled  with  that  pleasinK  personality, 
and  a  eooricous  manner,  has  worked  his  way  up  to  head 
dispenser. 


.K  critic  was  discussing  John  Sinper  SarKmi.  tlic  artist, 
with  Chauncey  Depew.  and  remarke<l :  "Thev  say  he  jiainted 
a  cobweb  on  a  ceiling  once  and  h  was  so  natural  that  the 
maid  wore  herself  oat  tryuig  to  hm-h  it  off." 

"What  you  say  about  the  naturalness  of  the  cobweb  m^r 
be  perfecUy  true,"  retorted  Depew.  "but  tbere  newr  was 
any  eadi  maid*  Vm  mtT'Stmpti^s  W«M». 


HERB  IS  HOW  ONE  NEIGHBORHOOD 

DRUGGIST  GETS  FALL  AND  WINTER 
BUSINESS  FOK  HIS  SODA  FOUNTAIN 

One  of  the  little  up-town  drug  stores,  located  in  j 
a  section  of  apartment  houses,  is  preparing  to  build 
up  a  giKni  W  iiittr  trade  in  hot  drinks,  sprcializing 
oil  that  most  impular  of  a'.l.  hot  chocolate.  As  an 
opcninK  ^un  in  his  campaign  he  made  use  of  the  ! 
first  cool  evening  to  display  attractive  signs  call-  i 
ing  attention  to  appropriate  driake. 

The  one  which  drew  the  most  attention  freoi  ptt> 
rons  read  as  follows, —  I 
Drink  a  Mug  of  Hot  Chocolate  U 
Just  Before  Bedtime  I 
Restful 
Holthfnl 
Nottriibiag 

During  the  first  wrrk  this  Stlggestiott  Caused  more 
than  a  tew  at  tiiose  who  read  the  card  to  form  the 
habit  uf  coming  in  for  a  drink  late  in  the  evening 
and  it  was  followed  by  others  calling  attention  to 
the  soothing  and  healthful  qualities  of  the  beverage. 

I  I 

THIS  IS  WHAT  18  MEANT  WHSN  WB  CALL 

SOFT  DRINK  IMPOST  A  NUISANCE  TAX 
A  restaurant  man  who  had  inadvertently  sold  two  plates 
of  ice  cream,  separately  from  a  meal  owed  the  government 
4  cents.  He  mailed  to  the  internal  revenue  collector  in 
Uanhattaa  two  2-cent  stamps,  paying  2  cents  also  as 
postage.  Then  as  much  postage  was  used  up  by  the  cot- 
lector  to  tell  him  that  stamps  were  not  legal  tender;  and 
as  much  more  to  sciid  a  certified  check  for  4  cents  as  a 
substitute — 6  cents  postage,  or  a  sum  50  per  cent  greater 
than  the  la\  dnc. —  N'cws]i:i:.k  r  1-eni. 

It  is  dieering  to  learn  that  our  Federal  officials  are  so 
punctilious  with  regard  lo  trifles.  Inasmuch  as  the  restaur- 
ant man  had  alrcidy  paid  the  government  4  cents  for  his 
two  stamps,  the  average  citizen  might  taicine  that  tht 
transfer  of  the  stamps  back  to  the  gdvemnent  would 
suffice  to  close  the  transaction.  But  if  to  atmple  w  ck- 
pcdicnt  were  permitted  to  pasi.  sorae  wuMcenaiy  govcni- 
ment  functionaries  might  in  time  tose  fheir  jobSd--^S))M«CHcr 
HeraU. 


BUSINESS  PBAK  RBACHBD  LAST  KAY 

In  a  statement  on  Wisrnnsin  l>us;nrss  conditions  Oli- 
ver C.  Fuller,  president  of  the  First  Wisconsin  National 
Bank,  said  that  the  data  compiled  dearly  show  that  the 
tow  peak  of  business  was  reached  last  April  and  May 
Costs  of  production  at  this  time  in  chcinicali  are  filteen 
p.  r  cent  lower  for  materials,  ten  per  cent  fof  labor, 
twelve  per  cent  tor  factory  overhead  and  five  per  cent 
tor  adniiiiistratioii,  in  this  section. 

On  candy,  material  costs  are  twenty  per  cent  lower, 
labor  fifteen,  factory  ovcriiccid  ;cn,  and  administration 
about  ten.  Average  decline  in  materials  exceeds  labor 
about  thirteen  per  cent,  he  added.  Of  ten  large  firms 
here,  (our  are  nmniuc  as  much  national  advertising  ss 
formerly,  two  haye  increased  (one.  1€0  per  cent)  and 
four  havr  decreased,  but  merely  shifted  to  Other  fofini 
of  advertising,  more  of  the  "direct"  type.  Wboletalcr* 
report,  added  the  sta'cmer.t,  tliaT,  while  the  reUil  trad' 
was  slightly  off  in  August  and  early  September,  much 
more  free  buying  for  the  Spring  of  1922  Drug  store* 
are  counting  more  on  staple  trade.  On  the  employment 
side,  an  increase  of  107  per  cent  ia  noted  ia  rack  lae» 
at  Icxtilei,  ahoet  and  leather. 
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CoffeeLUm  Care  b  a  Problem 


Vessel  Must  Be  Kept  Clean  Both  Outside  and  Inside,  Declares 
Expert  Who  Tells  How  to  Buy  Hot  Drink  Receptacle 
and  How  It  Should  Be  Lined  and  Used 


By  CARL 

NEVER  unimportant,  even  in  the  hottcM  of  hot 
Sunnners,  the  approach  of  colder  weather  is  causing 
the  urn  to  take  its  place  as  about  the  most  esien- 
tial  piece  of  fountain  equi|iment.  Coffee,  oocoa  and  choco- 
late will  soon  l.<c  popular  hcvcrases  which  the  dispenser 
ii  called  upon  lo  supply  and  this  means  tl»at  these  urns 
win  be  called  upon  for  the  hetvieat  Idnd  of  Mrviee.  Of 
course,  the  ready -lo-servc  preparations  have  to  some  extent 
lessened  th^  call  upon  the  coffee  and  cocoa  urns,  but 
fear  fejg  fooDttins  yet  have  been  wilKog  to  depend  upon 
these  preparations  for  satis fyinp  their  hot  drink  trade. 
Even  rf  they  have,  this  only  means  more  work  for  the 
hot  water  urns. 

As  a  matter  of  fact,  the  urns  for  the  different  drinks 
differ  little  in  constraction  and  use  and  may  conveniently 
be  considered  under  one  head.  The  cocoa  and  chocolate 
MTW  arc  practically  identical  witli  those  used  for  coffee 
except  that  they  are  provided  with  agitators  to  cnabk 
the  beverace  to  be  stirred  from  time  to  time.  As  <or  the 
hot  water  urns,  thqr  are  die  tame  «•  the  coffee  nrni*  but 
somewhat  simpler  in  constructioD,  sboe  no  lidiiff  is  re> 

quired. 

This  leaves  the  cofTte  urn  as  typical  of  the  wliolc  class 
and  it  is  the  coffee  urn  which  we  will  discuss.  The  main 
requirements  of  a  good  coffee  urn  are  simple.  It  must 
m^e  good  coffee,  it  must  be  ea^  to  keep  clean  and  it  must 
be  durable  What  nearly  every  fountain  manager  is  iook- 
iac  f<MF  when  he  ehoow*  eqvipnent  is  service.  Soraetinies 
the  consideration  of  prke  cntsri  aad  eauset  bin  to  Iok 
sight  of  the  main  point,  hut  in  general  the  hnportant 

que.stion  is:  "How  long  will  it  last?" 

This  is  decidedly  as  it  should  be  for  the  difference  in 
price  between  the  most  aod  the  least  durable  representa- 
tives of  this  line  of  equipment  is  too  slight  to  be  of 
determining  influ'-tK-r 

Solid  Constnictioa  Desirable 
In  loohflv  f»r  durability  in  a  coffee  urn  die  fir*  pdnt 
of  construction  to  watch  is  the  weight  of  the  body.  Weight 
is  not  everything,  but  the  urn  may  come  in  for  some 

rough  usage  and  it  is  sin  e  to  he  under  i  orisid<  rnbic  strain 
from  moving  and  ir.mi  the  riiii.,ta:i!  dpfniuir  and  closing 
of  the  faucets  and  the  rerillinc.  Ii  the  Inxly  is  tiw  hKhtly 
built  there  is  danger  that  it  will  give  soincwhere  and 
become  a  source  of  expense  an<l  annoyance  rather  than 
profit  The  legSi  likewise,  shoukl  be  sufficiently  stout  to 
bear  the  weight  of  the  urn  and  die  strain  of  moving  and 
should  be  fastened  to  the  body  in  such  a  way  as  not  to 
cause  it  to  warp  or  twist  when  all  the  strain  comes  on 
one  of  them  diiriiiK'  m  ^viir.:  .S.ni'.c  urns  have  the  legs 
attaches!  directly  to  the  IxkIv  while  Dther'i  have  a  band 
around  the  l>ottom  to  which  the  supparts  are  riveted. 
The  latter  type  is  really  preferable  since  the  l  antl  strengtJi- 
ens  both  body  and  legs. 

Another  important  point  is  to  see  that  all  metal  parts 
which  can  come  in  contact  with  the  contents  at  any  thne 
arc  non-corrosive.  Titis  applies  to  the  linings  of  the 
faucets  and  to  the  place  where  the  cover  joins  the  body 
as  well  as  to  the  interior  of  the  nrn,  which  may  itself  be 
of  metal,  though  of  course  non-corrosive.   Metal  corrosion 
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by  the  coffee,  and  coffee  contain.s  much  tannic  acid  which 
atucks  ir(m  readily,  will  not  only  damage  the  vm  bat 
will  spoil  the  fine  flavor  of  the  coffee. 

The  lining  of  the  urn  may  be  of  three  types  ^'-ne- 
ware,  metal  or  glazed  china.  Choice  is  largely  i  nij.ur 
<if  taste  and  comparati\e  cost.  Stoneware  linings  are  ;':ic 
tiicajtcst  and.  according  to  the  Coffee  Trade  Publicity 
Committee,  make  the  lic:t  coffee,  hut  suffer  from  the  very 
considerable  disadvantage  of  being  easily  broken  from 
the  sudden  changes  of  temperature.  It  must,  therefore, 
be  understood  that  if  a  linii«  of  this  tyve  is  chosen  it 
will  have  to  be  renewed  from  time  to  time.  Metal  comes 
next  in  the  scale  of  application.  Metal  linings  are  obtain- 
able, made  of  non-corrosive  alloys,  and  are  practically 
indestructible.  Sonic  ohitxt  to  their  use  i.n  the  sroniid 
that  the  coffee  flavor  is  damaged  thtrelty.  Init  this  is  a 
difficult  matter  to  prove  and  they  arc  used  by  many  with 
entire  satisfaction.  China  lining^  are  obviously  superior 
to  any  of  the  others  mentioned  and  <to  not  cost  much 
more  than  the  ordinary  stoneware  but  they  are  by  no 
means  cmmpt  from  breakage,  though  they  will  last  longer 
than  the  stoneware  ones. 

Parts  Must  Be  Easily  Replaced 

This  brings  us  to  another  point  of  coniKUjr.iile  impurt- 
ance  to  the  prospective  imrchaser,  tlic  ease  of  replacing 
parts.  Linings,  especially  the  stoneware  and  china  kinds, 
are  bound  to  break  and  it  is  essential  that  it  should  be 
easy  lo  remove  the  broicen  ones  aod  replace  them  wkhout 
too  much  diflicnhy.  In  many  wns  this  can  fee  done 
without  tauoMenng  any  joints  or  even  unscrewing  any 
nuts  and  this  is  an  important  point  to  watch  for.  FStocets, 
too,  are  not  entirely  exempt  from  minor  disahihtics  and 
the  construction  should  be  such  that  they  can  be  renewed 
without  trouble. 

Next  to  durability  the  great  consideration  is  ease  ^^f 
cleaninki  The  coffee  urn,  in  order  not  to  become  a  liability 
instead  of  an  asset,  must  be  kept  scrupulously  clean  and 
shining,  both  ia^idc  and  out.  And  any  OHC  who  has 
polished  them  knows  that  tliis  is  not  always  an  easy 
task.  So  far  as  the  exterior  is  concerned,  the  main  re- 
quircmer^t  is  simplicity  of  outline  and  the  absence  of 
corners  and  holes  in  which  the  dirt  has  to  Ik  searche*! 
for  witli  a  tputiihrush  or  otlx  r  iril  ■tnplrmrnt  T)u' 
plain  body  with  good  lines  and  no  fancy  work  is  just  .is 
attractive  in  appearance  and  far  easier  to  keep  shim:  a 
than  one  with  a  lot  of  useless  decorations.  It  is  well  to 
watch  the  cover,  too;  where  this  fits  onto  the  body  is  one 
of  the  critical  points  from  the  side  of  cleanliness.  Here 
any  dirt  that  colleots  is  certain  to  get  into  the  coffee,  not 

to  the  advantage  of  .that  beverage.  The  joJnt  Should  bc 
sudi  that  a  mere  wipe  of  the  cleaning  cloth  will  effectu- 
ally cleanse  it. 

Interior  cleaning  shows  less  tlian  the  exterior,  hut  is 
more  important.  The  lining  is  easy  to  chan  but  the 
faticets  and  gauges  are  just  as  imjMirtant  and  more  easdy 
passed  over,  espceiatly  if  liie  dispenser  regards  cleaning 
them  as  a  disagreeable  task.  The  faucet  should  be  of 
such  a  construction  that  a  cleaning  brush  can  be  iils^ted 
easily  and  there  should  bc  no  nooks  and  crannies  which 
the  brush  cannot  touch.  The  gauges,  too.  are  cleaned 
by  the  brush  and  arc  far  easier  to  keep  clean  if  they  arc 
of  large  enough  diameter  to  allow  the  easy  insertion  of 
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a  fair  sized  cleaner.  These  are  small  points,  but  they 
will  afpeal  to  the  dtuwnur  who  has  the  cleaoiag  work 
in  charge 

The  iCdi  heating  attachment  practically  always  is  satis- 
Jiciory  but  it  is  well  to  see  that  it  is  placed  at  the  right 
height,  It  tlie  bottom  part  of  the  body,  the  shield  around 
the  burner,  is  of  the  opcnwx)rk  variety,  then  it,  will  be 
desirahle  to  have  the  burner  about  three-quarters  of  as 
inch  above  the  lower  edge  of  this  shield.  If,  on  the 
other  hand,  this  sMeld  Is  free  from  openhigs,  the  homer 
can  be  placed  on  a  level  with  its  lower  edge.  When  the 
am  is  to  be  placed  near  a  door  or  other  source  of  air 
cnmnb  it  is  safer  and  more  economical  to  have  a  special 
shield  which  comes  down  to  the  counter  and  protects  the 
flame  from  draughts  which  mi^lu  rxtmgiiish  it  and  which 
would  certainly  cause  a  needless  waste  of  heat  units. 

Urn  Deserves  Oood  Care 
Having  chosen  a  coffee  urn  and  chosen  wisely,  the  next 
point  is  to  take  good  care  of  it.  The  most  obvious  thing 
to  look  out  for  and  one  which  is  frequently  neglected 
is  to  see  that  there  is  ahrays  water  in  the  jacket.  Stnogv 
to  say,  not  a  few  dispensers  have  to  mdt  out  the  botton 
of  one  um  before  this  necessity  is  impressed  strongly 
upon  their  minds. 

Aside  from  this,  the  big  thing  is  to  keep  the  urn  per- 
fectly clean,  inside  and  out.  The  exterior  shows  and 
consequently  it  is  easy  to  remember  to  keep  it  poHslied 
but  the  polishing  is  not  always  wisely  done.  Best  result* 
are  obtamed  by  vrasbvg  witfi  warm  soapy  water  and 
polishing  wiUi  a  soft  cloUi  or  chamois  and  plain  whiting. 
Gritty  substances,  adds  and  many  of  the  prepared  polishes 
will  spoil  the  plating  in  a  short  time. 

It  is  really  more  important  to  keep  the  inside  dean. 
The  life  of  the  um  and  the  taste  of  the  coffee  both  depend 
on  this  and  trade  depends  on  the  latter.  To  divulge  a 
deep  secret  of  Ae  trade,  more  than  a  fow  fonnlains  would 

lose  all  their  coffee  business  if  their  customers  ever  got 

a  good  look  at  the  inside  of  the  faucets,  which  soon 
l»ecomc  coated  nilh  a  slime  unless  cleaned  every  day. 
The  lining  should  be  washed  out  each  day  and  the  faucets 
and  gauges  carefully  cleaned  with  brushes  at  the  sane 
time. 

The  coffeo  bag,  as  all  know.  $houM  be  cleaned  as  often 

as  used,  but  not  hy  lioilinp  .\  new  bag  should  be  boiled 
to  remove  the  starch  and  sizing,  but  thereafter  should 
be  cleansed  by  rinsing  in  cold  water  and  should  he  left 
tn  soak  in  the  water  until  you  are  ready  to  use  it  again. 
Ju't  one  more  point  in  this  connectiun.  a  bag  with  a 
handle  can  be  removed  from  the  urn  witli  fewer  bums 
and  less  bed  language  than  one  not  so  provided. 

Now  assuming  that  an  urn  has  been  chosen  with  du( 
care  and  goinl  judgment  ami  carefully  handled,  how  long 
should  it  la-t  ?  r<  '.v  wish  tn  commit  tlicmsrlvrs  oti  this 
|M>int  and  manufacturers  naturally  arc  rcluft.mt  to  make 
any  thing  which  sounds  like  a  guarantee  of  long  service 
However  h  seems  as  if  a  good,  substantial  urn  should 
givo  good  service  tor  at  least  five  years  and  possibly  for 
twice  that  period.  Some  are  now  in  service  which  date 
their  origin  far  back  of  1910. 


RULING  ON  GUM  SUSTAINED 
The  Board  of  United  States  General  Appraisers  has 

ovirr  lb  i  -lie  claim  of  C.  W.  Sheldon  &  Co..  that  certain 
V.im  classed  as  chiclet  gum  should  be  assessed  at  IS 
i  i  iii-  per  pound  a*  crude  <  hide.  The  chicle  was  assessed 
at  20  cents  per  pound  under  the  portion  of  Paragraph 
36^  which  reads,  "defined  or  advanced  in  value  by  dry- 
ing, Straining  or  any  other  process  or  treatment  what- 
ever beyond  that  es>cntiat  to  the  proper  packing."  The 
protest  was  overruled  and  the  action  of  the  collector 
sustained. 


WITH  ADVENT  OF  WINTER  YOU  MAT  I 
NEED  TO  WARM  THINGS  UP  WITH  ' 
SOME  OF  THESE  SNAPPY  IDEAS  ji 


If  y.  ii  ire  not  operating  a  Luncheonette  this  winter, 
you  are  losing  a  dandy  opportunity  to  win  trade  and 
to  make  money. 

If  you  have  never  served  warm  drciaings  for  your 
ice  cream  dbhea,  jrou  better  look  op  the  dressing  and 
fudge  urns  and  see  what  there  ii  to  H. 


Be  particular  as  to  the  quality  of  cream  that  yon 
use,  especially  in  hot  drinks. 


Do  not  e.xpect  that  people  will  LDiiie  in  and  order 
hot  soda  if  you  don't  sell  them  on  the  idea  of  the 
advantage  in  the  way  of  refreshnient  and  the  delidoas- 
ness  of  your  hot  soda  first. 

Hot  malted  milk  will  appeal  to  many  people  If  you 
will  work  out  some  variations  by  giving  a  faint  flavor 

(if  r:  :  .  .  ,  ginger,  chocolate,  or  cofifec.  Remember  a  faint 
flavor  :sn't  overdoing  it,  by  any  manner  of  means. 


It  is  good  business  at  the  fountain  to  keep  your  help 
as  long  as  possible  if  it  is  satisfactory,  or  if  you  can 
train  it  to  be  satisfactory.  Dispensers  soon  build  up  a 
following  of  their  own  if  they  are  satisfied,  and  if  you 
have  a  procession  of  new  ones  constantly  coming  and 
going,  yon  never  five  the  public  a  dmnce  to  feel  at 
borne. 

Wherever  there  are  peoplc  who  eat.  there  is  a  dtnce 

for  a  luncheonette. 


Adequate  supervision  of  the  fountain  will  insure  uni- 
formity of  resnltSt  and  this  it  what  pleases  the  public 

One  of  the  simplest  and  most  appreciated  of  drinks 
is  hot  coffee,  and  yet  how  often  it  is  wretchedly  pre* 

pared. 


li  you  close  up  your  cold  soda  fountain  in  the  winter 
-.inic,  you  are  Uterally  driving  your  business  to  your 

competitor. 

If  you  are  asking  good,  fat  prices  for  your  fountain 
service,  as  yon  have  a  ri^t  to  do  under  existing  cir- 
cumstances, be  sure  that  you  are  giving  quality  and 

service  in  proportion. 


You  may  he  ^u  k  of  the  very  souml  o:  the  word  sani- 
tation, but  it  is  ininlity  necessary  to  keep  it  in  mind 
and  to  let  the  public  know  that  you  arc  on  your  toes 
as  far  as  fighting  bugs  goes. 


If  you  are  not  enthusiastic  about  your  fountain  ser* 
vice,  don't  expect  the  iinpo'>sil)!e  frmn  oth<  r  people. 
They  will  not  value  it  any  higher  than  \ou  do. 


Have  some  plain  drinks  of  special  delicioosness  whidi 
will  appeal  to  men,  but  do  not  overlook  the  Cancy 

preparations  and  foods  for  your  women  ctutomcra 

They  are  the  ones  who  like  the  frills. 

If  you  keep  busy  devising  ways  and  means  to  attract 
customers,  your  business  will  now  be  most  satisfactory. 
You  will  still  sell  plenty  of  cold  drinks  and  foods^  and 
added  to  these  will  be  the  hot  soda  customers. 
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Good  Coffee  Not  Difficult  to  Make 

Expert  on  Beverage  Explains  Details  Which  ShoM  Be  Cm^uUy 
Watched  If  Resulting  Drink  Is  to  Be  Up  to  Qualify 
Standard  Set  by  Discriminating  Patrons 

Br  VBLIX  costs;  Joint  CeffM  Tnde  PiAlidty  Coourfttsc 


A GOOD  cup  of  coffee — isn't  that  the  absolutely  essen- 
tial factor  in  a  perfect  meal,  from  the  American 
point  of  view?  Many  an  assortment  of  very  ordinary 
food  hu  been  coiivcrted  into  an  exceU«it  meal  in  the 
Opldaa  of  the  partaker  by  the  magic  of  a  fine  cup  of 
America's  favorite  Sevf-rapc.  Hut  if  i<;  imf  nrtunalcly 
equally  true  that  many  a  meritorious  meal  lias  failed  to 
satisfy  merely  because  tlie  impression  created  Iqr  llie  food 
was  dispelled  when  it  came  to  the  coffee. 

Americans  arc  coming  to  be  tbe  greatest  coffee  drinkers 
to  tbe  world  and  tbe  coastunptkm  is  rising  rapidly  from 
year  to  year.  It  apcaka  wdl  fior  the  merits  of  coffee  as  a 
bomace  Unit  this  is  trae  notwithstanding  the  fact  that 
the  awerage  of  the  eoffeo  served  la  iMlilie  ptaces  is  far 
below  the  quality  which  MaM  be  attained  with  a  little 
care  aiid  attention. 

This  must  be  the  excuse  for  discitiriag  SO  COauaail  an 
ofieration  as  the  brewing  of  coffee. 

We  all  want  coffee  to  be  made  as  well  as  possible;  the 
drinker's  interest  in  the  matter  is  obvious,  while  to  the 
anaipolator  of  the  coffee  urn  it  will  mean  more  ooSee 
diinfcias  aod  nott  busineM  for  bin  and  to  tfw  importer 
and  seller  of  coffee  it  will  mean  an  increased  demand  for 
his  product  And,  after  all,  the  problem  is  simple.  Ii 
is  only  the  neslert  of  minor  details  which  arc  easily  re- 
mcnd^ercd  and  followed  which  keeps  .^mericail  CoSm 
below  the  standard  which  it  should  reach. 

Taking  the  various  points  in  the  order  in  which  they 
aatorally  come  tbe  matter  of  equipment  leads  but  it  is  Ae 
pmpose  bwe  to  disease  coffee  and  not  the  coffee  am. 
One  or  two  soggestfons  may  be  offered  regarding  the  drip 
bag.  This  onght  to  be  made  of  a  mtislin  which  is  fine 
rnongh  to  hold  back  the  finc?.t  part'o'!-.  '>f  the  croimd 
coffee.  Muddy  or  cloudy  colTee  means  ih.it  the  drip  hag 
:«  t;  :■;  doinu  this  and  thcrr  is  no  excuse  for  allowing 
such  a  state  of  affairs  to  exist.  If  powdered  coffee  is 
used  the  drip  bag  may  be  made  of  flanadi,  fastened  with 
tbe  fossy  side  in 

Never  Let  Bag  Dip  in  Brew 

Tlie  bag  should  nM  hang  tow  enongh  to  dip  into  die 
brewed  coffee;  if  water  stands  in  the  prnunds  the  coffee 
will  Ix'  overljrewed  and  will  have  a  bitter,  unpleasant 
fbvor.  As  for  the  shape  of  the  bag,  it  is  well  not  to  have 
it  loo  narrow  or  coninl  and  the  sides  should  not  be  re- 
inforced with  material  whidi  will  interfere  vridi  die  free 
flow  of  tbe  water. 

Of  course  the  bag  is  never  dried  and  is  never  washed 
in  hot  water  except  when  new  and  this  is  necessary  to  get 
the  sirtnp  and  starch  out  of  it  Remove  the  bag  from 
tin-  urn  v\i(ri;ii  n  few  minutes  after  the  <Irip  is  fuiisl  e'l  and 
rinse  it  thorouclilv  in  cold  wafer.  Then  leave  it  standing 
covered  with  ci>ld  w.itrr  until  nafl;,  'ji  use  it  affain.  The 
water  seals  it  from  the  air  and  prevents  souring  which 
««ald  otherwise  occur.  It  is  mistaken  economy  to  aae 
the  same  bag  too  long. 

Next  comes  the  water,  which  must  be  freshly  1»oiIed  and 
mnst  be  really  boifing  when  nsod  if  the  effidcnt  extraction 
of  flavor,  aroma  and  color  i*  to  be  obtained.  Boiling 
water  has  a  temperature  of  212  deerees  Fahrenheit  and 
will  extract  all  the  dcsirctl  principles  from  the  coffee. 


but  if  water  at  only  150  degrees  is  used  the  extraction  is 
only  50  per  cent  efficient.  restUtiog  in  tbe  b>ss  of  half  the 
atveoigyi  of  die  eoffee  ased. 

Uw  coffee  itself  shooM  be  freshly  roasted  and  fre  tit  . 
ground.  After  grinding  it  loses  its  strength  rapidly  and 
the  delicious  aroma  which  distinpui'^lies  rock!  coffee  is  the 
first  thing  to  disappear.  Consequently  the  ground  coffee 
if  it  must  be  stored  at  all  shuuld  he  kept  in  OOatainen 
which  are  as  nearly  airtight  as  is  possible. 

Fineness  of  Ground  Coffee  Crucial 

Grinding  is  one  oi  trie  niost  important  items  in  the  pre- 
paration of  urn  coffee.  Pretty  nearly  everyone  who  has 
made  much  coffee  has  his  own  pre-conceivcd  ideas  on 
how  finely  it  should  be  ground.  It  is  not  a  bad  idea  for 
the  fountain  manager  who  is  interested  in  the  subject  to 
make  a  few  experiments  with  different  grinds  and  find  out 
what  be  ISgcs  beat  Of  courae^  the  coarsely  groimd  boua^ 
hold  coffee  which  is  meant  to  be  boiled  is  not  smtable  for 
the  am  nor  is  the  finer  product  which  is  used  in  the  per- 
colator. The  principle  of  the  urn  or  drip  process  is  to 
extract  the  strensth  and  flavor  from  the  coffee  by  the 
quick  contact  of  boiling  water  with  the  grounds.  Olrvi- 
ously  this  cannot  be  done  unless  the  bean  is  finely  divided 

The  usual  plan  is  to  grind  coffee  for  the  urn  at  least  as 
fine  as  granulated  sugar.  MaiQr  ttsers  recommend  ail 
even  finer  grind,  about  like  com  meaL  There  is  danger 
though  that  too  fine  grinding  will  defeat  its  own  ends  and 
prevent  the  free  ^nssaRC  of  the  boiling  wafer. 

As  for  liie  arii'.unt  of  coffee  to  be  used  in  the  brew, 
this  is  a  matter  of  inrlividual  decision.  But  once  haviuR 
found  the  proper  proportions  of  coffee  and  water,  stick  to 
them.  Never  guess  on  the  proportions  and  think  that  it 
will  come  ck>se  enough  to  be  all  right.  For  the  l>cnefit 
of  those  wbo  may  want  some  guidance  as  to  the  usual 
amomta  it  magr  be  staled  that  while  coffee  varies  in 
strengdi  it  will  aitmffy  be  found  that  eight  onnees  of 
fine  ground  coffee  will  make  a  gallon  of  strong  beverage. 
Tf  it  is  coarsely  ground  ten  to  twelve  ounces  may  be 
needed.  In  measuring  the  water  allowance  must  be  made 
for  the  water  which  will  be  held  in  the  grounds,  usually 
twenty  per  cent  of  that  used.  So  for  five  gallons  of  coffee 
it  is  necessary  to  use  six  gallons  of  water. 

Urn  Operation  Explained 

Now  for  the  operation  of  the  urn.  Pour  the  freshly 
boiling  water  over  die  gVOOBdS  la  the  drip  bag.  Xcver 
stir  the  grounds  for  any  reason  as,  if  the  bag  is  properly 
constructed,  the  water  will  flow  through  rapidly  enough. 
No  agitation  and  no  cooking  of  giotmds  and  water  t0< 
gethcr  is  necessary  for  complete  extraction  of  all  diat  it  is 
desirable  to  extract. 

Whetlier  more  than  one  pouring  of  the  water  is  sufTicient 
is  a  matter  for  differences  of  o'.in-  -i  Some  maintaij"- 
that  if  the  coffee  is  as  fine  as  corn  meal  and  the  water 
is  boiling  one  pouring  is  all  that  is  needed  and  that  a 
re-pouring  only  makes  the  coffee  bitter  and  spoils  its 
flavor.  If  dte  beverage  obtained  after  one  pouring  is  lack- 
ing in  flavor  and  color  there  are  three  remedies  opesi; 
use  more  coffee,  grind  finer  or  re-peor.  It  is  np  to  die 
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niakcr  ti)  srlc>"t  the  method  which  best  satisfies  hitnseli 
and  hii  r^atr. ni  ami  then  hold  to  it  without  deviation. 

Proper  service  of  the  coffee  is  important.  It  ought  to 
be  served  as  soon  after  brewing  as  possible,  or,  to  put 
tlie  matter  different^,  it  ought  to  be  brewed  as  near  as 
j«  hamuily  potsible  to  the  time  of  lerviiic:  It  ahould  not 
stand  in  the  urn  any  longer  than  is  neeeasary  aod,  above 
all.  it  should  be  kept  hot  while  standnif  .  Nothingr  damages 
the  flavor  of  coffee  more  than  a!tert>atc  cooHnp  and  he.ii 
ing  in  the  urn.  Serve  hot  .ind  in  jjccviously  u.irrm:  I 
cups  for  best  rc;.i  l:--. 

If  these  suggestions  are  followed  carefully  there  are 
few  estabUaiinieitts  which  cannot  brinK  up  the  quality 
of  their  eoffea  .   


PROPBR  CHOICB  OF  COPFBB  IHPORTANT 

Quality  Need  Not  be  bo  High  as  in  Coffee  for  Home 
Uae  baft  Good  Bodjp  is  Raqiired— Brehea  and  Xnpcr* 
feet  Beana  May  be  Bovght  BaaaonaWy 

Cho<:i>ii>(;  cctTuf  for  use  in  the  fountain  urn  is  not  a 
diUkuU  projiosition.  1  he  niakcr  of  urn  coffee  has  tlie 
advantage  that  he  can  use  a  cheaper  quality  of  the  iK-au.-. 
than  can  the  home  coflee  drinker.  The  reason  for  this 
is  that  in  making  coffee  under  the  urn  conditions  it  is 
never  boiled  and  is  not  as  thoroughly  percolated  as  the 
home  beverage  and  oonsaquenfly,  while  proportionateiy 
more  cofTee  mu^t  be  osd,  it  Mcd  not  be  of  tiM  nuMt  ex- 
pensive  grade. 

The  main  requirement  in  um  coffee  is  that  it  s'lall 
bold  its  flavor  aod  aroma  practically  intact  during  a 
more  or  less  long  period  after  it  is  made.  Home  i-otTcc 
does  not  tnive  to  meet  this  test  and  many  of  the  finest 
and  most  expensive  Rrades  would  lost  the  delicate  aroma 
V. ;:iv., -,  t'liM'i  I'n-ir  value  if  submitted  to  this  ordeal, 
liic  quaiity  d'jii;d,n<lai  is  that  which  the  coflTcc  men  speak 
of  as  bo<ly.  Many  of  tlic  chfa;icr  coffees  [K>sses^  this 
quality  to  a  higher  degree  than  tlie  liner  ones  and  arc 
corrct^Wfidingly  desirable  for  the  urn. 

Bttt  it  is  impouibk  to  find  a  coffee  which  will  not  lose 
somewhat  in  flavor  and  aroma  on  standhig  and  to  make 
up  the  (U-ficicury  many  good  coflFcc  makers  buy  a  mixture 
which  contains  a  little  chicory.  Not  that  thc>'  would  want 
to  admit  it  to  their  customers,  hut  a  little  docs  not  damaRf 
the  drink  and  it  does  add  somewhat  the  keeping  qualities 
and  flttlws  it  possible  to  serve  a  good,  strong  aip  of 
coffee  even  after  several  hours  of  standing.  Needless  to 
MQT  Hbt  amoont  of  diiooty  must  be  kept  down  to  the 
proper  proportion  tmless  you  wbh  to  ruin  the  beverage 
It  Is  the  over-use  of  this  sobstftate  which  has  helped  to 
give  rrstanrar.l  coffee  such  a  had  name.  Its  proper  use 
is  not  as  a  substitute  for  coffee  but  in  strictly  limited 
Quantities  as  a  reaiforceraent 

Brazilian  Coffee  Usually  Used 

Um  coffee  is  usually  chosen  from  amonn  t:u-  various 
Bnuilian  varieties.  Several  grades  of  Santips  arc  entirely 
suitable  and  Rio  coffees  can  somctinics  be  used  to  advan- 
tage. In  buying  the  coffee  it  is  well  to  know  that  the 
beans  are  graded  not  only  according  to  quality.  i.e..  flavor, 
but  also  aecordhig  to  sise.  Where  the  coffee  is  to  be 
5  >:  1  fii  the  Sean  as  is  usual  to  individual  consumers 
ap[>carancc  becomes  an  important  factor  and  for  that 
reason  the  large,  perfectly  shaped  beans  command  a 
premium  from  the  retailer. 

There  is  a  second  size  usually  in  which  the  beans  are 
small^  and  less  perfea  in  shape  and  a  third  claasification 
which  includes  tfie  broken  and  imperfect  beans  as  wdl 
as  the  e  i  cri-JIv  small  ones.  For  the  purposes  of  the 
soda  fotii.taMi  ;';i!s  third  Krade  is  exactly  as  good  as  th.xt 
nia<lo  nv  llic  lar^c  bc.ins,  The  flavor  is  cqiiallv  ■..■•■■■'l 
and  since  they  arc  to  be  finely  ground  an>'way  the  customer 
never  gets  a  chance  to  judge  them  by  a^HWarance.  There 


is  frequently  a  saving  o'l  as  much  as  four  cents  a  po'ind 
to  be  obtained  in  this  way  ami  it  is  well  wurth  wii  It 

The  best  advice  to  the  buyer  of  coffee  is  to  fct  in 
touch  with  the  coffee  expert  of  some  importing  or  distri- 
buting house  and  he  guided  by  bis  advice  as  far  as  leems 
best  He  will  be  familiar  widi  the  best  grades  of  ooffee 
for  the  purpose  and  win  oecasionaUy  enable  the  purchase 
of  a  lot  sntt^tle  for  um  use  at  very  advantageous  prices. 
Tl;r  s..  lots  of  imperfect  beans  occasionally  come  on  the 
market  and  are  not  suitable  for  retail  sale.  They  are 
accordingly  dis[H>se<l  of  at  a  .sacrifice  and  are  anapped  up 
by  restaurants  and  lunch-rooms. 


WISCONSIN  FOUNTAIN  BARS  TO  STAND 

DESPITE  PROHIBITION  ENFORCEMENT  LAW 

The  regulation  of  soda  water  bars  will  nut  be  vitally 
affected  by  the  bar  removal  or  alteration  section  of  the 
Severaon  prohibition  enforcement  law,  according  to  state 
officers.  The  informal  expression  of  Jodg^  E.  Ray  Stevens, 
testing  out  provisions  of  the  statute,  that  removal  or  alter- 
ation is  not  required  under  the  law,  is  not  expected  to  be 
1  intcsted  in  the  higher  court,  when  the  formal  decision 

IS  made. 

A  contest  is  seen  over  the  licensing  features  of  the 
new  law.  Shouhl  it  be  heU  by  Judge  Stevens  that  the 
statute  requires  all  places  selmif  beverages  <with  a  per- 
ceptible amount  of  alcohol  to  be  Ueensed,  it  is  said  that 

a  complicated  enforcement  situation  would  result.  Such 
a  decision  would  mean  that  most  drug  stores  and  ice 
cream  p.ir'ors  \\nn!d  be  violating  :he  "aw  through  opera- 
tion without  li^■en^e.  ?.nd  Prohihiti.iii  Conuntssioner  Smitil 
would  be  in  duty  fy>und  to  prosecute  them. 

If  drug  stores  re(|uirc  a  license,  they  are  automatically 
cut  off  from  the  sale  of  liquor  through  prescription,  since 
the  law  speeifieally  provides  that  licensed)  pUiees  cannot 
lawfully  have  intoxicants  on  their  premises,  it  is  held. 


COURT  APPROVES  REFUSAL  OF  SPOKANE 
FOUNTAIN  MAN  TO  SBKVB  NBOKOBB 

Spokane  soda  fountain  dispensers  may  use  their  own 
discretion  in  regard  to  serving  patrons  regardless  of 
aiU'carance  or  natimiality  according  to  a  ruling  ni.ide 
there  Sept.  8  by  Judge  Hut;-'  Oswald  ui  the  Superior 
Court  in  the  case  in  wliich  two  negroes  sued  for  $2,500 
damages  apiece  for  the  alleged  refusal  of  Walter  £• 
Savage  to  serve  them  due  to  their  color. 

Judge  Oswald  in  his  decision  said  in  part :  "The  opera- 
tion of  a  drug  store  and  soda  fountain  is  a  private  business 
and  does  iK)t  come  under  the  provisions  of  the  siatnir  in 
regard  to  public  places  of  convenience  and  amusement.  I  lie 
pn)priet<)r  of  a  drug  store  or  fonntain.  with  or  wiri  .Lit 
reason,  can  refuse  to  serve  any  customer  if  he  chooses." 

The  negroes,  Smallwood  Goff  and  James  Woodson,  who 
alleged  that  they  were  humiliatctl  by  the  refusal  of  service 
declared  th.it.  not  because  of  the  d^ma;;es  involved,  bUt 
of  the  principle  in  the  ca-e.  it  woul't  .i;ii>cale<l  to  the 
State  Supreme  Court.  They  declared  negroes  felt  that 
it  was  an  tmjust  discrimination  against  the  race. 


COFFEE  DRINKING  STILL  ON  INCREASE 

(  ofTce  drinking  has  increased  21  per  cent,  or  100  cups  a 
year  for  each  jwrson  in  the  United  States,  since  the  advent 
of  prohibition,  according  to  fiRures  just  made  public  by 
the  National  Coffee  Roasters'  Association. 

American  coffee  consumption  for  the  year  ending  June 
30th  was  1.281.601,596  pounds  or  enough  to  make  464  cops 
t  o  ll  for  every  man.  woman  and  child  in  the  United  States, 
l  otal  world  production  for  the  year  ending  June  30th  was 
approKimately  ZJSOOJBOOflBO  pounds. 
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Orange  Window  Display  a  Winner 

Boyer's  Seventh  Avenue  Pharmacy  Found  Big  Demand  in  New  York 
/or  Fresh  Fruit  Orangeade  When  Public  Interest  Was 
Aroused  and  Filled  It  With  Satisfaction  to  All 

O RANGES  and  yet  more  onuses  furnished  the  motif 
for  one  ot  the  most  striking  fountain  windows 
which  New  York  has  seen  during  this  last  Summer. 
The  display  used  by  Boyer's  Pharmacy,  Seventh  Avenue 
near  the  corner  of  49th  Street,  made  a  spot  of  color 
which  attracted  the  attention  of  every  passer-by  on  the 
Avenue,  It  did  more  than  attract  their  attention — it 
induced  them  to  come  in  and  buy.  In  other  words  it 
fulfilled  every  purpose  which  the  advertising  efficiency 
experts  tell  us  should  be  accomplished  by  a  window  dis- 
play. They  explain  at  great  length  what  these  purposes 
are,  but  the  real  one  is  to  bring  in  the  cash  and  Boyer's 
Orange  Window  did  just  tliis. 

The  accompanying  illustration  shows  the  window  to 
excellent  ad%'antage  but  it  cannot  do  justice  to  the  subject 
because  the  facilities  are  lacking  for  duplicating  the  stri- 
king color  which  was  the  feature  of  the  display.  Two 
cases  of  large,  luscious  California  oranges,  uniform  in 
size  and  color,  were  used  and  used  to  excellent  effect 
The  background  was  in  harmony  and  the  advertising 
cards  were  not  too  prominent  and  were  artistic  in  design. 
In  the  center  of  the  display,  occupying  by  right  the  place 
of  honor,  was  the  machine  which  was  to  turn  these  oranges 
into  delicious,  thirst-quenching  orangeade  and  the  spectators 
caught  the  connection  all  right. 

Display  Pulled  Trade  For  Blocks 
This  spot  of  color  remained  to  brighten  up  Seventh 
Avenue  for  al>out  ten  days,  as  long  as  the  oranges  could 
be  safely  trusted  not  to  turn  color  and  destroy  the  color 
scheme.  During  this  period  Mr.  Boyer's  business  in  fresh 
orangeade  jumped  from  practically  nothing  up  to  a  point 
where  the  fountain  was  using  from  one  to  three  boxes  of 
oranges  a  day,  never  less  than  one  box  and  frequently 
three,  with  a  general  average  of  about  two  Iwxcs.  Those 
who  know  New  York  and  New  Yorkers  realize  how  diffi- 
cult it  is  to  persuade  or  compel  them  to  go  a  block  out 


OranyCiide  is  Scrvfd  at  Altractiv:  l-ouniain  White  Ofongcs 
arc  Much  to  Ihv  I-'orc 


This  IViniloti;  Made  up  With  Real  Orantjes,  Was  Most 
Talked  of  Fountain  Display  in  AVw  York 

of  their  way,  yet  Mr.  Boyer  is  authority  for  the  state- 
ment that  he  has  built  up  a  trade  in  orangeade  whidi 
draws  customers  from  as  far  south  as  Times  Square,  a 
long  seven  blocks  away.  But  in  this  connection  it  should 
l)c  remembered  that  Mr.  Boyer  was  in  the  habit  of  draw- 
ing and  holding  fountain  trade  long  before  he  featured 
oranges. 

Did  Not  Hurt  Soda  Demand 

The  best  of  the  display  from  the  1)usiness  point  of 
view  is  that  although  the  window  was  changed  several 
weeks  ago,  the  demand  for  fresh  orangeade  has  shown 
little  sign  of  diminishing  and  still  requires  more  than  a 
Imjx  of  oranges  a  day  to  supply  its  wants.  Asked  regarding 
the  effect  of  the  demand  for  orangeade  on  the  other 
fountain  business  Mr.  Boyer  said,  "The  business  which 
I  have  been  getting  in  by  the  use  of  the  window  display 
is  all  additional  business.  My  orangeade  sales  have  lifted 
the  total  business  just  that  much.  I  was  told  by  some 
that  I  would  be  killing  my  business  on  regular  fountain 
drinks  by  fooling  with  fruit  juices,  but  it  certainly  has 
not  turned  out  that  way." 

"The  window  has  been  a  real  sensation  in  a  district 
which  is  well  accustomed  to  sensations  and  it  has  at- 
tracted a  surprising  amount  of  attention.  I  have  customers 
who  are  coming  in  regularly  c%'ery  day  for  oraneeade, 
some  of  them  from  the  offices  and  theaters  at  Times 
Square  and  naturally  they  do  not  confine  their  purchases 
to  orangcatle.  The  candy  business  has  lienefitted  largely 
by  the  influx  of  new  patrons.  The  Orange  Window  would 
have  been  a  success  even  if  I  had  not  made  a  cent  on 
the  orangeade,  on  account  of  the  new  people  it  brought 
into  the  store." 

There  is  more  to  the  business  than  merely  displaying 
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oranges,  according  to  Mr.  Buyer's  ftninuin  manaRcr,  who 
(jivcs  here  the  explicit  directions  for  niaking  the  bts'. 
glass  of  orsBgeade  that  can  be  obtained  anywhere. 

Mow  to  UMIbb  liw  OmisMds 

"First,"  lie  says,  "the  oranges  must  be  carefully  selected 
and  thoroughly  chilled.  We  use  the  best  quality  of  Call- 
foniia  orange  ami  not  snull  ones  either.  The  size  we  use 
are  known  ns  128i,  amning  tfaou  there  are  128  oranges  to 
tbe  box.  Oraaget  of  tfiis  aiie  are  not  the  larfcat  obtain- 
able bnt  are  modi  larger  than  moat  of  thoae  aold  at  the 
fruit  stands  and  one  of  Aem  wiO  malie  a  delicious  glass 
of  the  drink." 

"These  oranges,  enough  of  them  for  a  half  day.s  de- 
mand, are  cut  in  half  and  placed  in  ar.  open  iced  bin  in  the 
fountain,  where  they  are  kept  chilled  but  are  in  plain 
•tgbt  of  the  customers.  When  the  .call  comes  for  a  drink 
the  dispenser  has  only  to  place  his  glass,  conuining  an 
ounce  of  iiBVte  ayrvp  and  aome  shaved  ice,  under  the 
apout  of  the  extractor  and  place  the  two  halves  of  the 
orange  successively  in  the  machine.  In  a  jiffy  the  juice 
is  out  and  in  Ihc  kI.t^'^  Then  a  half  lime  is  similarly 
treated  to  give  a  little  t.ini;  to  the  drink  and  the  glass 
is  filled  with  plain  water.  Cirbonatcd  water  is  used  if 
rrquested,  but  nearly  all  {wtrons  prefer  not  to  use  it. 
The  fruit  juice  flavor  does  not  seem  to  be  as  Insh  and 

deUcKNia  wtaca  caiiMM»ted  water  is  naed." 

At  Befet^a,  this  ddicSodt  drtak  is  aoild  at  the  extremely 
moderate  price  of  ten  cents  so  it  Is  aot  aurprisinf  that 
demand  has  been  heavy.  In  a  when  the  so-called 

fruit  juice  stands  have  hem  •idling  a  meagre  glass  of 
artificially  flavored  and  colored  beverage  for  five  cents 
it  would  have  been  astonishing  if  ;naiiy  people  were  not 
willing  to  pay  the  additional  nickel  to  exchange  aniline 
dyes  and  citric  add  (or  wone)  for  «  real  drinic  of  fresh 
orange  jnice. 

Reaolta  Bntirdy  Sallatictory 

At  any  rate  Mr.  Boyrr  is  well  satisfied  with  the  results 
of  his  clTorts  and  he  considers  that  he  has  disproved  once 
for  all  the  oft-repeated  statement  that  fresh  frnita  are 
antagonistic  to  Ae  fountain  business  in  sodas. 

The  candy  business  of  tfie  Bojrer  Pharmacy  deserves 
some  mention  for  it  runs  the  aoda  fotlBtaia  a  close  second. 
Located  on  the  edge  of  the  theatrical  district  It  would 
be  natural  to  expect  good  drmand  for  candy,  more  parti- 
cularly the  expensive  kinds  of  boxed  candy.  It  is  this 
business  which  is  sought  and  little  effort  is  made  to  pu.'sh 
the  sale  of  the  bulk  goods.  But  an>onc  who  desires  a 
box  of  chocolates  or  fancy  ibon  bcms  can  certainly  find 
what  he  wants  there  and  in  this  line  Mr.  Boyer  has  many 
tustomen  who  win  walk  aeverat  blocks,  passing  numl>ers 
of  other  establishments  witfi  tempting  diaplays  of  candy, 
to  purchase  it  where  they  know  from  past  experience  thei 
will  get  only  the  freshest  goods  and  the  best  treatment 


OAKLAND  ADOPTS  SOFT  DRINK  LICENSE 

Peea  Up  To  ffisty  Dollars  a  Year  Required — ^Richmond 
BmbUalBBBSls  Limited-^PIantcra  Company  Locntea 
In  San  Fraariaeo— Other  CaBfernla  Newa 

.\  new  license  ordinanrr  h:i^  been  pas-'^l  to  pr:nt 
by  the  city  council  of  Oakl.ind.  Ca!  .  and  will  douStless 
be  adopted,  since  no  objcetions  have  been  made  against 
its  passage.  In  its  original  form  it  was  not  acceptable 
to  soda  fountain  interests  and  ntimerons  objections 
were  filed.  In  its  present  form  it  exempts  all  groceries 
and  other  places  where  soft  drinks  make  «p  leas  than 
fwenty-fivL-  per  cent  of  the  business  and  placet  the 
))ovver  for  the  revocation  of  licenses  in  the  hands  of 
the  city  council,  instead  of  with  the  chief  of  police. 

The  original  draft  of  the  ordinance  provided  for  the 
licensing  of  all  places  where  soft  drinks  are  sold  and 
read  that  the  council  "shall"  revoke  the  license  upon  the 


reconimcndation  of  the  chief  of  police.  As  it  now  stands 
the  council  "may"  revoke  the  license  after  charges  by 
this  official.  The  purpose  of  the  measure  is  to  curb 
bootlegging,  declared  to  be  prevalent  in  Oakland. 

The  licenae  fee  ia  fixed  at  $2  per  quarter  where  three 
persons  are  employed  in  a  place,  $5  a  quarter  for  from 
four  to  ten  persons,  $7.50  for  cmploireea  nnmberiog 
up  to  twenty  and  $15  a  quai<t«r  for  establishments 
having  above  thia  ntmber  on  the  pajrrolL 


The  Gty  Council  of  Riciimond,  CaL.  ia  considering 
the  adoption  of  an  ordtoaiiee  limitiag  the  number  of 
soft  drink  places  to  the  present  number,  which  fa  in  the 

neighborhood  of  one  hundred,  and  the  city  attorney 
has  been  instructed  to  draw  up  such  a  measure.  This 
action  is  being  taken  because  of  the  great  increase  in 
the  number  of  such  places,  which  is  declared  to  be 
out  of  all  reason,  considering  the  limited  population  of 
that  chy.  The  ordinance  would  not  prohibit  tbe  trans- 
fer of  permits  from  one  proprietor  to  a  new  proprietoc 


The  Planters  Nut  and  Chocolate  Compony,  of  Wilkes- 
barre,  Pa,,  aunufsetarera  of  nathinalfy  advertised  pro- 
ducts, has  secured  a  toog-tenn  lease  on  the  aix  Mory 
building  at  Davis  and  Pacifie  Streets,  San  Pranciseo, 

formerly  occupied  by  the  wholesale  grocery  house  of 
J.  H.  Newbauer  &  Co,,  and  has  taken  possession.  The 
installation  ot  :nachitier>  is  under  way  and  the  new 
plant  will  shortly  be  in  tuU  operation. 

Plaatera  Nut  and  Chocolate  Company  started  ia  busi- 
ness about  fifteen  years  ago  and  has  specialized  on 
peanuts  and  peanut  products,  developing  the  business 
to  a  point  where  'laht  year's  sales  amounted  to  more 
than  $8,000,000.  The  Western  market  is  covered  by  a 
sales  force  of  thirty  men,  calling  on  the  wholesale  trade, 
and  this  force  will  be  increased  when  the  big  San 
Fraaciaeo  factory  get*  into  full  awing. 

A.  Obici,  preaidrot,  general  manager  and  founder  of 
the  company,  made  the  preliminary  arrangements.  The 
manager  of  the  new  .^^an  I•'ra^ci^co  plant  is  D.  .^- 
DriscoU,  vice-president  of  the  concern,  and  he  expresses 
-..itisfaction  with  the  facilities  of  the  city  for  labor  and 
for  shipping. 

The  Ellamore  Ice  Cream  i  ompany,  of  Marysvilir, 
Cal.,  has  been  authorized  by  the  Commissioner  of  Cor- 
porations to  spend  $275,000  in  the  establishment  of  ice 
cream  factories  at  Sacramento,  Red  Bluff  and  other 
places  in  Northern  California.  President  W.  J.  Howe 
announces  that  $50,000  will  be  expended  at  once  in  the 
erection  of  the  main  supply  plant  at  Marysville,  which 
will  continue  to  be  headquarters  for  the  firm. 

Albert  G.  Bunte,  Sr,,  head  of  the  firm  of  Bimte  Bros., 
well  known  manufacturing  confectioners  of  Chicago. 
III.,  arrived  at  San  Francisco,  Cal.,  early  in  September 
to  spend  a  fevs'  weeks  with  his  son,  Albert  Bunte,  Jr. 
The  latter  is  president  of  the  Alberta  Candy  Company, 
1062  Folsom  Street,  a  coneera  whieh  recently  entered 
the  local  field. 


Extensive  alterations  arc  being  made  in  the  old  Acme 
brewery  building  at  Greenwich  and  Sansome  Street>. 
San  Francisco,  Cal,  by  the  Acme  Ice  Cream  Company. 
This  concern  is  engaging  in  the  ice  cream  manufacture 
tng  business  on  a  large  scale. 


When  a  man  prajses  others  he  is  frequently  insincere; 
when  he  praises  himself  his  judgment  may  be  faulty 
but  his  sincerity  is  unimpeachable. — Ungerer's  Bulletin. 
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Candy  Kisses  Made  Center  of  Interest 

■ — I  — 

Many  Novel  Methods  Are  Being  Used  in  Various  Cities 
to  Bring  These  Always  Popular  Confections  to 
the  Notice  of  the  Public  and  Promote  Sales 

KISSES  arc  a  sweet  subject,  and  they  arc  a  cotn- 
modity    which   ought  to  be   marketed  easily,  for 
like  the  osculatory  variety,  the  candy  kisses  are  very 
attractive.    All  that  is  needed  is  to  bring  them  before  the 
public  in  a  striking  manner  and  their  appearance  and 
Uste  will  do  the  rest. 

In  the  early  Fall  come  the  harvest  home  festivals  and 
the  county  fair.s,  signaliied  by  ixtrades  and  fireworks  and 
crowds  of  people.  Many  confectioners  take  advantage  of 
these  crowds,  not  only  by  liaving  especially  attractive 
window  displays,  but  by  entering  a  float  in  the  commercial 
section  of  the  parade.  Tliis  was  done  to  excellent  ad- 
vantage last  year  by  the  Broadway  Candy  Co.,  Everett, 
Wash.,  who  knew  that  older  people  than  Toddie  "wants 
to  sec  de  wheels  go  wound'"  and  that  any  public  demon- 
stration of  the  process  of  manufacture  of  confectionery 
products  would  be  sure  to  excite  interest 

Accordingly  they  rigged  up  a  truck,  elaborately  trimmed 
m  flags  and  bunting,  and  on  it  placed  a  dozen  of  their 
factory  girls  in  while  uniform,  engaged  in  making  their 
delicious  candy  kisses,  cutting  them  by  machinery,  wrap- 
ping them  in  waxed  papers  and  tossing  the  little  cubes 
to  the  crowds.  You  may  be  sure  that  float  was  a  popular 
one  and  that  the  youngsters,  in  particular,  remembered  it 
long  after  the  more  beautiful,  but  less  "tastefull"  floats 
had  faded  into  the  past. 

To  the  sides  of  the  truck  were  fastened  large  canvas 
signs : 

"Something  New  in  Kisses" 
"Best-Ever-Ett— Made  in  Everett,  Wash.— 
By  Everett  People" 
A  Los  Angeles  chain  store  was  another  that  entered 
a  float  in  one  of  the  fall  carnival  parades  that  immediately 
caught  the  fancy  of  the  crowds.    Taking  advantage  of  the 
fact  that  jazz  was  riding  the  high  tide  of  popularity, 
they  decorated  a  float  in  yellow  and  black  and  on  it  in- 
stalled a  negro  orchestra  in  yellow  coats  with  big  black 


kmuscs  ' 


KissfS  in  a  Fall  Festival 


A  Fountain  of  Kisses 

felt  letters  on  the  back,  "Jazz  Kisses."  The  band  rendered 
the  most  approved  jazz  selections  and  on  a  pedestal  in 
the  centre  stood  a  negro  in  high  hat  and  yellow  swallow- 
tail coat,  who  threw  samples  of  the  candy  kisses  to  the 
crowds. 

On  either  side  of  the  float  appeared  the  signs: 
MolaMcs  Jazz  Kisses 
The  Most  Delicious  You  Ever  Tasted — Try  Some  Today 

Both  of  their  windows  were  given  over  to  a  display  oi 
the  candy  kisses.  Tht  first  was  backed  witli  panels  oi 
yellow  crepe  paper,  tied  with  streamers  of  white  ribbon, 
in  which  nestled  yellow  and  white  daisies.  The  roof  was 
a  network  of  yellow  and  white  riblwins.  three  inches  wide, 
with  daisies  scattered  among  them.  In  the  centre  was  a 
t>i«  red  candy  clipping  and  wrapping  machine,  operated 
(luring  the  busy  hours  of  the  day  by  a  man  in  immaculate 
white  garments.  On  the  floor,  close  to  the  machine,  was 
a  mound  of  the  yellow  wrapped  jazz  kisses  three  feet 
high. 

A  Fountain  of  Kisses  Shown 

The  second  window  caused  many  exclamation.'!  of  de- 
llRht,  for  here  was  disclosed  a  Fountain  of  Kisses.  The 
floor  was  covered  with  molasses  kisses,  wrapped  in  red 
and  white  papers.  In  the  background  were  waterfalls 
of  the  candies,  wrapped  in  red.  yellow,  pink  and  white 
papers  and  strung  on  cords.  In  the  foreground  a  foun- 
tain of  cardboard  was  constructed,  and  from  it  there 
issued  a  graceful  spray  made  of  molasses  kisses,  strung 
on  fine  wires,  which  bent  over  to  give  the  desired  curve 
of  falling  waters.  A  card  set  among  the  mass  of  kisses 
nn  the  floor  observed: 

This  Is  the  Fountain  of  Sweet  *'  ' 

KISSES 

Drinking  of  it  will  make  you  youthful  once  more. 
A  third  firm  that  made  a  very  catchy  use  of  the  candy 
kisses  in  a  Fall  festival  was  Krause.  of  Portland.  Ore. 
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A  feature  of  tlic  reunion  of  the  soldier  boys  wa<  a  big 
civic  and  coniincrcial  parade.  Krausc,  to  advertiMyhu 
Haiobow  Kiaaes,  riggni  up  a  big  floati  the  sides  of  wilicJi 
were  covered  with  fluted  cloth  in  rainbow  tints,  with  in- 

set  panels  sh<  winK  1m)xc>  of  the  kisses.  IM^ioiis  of  rain- 
bow hiK-  K;<rl;iiiikJ  i)ie  lljaf  from  end  la  etui.  Mmmial 
on  tlie  llnat  ^^a^  a  >inail  iiiachin«  gun.  presided  over  by 
several  l»oys  of  the  famous  Hainlww  Division.  Two  girls 
in  white  caps  and  gowns,  seated  at  a  table,  rolled  and 
wrapped  the  kisses,  and  the  boys  at  intervals  tired  a  charge 
«(  thetn  from  the  gun.  The  bombardment  o<  kbsct  made 
a  tremendous  hit,  and  the  float  wMi  its  soky«r  oootingiait 
was  enthnstastieally  dieered  all  alon;  the  line. 

Catchy  Rhymes  Attract  Attention 
•  Tlic  advertising  of  this  lirni  was  also  decidedly  novel, 
the  ads  being  run  cvcrj'  day  <iurinK  the  reunion.  They 
were  small  and  compact,  each  surrounded  with  a  neat 
border  of  candy  kisses.  The  first  showed  an  outline  cat 
of  a  boy  and  a  girl,  with  the  couplet : 

At  seven,  a  .sly  kiss  is  so  .sweet, 
To  slcal  one  now  and  (hen's  a  treat. 
And  one  of  the  most  delightful  treats  is  a  box  of 
XiaoMft  Rainbow  Kisses 

The  n«3tt  ad  riiowod  a  youth  and  maiden,  and  oootinued 
the  kjssfng  wrse: 

At  seventeen,  it's  sweeter  ttilii 
Where  there's  a  way  there  is  a  will 
And  the  sweetest  kisses  you  can  take  to  her  are 

Krause's  Rainfiow  Kisses 

The  third  ad  disclosed  an  elderly  couple  and  ended  the 
kissing  stauas: 

At  seventy  it's  just  the  same. 

They  still  keq>  up  tlie  old,  old  game. 


And  Darby  kiwws  that  nothing  will  please  Joan  better  than 
Krause's  Rainbow  Kisses 

The  dcitcr  who  wished  to  vary  this  advertising  a  little 
would  lin<|  it  dctidedly  profitable  to  have  these  ads  printed 
on  separate  slips  of  paper,  together  with  his  name,  addresa, 
and  the  price  p«r  pound,  anil  to  enclose  one  with  cadi  box 
of  candy  WTappcd  and  handed  over  the  cotmter. 

Olds,  Wortman  &  King,  Portland.  Ore.»  was  another 
firm  that  recently  gave  extensive  pid>lici(y  to  the  festive 
kisses.  During  the  busiest  hours  of  the  day  one  Saturday 
early  in  the  Fall  a  little  miss  walked  about  the  cnxly 
dei>arttnfnt  with  a  Uig  basket  of  kisses  on  Ikt  arm  and  .i 
pile  of  illustrated  cards.  To  eaclt  diild  in  tlic  department 
she  gave  one  of  the  wrapi>cd  kisses  and  to  each  adult  a 
card  describing  and  pricing  them.  She  then  wandered 
into  the  tea  room  and  laid  a  kiss  and  a  card  at  each 
plate.  The  card  called  attention  to  the  special  sale  of 
kisses  for  that  day  only.  To  back  up  their  newspajier 
advertisiiiff,  attetilinii  ha<I  been  ralU-rl  t>i  a  sa'c  of  ciindy 
kisses  in  t;ic  daily  jimrnais,  Tlitv  arranueil  a  very 
effective  wii^dmv  ;  in  it  vsctl-  twn  labUn,  at  cine  I't  wliirh 
sat  a  young  man  in  white,  cutting  up  great  lengths  of 
candy,  witile  at  the  other  were  two  young  women,  also 
in  white,  deftly  wrapping  them  in  waxed  paper.  Set  on  a 
.  long  low  bench  were  a  mimhcr  of  open  boxes  of  the  candy, 
and  a  big  sif;n  over  the  workt'r<  ^nii!  ■ 

Step  in  and  Get  a  Kiss  at  the  Candy  Department 
while  a  card  attached  to  the  bench,  framed  in  a  border 
of  kisses,  advised: 

Ifade  iii  the  sanitary  way:  They're  pure;,  that's  fure. 

"The  cost  of  conducting  the  sale  was  comparatively 
slight,"  said  D.  A.  Dinsmore.  tnanagcr  of  the  department, 
"and  it  was  we!!  wnrth  il.  .is  the  canly  sales,  iln:  only 
of  kisses,  but  other  confections,  were  noticeably  increased." 


Instant  Drinks  Gain  in  Popularity 


IN'ST.W'T  drinks  have  \yem  coming  on  the  market  io 
increasing  numbers  in  th-  last  few  years  and  now 
there  arc  many  brands  uf  c  iffcc,  cucoa  and  chocolate 
preiiaratiotis  which  will  give  a  gtnod  cui>  of  liie  c-rrcspond- 
ing  beverage  ly  the  mere  addition  of  hot  water.  The 
great  advantage  of  these  products  from  tlic  point  of  view 
of  the  fountain  manager  is  that  he  can  get  greater  speed 
of  service  by  the  use  of  them.  There  is  no  knger  the 
work  of  makinv  the  drttiks  and  caring  for  the  various  urns 
f  thc'c  drinks  are  adopted  and  a  plintifut  SUPPly  of  hot 
wati  r  IS  the  only  important  requisite. 

\.)twithssaii(ling  the  ver>'  evident  convenience  of  these 
products  there  are  few  fountains  which  ha\e  adopted  them 
88  complete  substitutes  for  the  regul.ir  drinks.  Coffee, 
cocoa  and  chocolate  from  the  urns  rciuse  to  be  wholly 
nupplanted  by  powders  and  hot  water.  This  is  no  reflec- 
tion on  the  quality  of  the  powdered  drink  extracts  but 
represents  a  popular  prejudice  in  fsvor  of  the  older  forms 
.  I  the  beverages.  .And  it  must  be  admitted  diat  the  soluble 
l-r  ducts  do  not  make  l>everaKCs  which  are  exact  duplicates 
nt  those  ma<le  in  tlic  iis-.i.il  uav  .\s  a  tnan  who  is  in- 
terested in  marketing  both  f  irms  m>  s,  the  soluble  coffees 
atxi  cocoas  make  drinks  wlm  h  may  not  be  as  good  as  the 
best  which  can  be  made  in  the  regular  way  but  which  are 
wdl  above  ^  average  of  the  regular  coffee  and  Oaooa 

"tl^tng  at  the  matter  from  an  imprejudiced  point  of 

view  It  seems  doubtful  if  these  soluble  beverage  powders 
can  ever  displace  the  old-fashioned  kind  of  a  drmfc  in 
the  popular  rstci'in  lui;  there  is  no  que-^tinn  regarding 
the  assisunce  which  they  oftcr  to  the  fountain  man.  They 
an  powerful  allies  and  no  one  should  be  widioat  a  stock 


of  them  for  service  to  the  increasing  number  of  people 
who  prefer  them  and  for  use  in  emergencies. 

It  is  for  Use  in  emergencies  that  the  soluble  instant 
drinks  are  in.ist  valuable  to  the  fountain.  Every  manager 
k:w>wi  that  there  ;ire  times  when  there  is  a  detiumd  for 
iiot  drinks  which  cannot  for  some  reason  be  Idled.  It  may 
be  so  early  in  the  morning  that  the  urns  arc  not  yet  ready 
for  service  or  it  may  be  at  a  time  when  the  coffee  or 
chocolate  urn  has  been  exhausted  and  there  is  no  new 
supply  ready  Or  it  may  be  early  in  the  season  when  the 
fountain  has  not  been  willing  to  run  the  urns  for  the  ex 
tremely  limited  hot  drink  demand  which  has  arisen. 

On  occasions  like  these  a  preparation  which  can  be  made 
ready  in  an  instant  and  requires  only  hot  water  is  an 
invaluable  assistance  and  renders  it  possible  to  get  trade 
whidi  would  otherwise  be  lost  Best  of  all  it  helps  the 
fountain  to  maintain  a  reputation  for  always  being  ready 
to  serve  what  is  aske<l  for,  regardless  of  circumstances. 

Most  progressive  fountains  now  use  the  instant  drinks 
in  this  way  as  auxiliaries  to  the  regular  urn  service.  So 
far,  few  have  gone  furilicr  and  dropped  the  nm  service 
altagether  though  some  have  tried  thb  tuoeessfully  and 
it  is  not  improbable  that  more  srill  do  likewise  in  the 
near  future.  The  .'^ale  of  these  goods  for  UK  in  the  homes 
is  helping  to  increase  the  demand  for  them  at  the  fountain 
and  not  only  this,  but  many  of  the  fountains  which  have 
served  them  have  built  up  a  nice  business  in  selling  the 
small  packages  for  home  use. 

Altogether,  the  future  of  the  instant  drmks  looks  ea* 
ccrdingly  bright  and  wide  awake  fountain  men  hnosr  taX 
^ir  possibilities  caimct  be  safdy  overlooked. 
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"Nat  the  Not''  Mixes  'em  Up  for  Yom 

His  Columbus  Avenue  Fountain  Has  Reputation  for 
Cheerfully  Making  and  Serving  Any  Strange 
Combination  Customers  May  Demand 


w 


Nat  Says  His  Wife  is  as 
as  He 

be^n.    "The  idea  is  prin- 


((tl/ELL,"  said  the 
young  lady  who 
had  just  tinished 
a  chocolate  nut  sundae  with 
mc  in  Nat's,  "that's  the  first 
time  that  ever  hap|>cned  to 
me." 

"That?  What? '  I  ven- 
tured to  a»k. 

"That  soda  clerk  actually 
gave  mc  a  glass  of  water 
before  I  asked  for  it." 

I  chuckled.  "Certainly  he 
did.    That  was  Nat." 

"Xat  who?" 

"Nat  Uie  Xut.  He's  a 
Nut  for  service." 

"That's  a  good,  catchy 
name, "  quoth  the  Lady, 
"but  what's  the  idea?" 

"You've  just  about  an- 
swered your  own  question,"  I 

cipally  that  the  name  is  catchy.  Xat  is  a  young  man  witJi 
ideas.  He  has  a  soda  fountain  and  things  to  make  drinks 
with.  Now  he's  hot  after  a  reputation,  and  there's  no 
surer  way  to  tliat  than  a  snappy  title  to  start  off  with. 
Therefore,  Xat  the  Nut." 

"Do  you  mean  to  say  he  lets  people  call  him  that?" 
was  the  ne.\t  question. 

"I  mean  to  say  that  with  Nat  it's  almost  an  insult  if 
you  do  not." 

"How  lovely  1"  siie  exclaime<l.  "I  should  like  to  know 
him  hotter.    He  must  be  a  very  unusual  man." 

"Any  one  with  an  idea  nowadays  is  unusual,"  I  ven- 
tured. "I'll  see  that  you  get  better  acquainted  with  Nat 
to-morrow  night." 

"Don't  forget.    It's  a  date." 

And  so  the  next  evening  we  strolled  once  more  over  to 
Dorn's  drug  store,  Columbus  .Avenue  and  93d  Street,  in 
which  Xat  has  his  fountain,  and  I  introduced  the  Lady. 
Nat  was  laughing  so  he  could  hardly  shake  hands.  I 
knew  he  must  have  a  story  up  his  sleeve,  so  I  aslced 
him  to  shoot. 

"I  wouldn't  tell  this  to  everyhwiy,"  he  snickered,  "but 
here's  a  good  one.    See  that  fellow  just  going  out?" 

We  looked  around  and  saw  tlie  young  man  he  pointed 
to. 

"He  jti»t  handed  me  the  biggest  laugh  I  have  had  in 
days,"  Nat  continued.  "You  know,  my  specialty  is  to 
mix  drinks  any  way  you  want  them.  That's  my  stock 
in  trade.  I  know  how  to  make  all  the  old-time  regular 
milk  and  syrup  affairs,  but  anybody  can  do  that.  I  want 
to  train  my  customers  to  get  what  they  like,  in  any  form 
they  like  and  made  up  exactly  according  to  their  own 
ideas.  I  think  that  one  of  your  ideas  is  worth  a  half 
dozen  of  mine,  and  it's  on  that  principle  that  I'm  building 
up  my  business." 

The  I-ady  couldn't  wait,  "W'cll,  what  were  you  laugh- 
ing at?"  she  put  in. 

"I  was  just  coming  to  that,"  smiled  Nat.  "The  fellow 
you  just  saw  sprung  a  new  one  on  me,  a  brand  new  one. 
You  know,  when  you  take  into  consideration  that  there 


are  just  so  many  syrups 
an<l  so  many  kinds  of  ice- 
cream, nuts,  cherries,  etc- 
it's  pretty  hard  sometimes 
to  think  of  new  combina- 
tions. What  do  you  think 
he  wanted?" 

We  gave  up.  The  vag- 
aries of  the  human  mind 
arc  hard  to  fathom.  Nat 
fl'-monstratcd  with  gestures 
as  he  si)okc. 

"Three  scoops  of  ice 
cream,  vanilla,  chocolate  and 
strawberry,  with  chocolate 
sauce  over  them  all  and 
whipped  cream  on  top.  .And 
then,"  he  hurrie<l  on,  for 
fear  we  wouldn't  believe  it. 
Much  Interested  in  the  Work  "he  bought  a  bar  of  milk 
Himself  chocolate  and  broke  it  into 

pieces  over  the  dish  to  give  it  a  finish,  What  do  you 
think  of  that?    Isn't  that  a  corker?" 

We  were  forced  to  admit  that  it  was.  "Are  you  going 
to  put  that  one  in  your  regular  menu?"  I  asked  him. 

"Sure  thing,  as  many  times  as  he  wants  it.  I  don't 
think  there  are  many  others  who  would  order  it,  but 
there's  just  my  point  That's  his  dish.  He  likes  just 
that  combination,  and  I  don't  believe  it's  too  much  to  say 
that  there  are  not  many  soda  fountains  in  town  that  would 
go  to  the  trouble  of  making  it  up  for  him." 

"I'm  sure  there  are  not,"  I  agreed.  "In  the  first  place, 
there  are  not  many  of  them  that  would  have  the  straw- 
berry ice  cream." 

"Oh,"  ejaculated  Nat,  "I  alway  have  that.  I  used  to 
work  in  a  place  where  they  only  had  vanilla  and  chocolate 
and  I  saw  the  number  of  disappointed  customers  who 
would  liave  preferred  5trawl>erry.  None  of  them  for  me. 
I'd  rather  turn  a  flip-flop  than  have  a  person  leave  this 
counter  without  getting  their  full  money's  worth.  And 
\-aluc  isn't  all  in  quality  eitlier.  Service  plays  a  large 
part  in  «diisfying  a  customer." 


.  //  This  Fountain  You  Can  Get  Any  Combination.  Hozivz'er 
WiU.  and  No  Question  Asked 
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Hawadi  Has  Interesting  Foimtains 

Island  Establishments  Serve  Tourists  With  Specials  of  Usual  and 
Unusual  Tropical  Fruits  and  Equipment  and  Service 
Compare  Favorably  With  Best  in  U.  S. 


FAIR  HAWAII,  famed  in  song  and  story,  is  fast 
iKrcominR  known  as  a  tourists'  Paradise,  and  with 
the  coming  of  the  malihinis,  as  strangers  are  known, 
places  of  business  arc  bcinK  brushed  up,  new  stores  are 
being  opened  and  the  leading  cities  of  the  territory  arc 
launching  out  upon  a  new  era  of  prosperity.  Some  very 
fine  soda  fountains  have  been  installed  there  of  late,  and 
with  the  passing  of  the  saloon  the  soft  drink  business 
has  assumed  corusiderable  proportions.'  Almost  every 
grncfry  and  cigar  stand,  especially  those  in  the  residential 
districts,  carries  soda  water,  ice  cream  and  ices,  and 
caters  to  the  native  and  foreign  population,  but  until 
recently  there  have  been  comparatively  few  soda  fountains 
of  the  better  class,  even  in  Honolulu,  from  the  reason 
that  the  white  population  is  limited. 

The  residents  of  the  Islands  are  naturally  very  proud 
of  their  industries  and  seek  to  foster  these  by  patronizing 
them  in  every  way  possible  and  it  is  an  inspiration  to 
see  the  manner  in  which  proprietors  of  soda  fountains 
feature  pineapples,  jwpaias,  native  cofifee,  poi  and  similar 
products,  and  equally  interesting  to  note  the  manner  in 
which  the  public  responds. 

Native  Fruits  Are  Featured 
In  Hawaii  they  call  the  pineapple  the  "King  of  Prints 
by  Nature  Crowned,"  and  it  lives  up  to  this  reputation, 
not  only  in  ap|>earatKc,  but  in  sheer  excellence  and  in  the 
diversified  manner  in  which  it  may  be  served.   While  there 


is  a  season  when  this  fruit  5s  more  plentiful  than  at 
other  times  in  the  fresh  state  it  is  always  to  be  had  on 
the  Islands  and  forms  an  attractive  part  of  the  menu  of 
leading  refreshment  places.  It  retains  its  distinctive  flavor 
and  color  in  the  canned  form  and  is  a  favorite  with  public 
and  dispensers  alike  wherever  there  are  .soda  fountains. 

The  Hawaiian  papaia  is  not  known  outside  the  Islands, 
since  it  canrtot  he  shipped  in  the  fresh  form  and  only 
recently  have  attempts  been  made  to  can  it.  In  both 
appearance  and  taste  it  resembles  a  melon  and  may  be 
best  described  as  a  melon  that  grows  on  trees.  It  is  eaten 
more  extensively  on  the  Islands  than  even  pineapple, 
forming  a  part  of  the  breakfast  in  many  homes  year  in 
and  year  out.  It  may  be  eaten  with  salt,  like  a  melon,  or 
with  a  salad  dressing.  Occasionally  it  is  served  at  soda 
fountains  with  ice  cream  and  at  times  papaia  ice  cream 
is  made.  More  frequently  it  is  to  be  had  in  the  form  of 
a  cocktail.  Experiments  have  been  made  in  combining 
papaias  with  pineapples  and  some  new  products  of  this 
kind  are  now  being  marketed  in  the  canned  form. 
Tourists  Call  for  Poi 

Poi,  the  national  dish  of  the  native  Hawaiians,  is  to 
be  had  at  some  soda  fountains  served  in  the  form  of  a 
cocktail  and  is  ordered  largely  by  malihira's  who  wish  to 
acquire  a  taste  for  it,  but  who  cannot  eat  it  in  its  natural 
form.  This  dish,  which  has  a  high  nutritive  value,  is 
made  from  the  root  of  the  taro  plant,  which  is  grown 
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on  all  of  the  islands.  The  roots  arc  cooked,  pounded, 
mixed  with  water  and  the  mixture  permitted  to  ferment 
slightly  before  it  is  considered  ready  to  cat. 

An  excellent  grade  of  coffee  is  grown  in  the  Kona 
district  of  the  island  of  Hawaii  and  this  is  served  almost 
exclusively  at  high  grade  soda  fountains.  This  coffee 
re<|uires  special  attention  to  he  at  its  best  and  great  pride 
IS  taken  by  dispensers  in  the  quality  of  the  i:ative  coffee 
served. 


Pineapples.  Bananas,  AUgatnr  Pears.  Papaias  and  Guavas 
Dflight  at  Hatfaiian  Fountains 

Among  the  latest  and  finest  soda  fountains  to  be  in- 
stalled in  Honolulu  is  that  of  Henry  May  &  Co..  Ltd.. 
adjoining  their  fine  grocery  store  on  Fort  Street.  This 
space  was  formerly  occupied  by  the  wholesale  department 
of  the  firm,  but  some  time  ago  it  was  decided  that  it 
was  too  valuable  for  such  purposes  and  was  transformed 
into  a  high  class  soft  drink  and  refreshment  parlor.  The 
appointments  are  of  high  order  and  the  shop  is  not  only 
the  finest  of  its  kind  on  the  Islands,  but  is  the  equal  of 
some  of  the  finest  establishments  to  be  found  anywhere 
else. 

Fountain  and  tahic  service  is  offered  at  May's,  and 
there  is  also  a  candy  department.  -Only  package  goods 
are  sold  in  the  latter,  climatic  conditions  being  such  that 
fine  candies  do  not  keep  for  any  Jen^h  of  time  on  the 
Islands,  except  in  airtight  containers.  At  the  rear  of  the 
store  is  a  very  fine  ladies'  res*  room,  with  lounges,  tele- 
phone, etc.,  fully  in  keeping  with  the  best  shops  on  the 
mainland.  The  store  has  a  fine  tile  floor  and  the  sanita- 
tion is  of  a  high  order. 

Island  Business  Starts  EUrly 

Business  commences  at  this  sh«p  earlier  than  in  similai 
shops  in  the  States  since  stores  in  general  open  earlier. 
Dry  goods  houses  and  similar  establishments  ojicn  at  eight 
•'dock,  and  long  before  this  the  streets  are  thronged 
with  housewives  on  their  way  to  tliB  fish,  fruit  and  vege- 
table m.irkcts.  When  a  special  sale  is  featured  at  a 
Honolulu  store  it  is  frequently  the  case  that  the  place 
is  crowded  a  few  minutes  after  eight. 

Alwut  ninety  patrons  can  be  accommodated  at  a  time 
at  the  fountain  and  the  jwrlor  and  frequently  there  is  a 
waitini;  list  during  the  luncheon  hours  and  in  the  evening. 
There  is  usually  a  steady  run  of  business  from  the  opening 
kour  until  early  in  the  evening,  Init  the  nipht  trade  is  not 
heavy.  Theaters  close  early  and  there  is  an  absence  of 
activity  downtown  after  dark. 

A  spicial  luncheonette  is  served  between  eleven  o'clock 
la  the  morning  and  two  o'clock  in  the  afternoon.  This  is 
offerc«l  at  40  ceiiis  and  about  two  hundred  are  served  daily. 


Patrons  are  given  a  choice  of  sandwiches,  drinks  and 
desserts,  there  being  from  six  to  nine  of  each  from  which 
to  choose.  The  sandwiches  are  prepared  earlier  in  the 
morning  and  arc  served  in  waxed  wrappers  to  preserve 
their  freshness.  Hot  and  cold  drinks  are  on  the  list  and 
desserts  include  ice  cream,  pic  and  cake  a  la  mode. 

From  two  o'clock  until  five,  afternoon  tea  is  served  at 
which  sandwiches,  cakes  and  wafers,  and  island  specialties, 
such  as  guava  jelly  and  preserves,  can  be  had  in  addition 
to  tlie  usual  run  of  drinks.  .\  specialty  is  made  of  May's 
Old  Kona  Coffee  at  ten  cents  a  cup,  and  so  excellent  is 
this  tliat  sales  in  the  grocery  store  adjoining  are  greatly 
stimulated  and  considerable  quantities  sold  to  tourists. 
Patrons  may  go  from  refreshment  parlor  directly  into 
the  store,  which  is  a  model  of  its  kind  for  neatness  and 
general  attractiveness. 

Prices  Same  as  in  U.  S. 

The  prices  charged  in  this  refreshment  place  do  no' 
vary  much  from  prices  on  the  mainland.  Plain  sodas 
and  phosphates  sell  for  ten  cents,  floats  for  fifteen  cents, 
and  freezes,  frozen  phosphotes  and  glaccs  for  twenty  cents. 
I'arfaits  and  plain  sundaes  sell  for  twenty-five  cents,  with 
five  cents  extra  for  nuts.  Iced  drinks,  such  as  fresh 
buttermilk,  tea,  coffee  and  chocolate,  are  quite  popular, 
and  a  uniform  price  of  ten  cents  is  charged  for  these. 
Plain  malttd  milk  sells  for  twenty  cents,  and  for  egg 
malted  milk  thirty  cents  is  secured. 

Ice  cream  soda  sells  for  fifteen  cents,  hut  quantities 
of  nut  ice  cream  soda,  double  ice  cream  soda  and  Miay's 
Special,  with  whipped  cream,  are  disposetl  of  at  twenty 
cents.  Ice  cream,  sherbets  and  plain  frappe  bring  twenty 
cents.  May's  Creme  Dc  Luxe  is  very  popular,  and  is  sold 
for  thirty-five  cents.  This  consists  of  ice  cream,  hot 
chocolate  or  butterscotch  sauce  and  cake. 

The  usual  list  of  fancy  mixed  drinks  is  offered,  at 
prices  ranging  from  fifteen  to  twenty-five  cents,  while 
faiKy  sundaes  bring  from  twenty-five  to  forty-five  cents, 
the  latter  l>eing  the  price  for  a  Coney  Island.  Many  of 
the  mineral  waters  offered  cnme  from  California  springs 
and  include  Napa  Soda.  Calso.  and  Bartlett  Water.  Napa 
Soda,  .so  popular  in  San  Francisco,  is  equally  popular  in 
the  Islands,  and  is  sold  at  Xfay's  at  twenty  cents,  as  on 
the  mainland.  The  giving  of  gratuities  is  a  common  prac- 
tice nn  the  Islands,  but  patrons  at  May's  are  asked  to 
refrain  from  tipping. 

In  common  with  most  places  Chinese  and  other  Oriental 
help  is  employed,  but  a  very  careful  selection  has  been 
made  and  the  service  offered  is  of  a  high  character. 
Chinese  girls  in  native  costume  are  employed  almost 
exclusively  to  wait  on  the  tables,  but  white  girls  are 
behind  the  candy  counter  and  in  the  cashier's  booth.  T. 
D.  I^wis  is  in  charge  of  this  branch  of  the  business  of 
Henry  May  fs  Co..  Ltd.,  and  operates  the  establishment 
much  along  the  lines  which  distinguish  the  fine  store  of 
Foster  &  Orcar.  San  Francisco.  Cal.,  where  he  was 
formerly  employed. 

The  firm  of  Henry  May  ■&  Co.,  Ltd..  was  founded  in 
185S  and  has  since  been  a  leading  factor  in  the  wholesale 
and  retail  grocery  business  on  the  Islands.  When  the 
canning  of  jiincapiile  was  first  commenced  this  firm 
handled  a  large  part  of  the  product  for  a  time  and  did 
much  to  make  the  fruit  popular  in  this  form.  Since  the 
oiK-ning  of  its  splendid  soda  fountain  a  specialty  has  been 
made  fif  pineapple  drinks  and  frozen  dishes  and  the 
fountain  is  frequently  decorated  with  magnificent  speci- 
mens of  "The  King  of  Fruits." 

Manager  Lewis  states  that  pineapple  drinks  are  a  great 
favorite  and  furnishes  recipes  for  several  specials. 
Fresh  Pineapiple  Special 
One  slice  fresh  Hawaiian  pineapple,  one  No.  20  scoof 
vanilla  ice  cream,  one  No.  20  scoop  fresh  pineapple  water 
ice,  ounce  and  a  half  of  fresh  pineapple  fruit  (grated), 
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walnuts,  whipped  cream  and  cherry.  Serve  in  silver 
special  dish.    Forty  cents. 

Pineapple  Smash 
Ounce  and  a  half  of  fresh  grated  pineapple  fruit  in 
syrup,  one  Xo.  16  scooj)  vanilla  ice  cream,  milk,  put  in 
mixer.    Use  fine  stream  soda  and  serve  in  10  oz.  goblet. 
Twenty  cents. 

Tropical  Delight 
In  7  02.  stem  glass  place  one  ounce  of  pineapple  fruit, 
eight  pieces  sliced  banana,  one  No.  12  scoop  vanilla  ice 
cream,   sprinkle   with   fresh  grated  cocoanut.  top  with 
whipped  cream  and  a  cherry.    Forty  cents. 

Sliced  Pineapple 
Fresh   sliced   pineapple,   toi)ped   with   whipped  cream. 
Fifteen  cents. 

The  Palace  of  Sweets 

Another  interesting  refreshment  parlor  in  Honolulu  is 
the  Palace  of  Sweets  operated  by  the  Honolulu  Cracker 
Company,  Ltd.,  at  KinR  and  Mauna  Kea  Streets,  under 
the  management  of  Josei)h  C.  Fatt.  This  shop,  which  has 
a  seating  capacity  of  more  than  one  hundred,  has  a  large 
soda  fountain,  a  candy  section,  bakery  and  tobacco  depart- 
ment. It  docs  a  wholesale,  as  well  as  a  retail  business, 
and  caters  to  parties  and  entertainments. 

Its  location  is  a  highly  interesting  one,  being  near 
the  great  markets  where  the  wonderful  colored  fish  are 
offered  for  sale  and  where  all  Honolulu  seems  to  shop  in 
the  cool  hours  of  the  morning.  It  secures  its  business 
from  shoppers,  from  workers  in  the  immediate  vicinity, 
and  from  tourists  who  pass  on  tlieir  way  to  the  docks, 
which  are  but  a  short  distance  away. 

Hilo  Has  a  Fine  Fountain 

The  Hawaii  Drug  Company,  which  operates  three  large 
drug  stores  at  Hilo.  on  the  scenic  isle  of  Hawaii,  is  the 
pioneer  drug  firm  on  tliat  island.  Its  growth  of  late  has 
been  rapid  and  it  has  been  meeting  with  such  success  in 
the  soft  drink  and  refreshment  department  that  in  the 
main  store  this  business  is  almost  overshadowing  that 
of  drugs. 


Foitnlains  on  tlu-  Island  of  Hilo  Look  Much  Like  Those 
on  Island  of  Manhattan 

What  is  considered  its  main  store  is  located  at  Haili 
and  Kameh.imcha  .^venues  and  was  opened  about  a  year 
ago.  It  is  equipped  with  a  large  soda  fountain  and  is  also 
prepared  to  do  a  luncheon  and  general  refreshment  busi- 
ness, the  only  establishment  on  the  island  catering  to  this 
dass  of  trade.  So  satisfactory  has  this  been  that  the 
store  is  to  be  enlarged,  the  additional  space  to  he  given 
over  to  the  parlor  and  lunch  section. 

The  fountain,  which  is  equipped  with  six  draft  arms, 
two  electric  drink  mixers  and  hot  soda  urns,  is  well 
patronized.  Ice  cream  sodas  are  the  bisr  sellers  here  and 
for  these  twenty  cents  is  secure<l.  Banana  specials  enjoy 
a  large  run  and  these  are  of  an  exceptional  quality,  large 


quantities  of  bananas  of  a  very  line  flavor  being  grown 
in  Hilo  and  vicinity.  At  present  the  ice  cream  handled 
by  this  concern,  and  practically  all  that  is  consumed  on 
the  island,  is  brought  from  Honolulu  on  inter-island  boats, 
but  when  the  main  store  is  enlarged  a  refrigeration  plant 
will  be  installed  and  it  is  then  the  plan  to  make  its  own 
ice  cream.  Twenty-five  cents  is  secured  for  the  ice  cream 
at  the  fountain,  while  bulk  ice  cream  sells  at  ninety  cents 
a  quart. 


Haxifaiian  Drug  Company  Offers  Big  Assortment  of  Box 
and  Jar  Candy  to  Tourists 

A  large  candy  department  is  maintained  by  the  Hawaii 
Drug  Company,  but  only  package  goods  are  handled,  owing 
to  the  moist  climate  A  large  part  of  the  candy  is  packed 
in  glass  jars,  which  are  hermetically  sealed,  but  quantities 
of  chocolates  and  similar  confectionery,  are  handled  in 
paper  packages,  these  coming  principally  from  San  Fran- 
cisco manufacturers. 

A  great  future  is  predicted  for  Hilo,  this  city  being  the 
gateway  to  the  active  volcano  Kilauea,  the  objective  for 
most  of  the  tourists  who  visit  the  Islands.  The  Island 
of  Hawaii  is  more  than  twice  the  size  of  all  the  other 
islands  combined  and  contains  scenic  attractions  other  than 
the  volcano  which  have  scarcely  been  exploited.  The 
soft  drink  business  at  Hilo  is  growing  by  leaps  anti  bounds, 
but  owners  of  fountains  complain  that  there  is  a  serious 
shortage  of  skilled  help  and  sugRCSt  that  mainland  dis- 
pensers would  do  well  to  investigate  opportunities  there 

PURDUE  UNIVERSITY   GRADUATE  WILL 
INTRODUCE  BRICK  ICE  CREAM  IN  CHINA 

Brick  ice  cream  will  he  introduced  to  the  Chinese  republic 
this  fall  by  a  Purdue  university  graduate  in  engineering. 
Diam  S.  K.  Chan,  who  was  graduated  in  1920.  and  now  is 
attending  the  Chinese  students*  conference  at  Purdue.  He 
will  oversee  the  installation  of  an  ice  plant  for  a  $400,000 
corporation  in  Hongkong,  work  on  which  will  he  started 
imme<liatelv  after  he  returns  home  He  will  sail  from 
San  Francisco.  Cal..  on  the  Empress  of  Asia,  but  will 
spend  a  short  time  in  the  East  inspecting  large  ice  plants, 
before  leaving  for  the  Western  coast. 

Since  being  graduate<l  from  Purdue.  Chan  has  been 
with  a  Milwaukee  (Wis.)  ice  machine  manufacturing  con- 
cern. He  made  a  special  study  while  here  of  refrigrrating 
engineering  in  preparation  for  the  work  in  which  he  is  to 
engage  in  China.  The  company  with  which  he  is  con- 
nected is  the  first  Chinese  owned  ice  company  in  that 
country.  His  brother  and  several  other  Chinese  students, 
one  of  whom  studic<l  agriculture  at  Purdue,  recently 
obtained  a  large  tract  of  land  near  Hongkong  and  have 
started  experimental  work  there. 


"Pa,  what  are  cosmetics?" 
•"Cosmetics,  my  son,  are  peach  preserves."— Exchange. 
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DRUG  STORE  FOUNTAIN  SELLS  CANDY 

Varying  PUns  Are  Followed  to  Boost  Sales  In  Sections 
Where  Drink  Trade  Tends  to  Fall  OS  Seriously  in 
Winter 

The  time  has  come  in  many  stores  when  the  soda 
fountain  is  decreasing  its  demand  for  space  and  the 
tables  arranged  for  customers  of  that  department  are 
less  crowded.  In  some  stores  as  soon  as  such  a  condition 
arrives  the  scenery  is  switched  so  that  while  enough 
stools  and  tables  arc  available  for  fountain  trade  some 
arc  converted  into  other  selling  agents.  Instead  of 
allowing  dust  to  settle  on  stools  and  tables,  and  thus 
waste  valuable  sales  space,  clever  changes  arc  made  to 
continue  the  same  number  of  sales  per  square  foot. 

Take  the  Lathrop-Ballou  Drug  Co.,  for  instance. 
This  Boise,  Idaho,  Store  no  sooner  sees  the  approach 
of  the  Fail  slump  in  fountain  sales  than  a  successor  i? 
brought  in  and  set  to  work,  candies. 

In  the  store  room  of  the  drug  store  there  is  a  set  ot 
Sttp-like  fixtures  that  reaches  the  entire  length  of  one 
side  of  the  fountain.  The  seats  of  the  two  end  stools  on 
that  side  of  the  fountain  are  removed  from  the  stand- 
ards of  the  stools.  The  stairstep  fixture  is  lifted  up 
and  the  end  posts  of  it  arc  shoved  down  into  the  stand- 
ards of  these  two  end  stools.  The  top  step  rests  on 
the  slab  of  the  fountain.  Next  a  fresh  covering  of  crepe 
tissue  paper  is  laid  d<»wn  on  the  steps  and  on  this  are 
placed  a  number  of  boxes  of  candy.  Thus  the  fountain 
goes  from  selling  drinks  to  selling  candies  and  drinks 


Part  of  Fountain  Spacf  is  Given  «/>  lo  Temporary  Candy 
Display  Stand 

Then  to  one  side  of  the  space  allowed  for  tables  is 
swung  another  homemade  fixture.  This  is  a  sloping 
rack  on  which  are  shown  various  small  cartons  of 
candy.  Every  package  is  within  eye-range  and  the  rack 
is  a  salesman  in  itself. 

.Another  store  also  watches  for  the  decline  of  the 
fountain  sales  and  meets  it  with  a  large  table  of  box 
candy.  This  table  is  made  of  a  pair  of  12-inch  wide 
boards  that  are  laid  over  some  of  the  fountain  tables. 
With  candy  pyramided  on  this  plank  table  the  sales 
start  early  and  then  replace  the  sales  decline  at  the 
fountain. 

.\  price  mark  on  some  goods  is  an  objectionable  feat- 
ure. This  is  true  of  goods  suitable  for  gifts,  especially 
finer  boxed  candies.  .\  man  purchasing  a  box  of  candy, 
for  instance,  would  feel  embarrassed  if  the  price  mark 
would  be  there  when  the  woman  looked  at  the  box: 
and  yet  at  times  this  detail  of  erasing  the  price  mark 
is  overlooked  by  the  busy  salesman  or  girl.  This  is 
easily  done  when  the  mark  is  on  the  bottom  of  the  box. 


Candy  Kaek  Replaces  Tables  Ditring  IVinter 

.\i  the  same  time  a  mark  is  necessary  to  the  sales- 
people in  their  selling.  One  store  has  found  a  way  to 
get  around  this  matter.  The  proprietor  has  individual 
show-cards  on  each  pyramid  of  candy  at  the  same  price. 
The  lettering  on  the  front  of  the  card  will  refer  to  the 
kind  or  the  group  thus: 

Chocolate  Honey 

Kisses 
Take  her  a  box! 
When  the  customer  asks  the  price  the  girl  looks  at 
the  back  of  the  showcard.  There  she  sees  it  written  in 
pencil.  It  is  out  of  the  customer's  sight,  but  easily  read 
by  the  salesgirl.  This  plan  is  one  that  seems  to  fit  not 
only  candies  but  perfumes  and  other  gift  lines. 


WRITER  APPEARS  TO  HAVE  NO  FAITH 

IN  NON-ALCOHOLIC  EXTRACTS 

However  improved  may  be  the  morals  of  the  race, 
it  is  certain  that  the  dainties  of  the  table  will  not  be 
made  more  delectable  by  the  activities  of  the  estimable 
interests  devoted  to  the  total  dcalcoholization  of  flavoring 
substances. 

It  is  history  that  no  material  of  the  past  or  present  has 
challenged  the  place  of  alcol>ol  as  the  universal  solvent 
It  is  clean,  odorless  and  inherently  harmless.  Of  itseli 
it  is  much  to  be  admired  as  the  manifestations  of  certain 
of  its  uses  are  to  lie  abhorred. 

Non-alcoholic  flavoring  extracts  are  notably  perishable. 
Eliminate  alcohol  and  you  would  go  far  to  find  one  which 
can  hold  its  own  with  time.  .\IcoIk>I.  cleanest  daughter  of 
nature,  is  the  only  perfect  distributor  and  guardian  of 
the  essential  <|iialities  of  a  flavor.  Its  use.  strictly  regu- 
lated hy  <ane  and  constructive  regulations,  is  as  indispens- 
able as  flavor  itself.  To  ostracize  it,  through  <lcstructive 
statutes,  is  not  to  dethrone  sin  but  to  elevate  stupidity  to 
the  purple. 

We  wish  that  the  able  efTnrts  of  many  engaged  in  the 
manufacture  of  so-calleil  non-alcoholic  flavoring  extracts 
were  centered  upon  the  accomplishment  of  the  possible. 
We  can  even  desire  that  the  capable  attempts  of  prohibi- 
tion housewives  to  charm  their  husbands  with  deserts  or 
caJ<es  flavored  with  them  might  be  rewarded  with  the 
miracle  of  palatability. — Unfferrr's  Bulletin. 


He  who  expects  much  from  himself  and  little  from 
others  will  prevent  himself  from  being  disliked. 

— Confucius. 
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By  SDNA  BRBBN 


New  Field  for  Luncheonette  Suggested 


ANY  progressive  soda  fountain  making  a  specialty  of 
tl)c  luncheonette,  can  he  ((uite  sure  of  having  the 
iicld  to  itielf,  for  the  time  being  at  least,  if  it  win 
make  a  specialty  of  catering  to  the  many  people  who  are 

on  a  diet.  While  the  plan  has  been  tried  most  successfully 
l»y  hotels,  it  has  not  as  yet  been  generally  adopted  by  soda 
imiiitjliis  uiu!  tea  rooms  iiiukm^;  a  sjiecialty  of  catering 
to  the  demand  of  those  who  tat  a  liwht  IiuKrh.  Yet  no  class 
offers  a  greater  iield  for  new  cuslomcr? ;  for  the  word 
most  frequently  heard  from  tUo^e  on  a  diet  is  "Oh.  I  caa't 
eat  aiqr  plaoe  except  at  hotnc  because  I'tn  un  a  diet  and 
I  never  can  get  the  things  I  need  at  these  places." 

It  has  been  facetiously  commented  on  that  one-half  die 
\v  rl  l  is  dieting  to  get  fat  while  the  other  half  is  dieting 
to  gel  thin.  While  it  is  possible  that  this  proportion  is 
;i  little  tm)  Conservative  so  far  as  the  number  of  those 
trying  to  rc<lucc  is  concerned,  nevertheless  rt  gives  an 
idea  of  the  number  of  people  to  whom  special  food  Is  of 
prime  importance. 

Now,  since  the  plan  of  having  special  menus  for  those 
doiiring  to  add  weight  and  Aose  trying  to  lose  it  has  been 
successfully  tried  out  by  hotels,  the  progressive  fountain 
proprietor  need  have  no  fear  that  it  will  prove  too  startling 
a  novelty  to  he  of  value,  .\ftcr  all,  this  is  no  health  fad 
but  d  1  1  1  tical  nuasurc  reconiniendcd  by  the  l)CSt  physi- 
^ian.t  o!  the  country.  Vegetarianism  and  other  isms  are 
fads;  dieting,  as  all  doctors  will  tell  you,  is  sane  common 
senses  found  most  useful  by  all  people  desiring  to  gain  or 

lose  fledi. 

The  very  fact  that  foods  soitable  for  people  on  any 
kind  of  a  diet  are  so  difRcult  to  get  in  pnblic  eating  places 

is  stiftkiint  rcaM.ii  for  many  On  a  diet  to  avoid  all  hotels, 
rotaurants  aiKl  ica-r<j<mis.  Once  it  l>ccomcs  known  that 
\our  fountain  is  serving  food  iliat  helps  those  desiring  to 
lose  flesh  to  keep  down  the  threatening  pointer  on  the 
scale,  you  will  find  that  your  counter  will  be  a  mccca  to 
which  the  long-suifering  dieting  public  will  fliKk.  Most 
people  who  are  dieting,  either  for  some  Mich  disease  as 
diabetes  or  for  over  or  onder-weight.  are  doing  so  at  the 
directions  of  a  physirian.  Therefore,  they  know  quite 
definitely  what  they  want.  However,  there  arc  many, 
eipecially  among  the  fair  sex,  who  arc  rudely  awakened 
by  the  .scale  playing  around  the  2(K)  mark  and  wiio  suddenly 
decide  they  must  watch  what  they  cat  or  their  friends 
will  begin  to  call  them  fat.  This  class  may  not  know 
definitely  what  to  eat  and  what  to  avoid  and  will  be  most 
grateful  for  die  help  of  such  menus. 

How  to  Prepare  Special  Diet  Menus 
The  simplest  way  to  cater  to  the  needs  of  this  class 
of  trade,  which  is  increasing  every  day,  is  to  prej-arc 
special  menus  labeled:  "For  Those  Who  Wish  To  l^se 

Weight  We  Recommend  "For  Tliose  \\  ho 

Wish  Td  Gain  Weight  We  Recommend  —  ..The 

matter  of  a  special  menu  for  diabetes  sufferers,  eonsistlllg 
of  dishes  from  which  sugar  is  omitted,  is  a  matter  tlttt 
all  shops  may  not  care  to  take  up.    Perhaps,  it  would  be 


better  to  begin  with  the  special  dishes  for  the  thin  and 
the  stout  and  add  the  third  type  of  mean  ooly  on  demand 
from  a  snfCcient  number  of  patrons. 

In  order  to  make  out  menus  suitable  for  these  types, 
it  is  only  necessary  to  imderwtand  a  few  simple,  elementary 
pnmiplts  of  diet.  Plainly  stated  they  are:  the  stout  dc- 
,  siriuK  M  l<^c  weight  sliould  avoid  heavy  food  containing 
large  aiiiouiits  oi  •.iiwar,  starch  or  fat.  Tliis  automatically 
lirecluilcs  s-.uli  tiuKih  ,15  potatoes,  cereals,  sweet  desserts 
and  drinks,  white  bread,  meats  and  htzvy  sauces.  The 
other  rule  is  that  the  thin  desiring  to  gain  weight  should 
eat  all  of  the  above  and  avoid  foods  oontaimng  much 
acid.  This  means  such  drinks  at  orangeade^  lemoirMde, 
grape-juice,  etc,  tabds  with  much  vinegar,  etc.  If  the 
proprietor  of  any  fountain  will  consult  a  local  physician, 
he  will  be  al>lc  to  obtain  an  e.Kteiuletl  li>t  of  foods  meeting 
each  requirement.  Moreover,  ihe  interest  of  so  reputable 
an  authority  will  doubtless  be  the  means  of  obtaining  many 
additional  customers.  For  his  patients  will  not  only  ques- 
tion him,  but  the  news  will  lie  jtasscd  by  word  of  month, 
which,  incklentallv  is  the  be?*  kinr!  of  afiwrti^ing. 

Special  Menus  for  Those  Reducing 
Because  the  number  of  people  desiring  to  lose  weight 
is  far  in  the  majority,  it  will  be  advisable  to  ooosider  their 
needs  first.  Some  idea  of  the  ntmiiber  of  people  in  this 

class  may  be  gained  from  the  figures  of  a  prominent  con- 
cern featuring  clothes  for  stout  women,  which  has  esti- 
mated that  85  per  cent  of  the  women  in  'his  coinitr)  who 
are  nvcr  thirty  years  of  age,  arc  above  normal  in  wcifiht. 
This  i^^  sulTicieut  to  prove  that  means  of  reducing  will 
be  popular  with  them,  and  for  the  masculine  contingent 
we  have  the  recent  testimony  of  Irvin  Cobb,  who  iQMaks 
feeling  on  the  subject  of  the  Great  Reduction. 

How  easily  special  menus  for  this  class  can  bq  prepared 
l\\  a  soda  fountain  proiiriitor  willioul  any  extra  c<:iuii>iticiU, 
a  study  of  the  following  list  will  show.  Let  us  consider 
some  of  the  main  items  that  deserve  a  place  on  the  menu 
of  those  reducing.  To  b«-xin  with,  hecausc  sandwiches 
are  the  mainstay  of  the  smla  fountain  Uade,  the  mOSt 
important  item  is  bread.  Lei  white  bread  be  taboo  On 
this  menu.  Use  only  brown  bread,  or  in  case  there  is  a 
rcfjucst  for  it,  use  gluten  bread.  However,  almost  every 
one  likes  brown  brca<l,  so  that  will  prove  cencral!y  satis- 
factory. 

The  next  important  rule  is  to  omit  butter  So  that  there 
can  be  no  fhoiwitt  fai  people's  minds  tliat  this  is  done  as 
an  economy  measure,  it  will  be  wise  to  place  an  announce* 
ment  over  the  fountain  sayiiw  "No  butter  used  oo  the 

sandwiches  on  our  Reducing  Menu"  and  the  same  aiinoifflce* 
ment  shoukl  head  the  list  of  sandwiches  printed  on  the 
melius  for  the  tables. 

The  fillings  for  these  sandwiches  may  ronsist  of  lettuce, 
tomato,  chopiwl  green  peiit>er.  water-cress,  etc  .  and  lor 
meat  sandwiches,  the  best  filling  is  diicken.  either  plain 
or  minced.   Can  sliould  be  taken  to  omit  mayonnaise. 
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and  use  only  a  simple  French  drcssiiiK. 

Salads  arc  an  ideal  food  for  tlie  iat  person.  However, 
even  in  these  care  should  be  shown.  Salads  made  of 
nixed  grceot,  teiled,  chopped  ud  chilled,  are  ideal  and 
these  are  especially  delidons  with  a  sharp  French  dresshiff. 
String  beans,  beets,  tomato  and  water-cress  can  also  be 
used  for  attractive  salads.  Combtiutions  of  these  will 
occur  rr  intinitc  variety  to  the  mind  of  any  chef,  but  one 
that  has  been  introduced  willi  marked  success  by  a  promin- 
ent Fifth  Avenue  hotel  is  simplicity  personified.  It  con- 
sists of  one  part  of  beets  to  two  parts  of  string  beans. 
The  beans  are  oit  in  short  pieces,  and  the  faectt  are  cut 
in  strips  of  the  same  size.  The  two  ingredieott  are  then 
mixed,  and  allowed  to  stand  in  a  sharp  Fkodlt  drtuiog. 
Whcr  r  I- Illy  to  scTTC^  dcafai,  and  place  a  small  capfal  on 
lettuce  leaves. 

This  is  mentioned  to  show  how  simply  an  appetizing  salad 
may  he  nude.  Duritit;  the  winter  months,  pUin  string 
bean  salad  will  be  found  an  excellent  feature,  for  by 
ittinc  the  best  cnde  of  canned  ttrinc  beans  and  a  food 
French  dressing,  a  salad  restilts  which  is  every  bit  as 
delicious  ui  that  inatlc  with  fresh  beam. 

An  ideal  hot  dish  to  feature  on  the  Menu  for  Those 
Redndoig  ii  n  boiled  vegetable  dinner.  This  coosisto  of 
nothing  more  than  a  comhmation  plate  consisting  of  a 
portion  of  eadi  of  various  vegetables.  The  vegetables  in^ 
chided  may  be  varied  according  to  liie  season.  During 
the  Winter  months  boiled  onions,  spinach,  turnips,  parti- 
cularly the  yellow  u:rnii(,  hri-i^,  stririK  leans,  an  occasion- 
ally punipkiii,  may  be  Ci>ii»binetl  to  li/ini  an  excellerrt  assort- 
ment .Xiiv  four  of  these  placed  on  a  plate  and  a[))>ctiziiii;ly 
gamislied  with  sprigs  of  parsley  will  make  a  satisfactory 
lunch,  even  for  tiw  bmgrlest  fat  man.  During  the  Spring 
such  vegetables  as  carrots^  tmh  string  beans,  etc.,  may 
be  mtrodnced. 

Deserts  For  Uie  Fat  Man 

It  is  an  age-old  axiom  of  honsekeepcrs  that  the  best 
part  of  a  fat  man's  meal  is  his  dessert  Therefore,  the 
problem  of  the  fountain  proprietor  is,  in  this  in.stance,  a 
little  more  difHcult.  For  most  desserts  are  made  either 
of  sweets  or  sUrch  and  both  are  taboo.  Therefore,  in- 
gcnniljr  nnnt  be  wed  to  mak^  appetizing  desserts  that  will 
tndude  none  of  dw  harmful  ingredients.  Of  oourse^  wainr 
ioes  are  Ae  snnplest  solu^on.  In  hot  weather,  Aese  will 
be  by  all  means  the  most  popular.  On  cold  days,  other 
desserts  must  be  offered.  A  sinijily  made,  attractive  dessert 
is  fruit  cup.  Tliis  cms  >  a  oi  oranges,  grape-fruit  and 
pineapple,  cut  up  hnc  and  maxed,  hke  tlte  covering  for  a 
fruit  salad  sundae.  Chopped  maraochino  cherries  should 
be  added  for  flavoring. 

Snch  stewed  fruits  as  apricots,  rhubarb  and,  above  all, 
apple  sasK"e  inakf  k:<  od  desserts  ior  i'\"-.<-  tryi^it;  to  lose 
weight.  Canned  pineapple  is  aiKithci  item.  Ut  course, 
in  Summer,  fresh  fruits  and  berries,  .served  without  either 
cream  or  sugar,  occur  in  plentiful  variety. 

In  Summer,  the  stout  shouM  be  recommended  to  drink 
.<uc!i  fruit  drinks,  as  orangeade,  !emon.idc.  grape  jutoe, 
etc.  Oirc  should  be  taken  to  intnxliice  i-iily  the  mimmum 
of  swect«)ing  in  makiii«  these  :■  ■  -udi  customers.  In 
the  Winter,  chocolate  should  by  all  uteans  be  avoided. 
Coffee  and  tea  should  be  served  with  saccharine  instead 
of  sugar. 

To  introduce  Als  service  to  its  customers,  a  founufai 

mii;ht  find  it  dc^ir  ihlr  to  feature  social  combinations  each 
day.  Offer  a  re^uhir  club  lunch  daily  at  a  set  priee. 
A  menu  somethinR  like  this  would  ]«•  i<l<.tl  Ti.matc 
bouillon,  string  btati  sa'.^d.  brown  bread  without  butter, 
fnut  cup.  .^^or1le^  da>.  a  luncheon  of  beef  bouillon,  two 
leitttrr  sandwiches  and  sliced  pineapple  might  be  featured. 
Of  course,  the  full  menu  of  Other  dishes  should  be 


offered  for  those  desiring  more  variety  in  didr  m6ai. 

For  the  Thin  Desiring  to  Get  StOOt 
The  prolileni  of  the  thin  trying  to  get  StOBt  ll  OS  tllC 
whole  much  simpler  than  that  of  those  ttying  tO  lose 
weight  The  dishes  to  be  avoided  are  few,  and  may  be 
briefly  summarised  as  those  containing  acid  This  means 
salads  with  .sharp  French  dressing,  fruit  drinks  such  as 
those  contained  on  the  preceding  menu  and  large  qua«jtie$ 
i  f  .my  of  tlie  foods  recommended  for  the  fleshy.  While 
thc>  will  not  do  the  thin  person  any  harm,  th^  will  not 
do  him  any  good,  so  far  as  gaining  weight  is  coocaned. 

It  is,  on  the  whoki,  oKtre  diflknlt  for  a  thin  person  to 
put  on  weight  than  for  a  stout  person  to  take  it  off.  Proper 
diet  and  exercise  will  work  wonders  in  the  case  of  the 
stout  person,  whereas,  people  almormaliy  thin  usually  suffer 
Irom  some  chronic  ailnirnt  However,  very  nftcn,  just 
plain  malnutrition  is  all  tiiat  is  the  trouble.  Therefcrc, 
they  should  be  recommended  to  eat  foods  as  i^di  and 
nourishing  as  possible 

For  this  class  of  people,  a  heavy  soup  should  be  featured 
rvrry  day.  The  cream  soups,  especi.illy  cream  of  potato, 
cream  of  corn,  and  cream  of  asparagus,  with  an  occasional 
introduction  of  heavy  chicken  soups  arc  ideal.  Sandwiches 
may  be  made  of  cither  white  or  brown  bread,  and  should 
be  made  with  butter.  All  the  regular  meat  iandwUms* 
and  in  addition  such  combinations  as  cream  dMBse  asd 
nuts,  crcMB  cheese  and  diopped  oBvos,  shoiHd  be  featured. 
If  salad  sandwiches,  such  as  chicken  salad,  lettuce,  tomato, 
etc..  are  included,  thev  should  be  made  witli  heavy  mayon- 
naise. 

Hot  dishes  suitable  for  this  menu  arc  creamed  chicken, 
baked  beans,  spaghete.  and  occasional  dishes  of  Uncy 
potatoes  sndi  as  potatoes  an  gratm.  A  moot  ^pcttstng 
dish  featured  by  a  prominent  New  York  tea  room,  con- 
sists of  sweet  potatoes  and  sliced  apples  baked  together 
with  a  little  brown  sugar  and  molasses  for  swceteniiiK. 
ami  served  with  sliced  broiled  bacon.  This  is  a  most 
nourishing  dish  and  one  that  can  be  easily  preparetl  \I1 
rich  fcMids  that  arc  ordiiurily  used  can  Ijc  put  •  n  the 
menu  for  those  trying  to  gain  weight  Egg  dishes,  such 
as  creamed  eggs  and  egg  sandwiches  and  salads  are 
excellent 

For  desserts,  all  the  pie-  pastries,  and  heavy  pud<lings 
that  arc  ordinarilv  -'.-rved  ii;*y  I'c  included.  Ice  cream 
.'unilacs,  parjicularly  thiisc  with  hot  fudge  sauce  and  nirtJ 
are  excellent,  i  or  drinks,  chocolate  and  malted  milk,  hot 
or  coid,  according  to  the  season  should  be  recommended. 
Eat  drinks  of  alt  kinds  are  most  suitable 

Bei^aning  May  bo  Sfaoplo 

Any  founuin  proprietor  imending  to  feature  these  spe- 
cial menus  may  start  with  a  very  simple  plan.  In  the 
r..>«ton  hotel  where  it  Is  ge-n  rrilly  c  nn  etied  the  plan  wa* 
maiigiiratcd,  the  manai;ement  Mnipiy  jiriute*!  on  its  regular 
daily  mcn>i  on  one  side  "If  Yni  Wat  t  t-  tiri  I  'lm  Hat:" 
and  tlitie  followed  a  list  of  <li^hes  and  their  prices.  On 
the  other  side  of  their  -^r-ular  mc^u,  ai^earcd  the  line 
"If  You  Want  to  Get  Fat  Eat :"  and  again  appeared  a  list 
of  dishes  and  their  prices.  Many  of  diese  were  the  dishes 
tl.at  appeared  on  the  regular  menu  and  wei«  simply  trans- 
lerred  to  the  proper  headitiLt  and  repeated. 

This  same  shnple  plan  vnW  prove  a  suitable  «tari  for 
any  fountain  proprietor  d<>iring  to  go  into  this  work.  Of 
course,  it  might  be  wise  to  «11  attention  to  the  new  de- 
parture by  stkkers  on  the  window  saying  "Have  You  Tried 
Our  Fat  Men's  Lunch?"  In  a  business  district  this  wodd 
!.c  esiKcially  jKipular.  H  uvever,  though  the  cautioo  may 
be  unnecessary,  never.  <  h.  never  be  so  frank  as  to  call 
a  woman  fat.  In  a  ■.hoiming  district  let  the  slogan^be 
softened  to  "For  Those  Reducing:  Special  Luncheons.'* 

For  the  smaller  number  adding  weight,  sudi  a  ikgan  as 
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this  appearing  in  the  window  will  be  sure  to  attract  atten* 
tioo.  "To  Gain  Wei^  Tiy  Our  Sp«Gwl  OMiM." 
At  the  footrtain,  where  the  list  of  stodwidies  is  re^- 

larly  featured,  it  is  again  wortli  while  to  emphasize  the 
new  policy.  In  a  prominent  place  this  annouiicenicnt  might 
be  featured  "For  those  reducing  we  make  the  following 
sandwiches  on  brown  bread  without  tmtter"  and  then 
foUoiw  n  list  of  sandwiches  given  mbove  as  suitable  ior 
thoM  ovw-weif  ht  Another  algii  migh^  read  "Yon  cm 
eat  between  meab  if  yen  eat  wiedy.  Wc  sttneit:"  Odier 
features  may  be  devised  by  the  proprietor.  Also,  tbe 
daily  special  lunch  for  both  ctout  and  thin  ihould  be  fjaced 
in  the  window  otcry  dajr.  ontQ  file  poU^  of  the  ttore 
is  weU  known. 

Of  course,  if  any  store  cares  to  go  into  this  on  a  more 
elaborate  scale,  the  policy  of  a  well  known  chain  of  New 
Yocfc  resUurairts  might  be  followed.  These  establish- 
meatt  plaoe  the  nnmbcr  of  calories  of  nottrislimcnt  in  each 
portion,  before  diat  dish  on  the  neniL  This  mtaitt  that 
they  went  to  the  expense  of  having  the  dishes  analyied  bgr 
a  chemist,  and  the  exact  amount  in  each  portioo  deter- 
mined. While  thi';  is  an  exi>eiisive  process  for  a  small 
store,  a  larger  establishment  or  a  chain  of  .stores  might 
follow  suit  with  profit.  It  might  be  wlsr  also,  if  any 
store  adopts  this  policy,  to  tell  how  much  fat,  stardi. 
cai4)o-hydrates,  etc.,  each  dish  contains.  Then  those  who 
mn  dit^iag  sdentiiicaUy  will  be  camnnced  that  yon  are 
catering  to  them  scientifically. 


HOME  MADE  REFRIGERATOR  PERMITS 

ICING  AS  EARLY  AS  IS  DESIRED 

The  icing  of  the  soda  fountain  should  be  finished  by  7:30 
if  po^bte,  and  at  latest  by  8  o'clock  in  tiie  morning.  If 
the  ice  man  does  Mt  get  arawd  to  as  to  make  dils  poe- 
sible,  arrangeineiris  can  be  made  to  have  an  extra  supply 
in  tlic  basement  taken  in  the  day  before. 

In  one  larK't-  tij  :ountain  where  the  ice  delivery  is 
beliJed.  an  ain.iti -.ir  Sut  nevertheless  effective  rcr'riKcra'.or 
has  been  constructed  in  this  manner.  Two  large  dry  goo  ds 
bOKCS  were  selected  which  were  stout  and  firm.  Tine 
inoer  one  was  enough  smaller  than  the  outer  one  so  that 
there  was  a  three  inch  space  between  it  and  tfie  oilier 
box  on  the  botlon  and  the  four  sides.  This  space  was 
completely  filled  in  with  fine  clean  sawdust.  The  inner 
box  wa.^  IItic  !  kI:'i  2'.v.:  ai--!  i  fiucd  drain  pipe  soldered 
into  place,  wliicli  »cm  down  tiirouKh  sawdust  and  outer 
box,  and  dr.iincd  into  a  cellar  nutlet.  A  hinged  COVCT 
lined  with  zinc  was  fitted  in  place. 

This  make-shift  refrigerator  costs  relatively  little,  and 
hvag  very  roooay,  gave  a  surprising  amount  of  storage. 
Here  several  hundred  pounds  of  ice  cuuld  be  put  the  day 
before  when  necessary,  and  extra  milk  and  cream  kept 
here  also.  It  was  ea<ty  to  clean,  and  early  in  the  morn- 
ing sufBcicnt  ice  could  he  taken  out  and  put  intO  the 
refrigerating  chamhcr  of  the  soda  fountain. 


BOSTON  RESTAURANT  INSTALLS  FOUNTAIN 

A  toda  founiain  has  been  installed  by  the  Liberty  Res- 
taurant at  373  Boylston  Street.  Boston.  This  is  a  fine 
large  CMnese^merican  Kestannmt  near  tfie  Back  Hny 
shopping  district,  which  has  a  large  noonday  trade  of 
shoppers  and  students  from  nearby  institutions,  and  a 
considerable  after  theatre  patronajje  ii>r  .<iiiprier>  The 
restaurant  has  a  dance  Hi^  ir,  with  a  snappy  ja//.  orc'aestra, 
and  the  place  is  >iiiiie  p-^inilar  for  (iiiiners  interspersed 
with  dancing.  Dancing  makes  people  thirsty,  hence  the 
idea  of  establishing  a  fountain  to  dispense  sodis  and  ices, 
with  service  at  tbe  tables,  as  well  as  in  die  space  reserved 
for  fountahi  trade,  in  which  seats  have  been  installed. 
Noon<!av  nntntm  who  like  an  ice  Of  soda  with  their  meals 
instead  of  some  other  drink,  can  have  it  served  to  fliem  at 
the  tables,  and  get  more  variety  of  flavors  and  combina- 
tions than  with  ordinary  rcsUurant  ices  and  ice  cream. 


THB  OY8TBR  18  WITH  US  AQAIN 

No  Luncheonette  Can  Afford  to  Neglect  tbe  Patronage 
Drawing  PoaatbUidee  of  Thia  Ldudooe  and  Pepvlar 
Bbahre 

Welcome  ye  oyster!  Oysters  have  returned  to  the 
.scene  of  action  and  are  welcomed  by  those  who  are 
fond  of  the  oyster  flavor.  The  liucheonette  and  the 
soda  fountain  both  make  room  for  oyster  diabes.  Here 
sre  a  few  ideas  in  connection  with  serving  them. 

Either  select  an  oyster  man  upon  whom  you  can 
depend  to  give  you  the  best  oi  these  bivalves,  or  else 
select  them  in  person  yourscli.  By  siiccinlizing  or. 
oyster  foods,  enough  should  be  used  to  make  it  well 
worth-while  for  an  oyster  dealer  to  cater  to  the  fountain 
man.  Only  buy  from  day  to  day  as  many  oysters  as 
can  be  used.  €8ve  preference  4o  6nt  itnality  and  charge 
accordingly. 

Keep  the  oysters  on  the  ice  until  wanted.  Choice 

oysters  should  be  large  and  plump  and  should  not  be 
slimy  to  the  touch  nor  should  there  be  a  sour  odor. 
Fresh  oysters  are  appMiiiag  and  remind  one  of  tbe  odor 
of  the  ocean.  ' 

To  prepare  oysters  for  use,  allow  them  to  stand. 
Remove  the  oyster  from  the  liquor.  When  the  liquor 
is  settling,  remove  from  each  oyster  the  large,  tough 
muscle  and  any  bits  of  clinging  sheU.  Drain  off  the 
clear  portion  of  the  fiquor  rejecting  sand  and  settlings. 
Wash  the  oysters  quickly  in  very  cold  water  in  a  co- 
lander. Siiake  and  let  them  drain  a  few  moments,  then 
put  the  oysters  and  liquor  back  on  the  ice  until  wanted. 
The  washing  removes  any  sand  or  gritty  particles  from 
the  valves  of  the  oysters,  and  m^es  them  far  more 
delicate  in  the  eating. 

Careless  oyster  service  is  marked  by  oysters  which 
are  gritty,  small  and  flavorless,  and  served  with  the 
tough,  tasteless  muscle  left  in  them.  This  muscle  is 
ohjcction.Thlr  for  two  reasons.  It  is  indigestiiile  and 
also  is  o:  a  nature  to  absorb  poisonous  substances 
.\nyone  who  lias  ever  served  or  eaten  oysters  prtpared 
properly,  will  never  want  lo  g"  back  to  the  old  careless 
ways. 

Oyster  Cocktail 
Serve  medium  sized,  ice-cold,  prepared  oysters  in  a 

stemmed  sherbet  Kla<;s,  laying  them  upon  a  ber!  of 
finely  chopped  ice.  Sprinkle  lightly  with  Wurtcster- 
shire  sauce.  Put  one  quarter  of  a  lemon  upon  the  side 
of  the  glass,  and  serve  Tabasco  sauce  in  a  separate 
bottle. 

Hot  Oyster  Broth 

iif.it  tvv,.  »im,Lts  ul  fresh  oyster  juice  piping  ho; 
.Add  a  icaspnniiful  of  cream,  celery  salt  and  pepper 
Fill  the  glass  with  hot  water.  Serve  with  crisp  soda 
crackers. 

Ojrster  Stew 

For  each  person,  allow  about  tive  ounces  (a  i.tt'e 
over  lialf  of  a  measuring  cup)  of  soltd  oyster  nicLits. 
I'reparc  the  broth  by  taking  one  cup  of  water,  one  cup 
or  rich  milk,  a  piece  o!  butter  the  size  of  a  walnut, 
celery  salt  and  pepper.  Cook  until  boiling.  Add  the 
prepared  oysters,  bring  to  a  boiling  point,  and  cook 
one  minnte.  Serve  immediately. 

Cream  of  Oysur  Stew 
Prepare  as  above,  only  thickening  the  Uqnsd  with 

a  rounding  teaspoonful  of  flour  rubbed  smooth  with 
a  tablespoonful  of  milk  or  cream.  Add  a  teaspOOnful 
of  minced  parsley- 

Scalloped  Oysters 

For  these,  •  smaller  oyster  may  be  used,  and  the  re- 
moval of  the  tough  muscle  is  less  important.  Take  a 
greased  baking  dish  cither  individual  or  a  large  sized. 
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Put  in  a  layer  of  oysters  and  cover  to  the  depth  of  one 
quarter  of  an  inch  with  rolled  cracker  crumbs.  Dot 
with  bits  of  butter.  Season  with  salt  and  pepper.  Re* 
pcftt^  finishing  with  buttered  cmnbs  on  top.  Take 
miUr  enough  to  just  fill  the  dish,  using  •  knife  to  let 
it  so  to  the  bottom  on  all  sirlci.  Qake  from  forty  tO 
fifty  minutes  in  a  moderate  oven. 

Fried  Oysters 
Prepare  the  oysters.  Dry  upon  a  clean  cloth.  Dip  in 
beaten  egg,  adding  a  tabic  spoonful  of  ice  water  to  each 
egg.  Roll,in  cracker  crumbs  and  fry  in  deep  Cat.  Serve 
with  lemon  and  garnish  with  parsley. 


BIO  SUGAR  SURPLUS  REPORTED 

PodCnl  Company  Estimates  Carry-Over  of  2,000,000 
Tool  and  Predicts  Lower  Piicea  Will  Be  Needed 
To  MMhet  It 

The  Federal  Sugar  Refining  Company  in  a  statement 
issued  recently  says  that  in  spite  of  the  reduction  in  the 
quotation  of  Cuban  suijar  iruni  JJ^  to  cents  by  the 
Lul>;in  LiuninihSKJii,  no  large  movement  of  supplies  can  lie 
expected  unless  iiirtlier  reductions  are  made.  In  the 
company's  opinion  the  commission  waited  too  kmg  to  cut 
Its  quotation,  thereby  permitting  other  producers  to  market 
their  supplies,  and  the  present  reductkn  comes  widi  the 
new  dratestic  crop  practically  ready  for  shipment,  while 
the  period  of  heaviest  consumption  is  past  Tht  oooqaoy's 
statement  in  part  follows: 

"FciJcrn!  statisticians  estimate  that  the  carry-over  in 
Cuba  and  the  United  States  on  Jaii.  I,  1922,  will  exceed 
2filiOja00  tons  refined  Migar  Some  73,000  tons  of  outside 
sugars  are  still  available  for  this  market,  the  theater  part 
of  which  will  arrive  this  month.  In  Cuba  fliere  remains 
100,000  tons  not  under  the  commission's  control  and  nearly 
1,600.000  tons  under  the  control  of  the  commission  which 
are  still  unsold.  Stocks  of  raws  held  by  importers  and 
refiners  on  Sept.  22  c(|!iakd  163,000  tons.  The  remaining 
halancc  of  the  Ilr-wa-  a-i  •:■>;)  re.iche.s  100,000  tons.  This 
makes  a  total  di  _',(Xi8.r)0()  tons,  etjual  to  1.895,000  tonS 
refinctl.  To  this  must  be  added  the  new  domestic  beet 
crop,  which,  with  the  unsold  balance  of  the  old  crop, 
approximates  I^OOIUIOO  tons,  and  the  new  Louisiana  cane 
rrnp.  esthnated  at  225,000  tons.  Tliis  Rives  .i  total  of 
.",120,000  tons.  From  this  should  be  deductc-l  possible 
exports  from  Cuba  and  the  I'nitefl  ,'^tates  frnm  Oct  1, 
to  Dec.  i\,  which  m.ay  n  acli  I'HI.INIO  i,  ns,  and  domestic 
consumption  here  of  a'lont  .KKl.iNiO  ti  ns  a  month  for  the 
rest  of  the  year.  This  leaves  a  carry-over  of  more  than 
2,000,000  tons. 

'^ur  Cuban  corresiKvndent  stales  that  little  is  bein^ 
heard  there  of  a  loan  from  the  United  States  wliirh  would 
facilitate  the  Government's  plan  for  the  pnrclia-r  of  •]\e 
reman; inu  suyars.  ind  that  talk  of  a  German  purchase 
of  1.00r»,(KK)  tons  starte<l  with  exanKCrafed  ideas  of  the 
possibility  of  rcfjning  it  there.  A  European  demand  seems 
far  ofT  at  present :  in  fact,  for  over  a  month  no  sales 
<  f  CuVas  have  t  .  iMi  made. 

"Home  refiner-  in  I.nn<lon.  acrordinc;  to  Fctleral's  Euro- 
pean corre^-imiiclrnt.  have  redii'-f  tl  tlirir  prirc  to  shilli:ins 
duty  p.iid,  and  buyers  arc  hesitating  to  buy,  I'earmK  lurllier 
reductions.  Present  wrathrr  in  l>eet-«rowinK  reRi<ins  is 
very  favorable,  and  there  is  apparently  little  foundation 
for  reports  of  damage  due  to  drought** 


WiA  tbo  Elect 
"Now  tell  me  why  we  aboold  want  to  go  to  heaven," 
said  the  Sunday  school  teadier. 

"That's  where  all  the  best  peo^  go,"  replied  the  little 
dauRhter  of  the  social  climber. 


SHORT  U.  S.  RAISIN  CROP  FOR  Ittl  WILL 

HAVE  BIG  EFFECT  ON  WORLD  SUPPLY 

.Announcement  of  the  unusual  shortage  ©f  the  raisin  crop 
of  the  United  States  in  the  current  crop  year  calls  atten- 
tion, says  the  Trade  Kccurd  of  The  National  City  Bank 
of  New  York,  to  the  great  ^owth  in  OUT  raisin  tadostiy 
in  recent  years.  It  is  only  witbm  a  comparatiTelr  ahoR 
time  that  we  realized  that  tiie  United  States  bad  qualifica- 
tions of  soil  and  climate  for  becoming  the  world's  largest 
raisin  producer.  Since  tliat  time,  however,  we  have  not 
only  f our  own  Krowing  demand  fur  this  imjiortin: 
article  ul  food,  but  sent  enormous  quantities  to  our  fruit 
hungry  neighbors. 

Itwas  only  in  1898  that  our  raisin  exports  wwe  cos* 
sidered  of  sufficient  in>porunce  to  include  them  in  the 
government's  reports  of  foreign  trader  the  official  figures 
of  that  hiida!  year  of  the  raisni  export  record  having  l>cen 
3,000,000  pounds  with  a  value  of  but  $167,000.  Since  that 
time  we  ha\-e  exfKjrted  550,O0O,(X)O  [loimds  of  raisins,  valued 
at  over  $.=lM:rM,(hKi.  i),e  ralcndar  year  1920  alone  showmg 
110,000,000  pounds  exjwrted  at  a  value  of  over  $13,000|,OOQ, 
the  distribution  extending  to  75  countries  andcoloniea  aitfr- 
atfd  in  every  grand  division  of  the  world. 

Meamime,  our  imports  of  raistas  wMdt  had  ran  as 
high  as  AOSKOJOOO  pounds  a  year  in  the  "pre-raisin"  period 
of  our  industries  dropfK-d  to  10,000,000  pounds  in  1900 
5,000,000  in  1910,  J.DOO.tXX)  in  1915,  1.000,000  in  I'MS.  and 
less  than  a  quarter  of  a  million  pounds  in  1919.  With  the 
recent  shortage  in  our  dnmestic  supplies,  however,  coupled 
with  a  revival  of  the  raisin  in<lustrv  in  southern  Europev 
,\sia  M  inor,  and  Australia,  our  exports  in  die  fiscal  year 
1921  were  but  24,000.000  pounds  and  our  imports  whkii 
had  been  120^000  pounds  in  1919  advanced  to  14.000.000 
in  1920  and  43,000^  in  the  fiscal  vear 

Cah'fomia  is  our  chief  raisin  producer,  practically  all 
our  enormous  production  nriKinating  in  that  state  The 
total  raisin  production  of  the  contitry  amounted  •  .  but 
180,000  pounds  in  1874,  lOJ.IXXMKK)  in  1804.  I'»HK»r)iXX( 
in  1912,  264,000,000  in  1916.  JOt),000.000  in  1918.  340,000,- 
000  in  1919^  and  380,000,000  in  1920,  but  dropping  m  the 
short  crop  year  1921  to  220^000^000  pounds.  The  processes 
of  turning  the  grape  into  the  ral^  have  been  greatly 
improved  in  recent  years  \ry  the  use  of  machinery  for 
curing,  seeding,  packing  and  dist^;butin^;  the  rii.  rnjn.;* 
crofi  1-1  which  we  nornially  lea  l  tlir  world.  Our  chir: 
rivals  in  the  world's  raisin  industry  are  tl»e  Nfeditcrranean 
countries.  Chile,  and  southern  Australia  which  has  recently 
come  into  the  field  as  a  raisin  producer.  The  United 
States  produces  in  normal  yean  <D  per  cent  of  the 
raisin  crop  of  the  world. 


CUBAN  SUGAR  FACTORY  BEATS  RECORD 
The  greatest  amount  of  sugar  ever  produced  by  any 
sugar  factory  in  the  world  in  a  single  season  was  turned 
out  by  Central  Ddictaa,  kt  Cuba,  which  has  just  dosed 
with  7fi6k37B  bags,  or  109.7ri8  tons,  of  raw  sugar  to  its 
credit  To  convert  this  quantity  of  raw  sugar  into  refined 
would  keep  tlie  larijest  .suL'ar  refinery  In  the  United  States, 
the  Brooklyn  refinery  of  the  American  Sugar  Refining 

Company,  boQr  for  more  than  57  days. 


SNOW  FOUNTAINS,  INC..  TAKE  NEW  LEASES 

Announcement  has  recently  been  made  that  Snow 
Fountains,  Inc  ,  have  takrn  a  lease  on  two  store  locations 
in  the  fmancial  district  of  New  York  and  intend  to  in- 
stall fountains  and  luncheonette  ininiediately.  One  of 
the  properties  is  on  the  ground  floor  of  the  building  of 
the  Canadian  Bank  of  Commerce  at  16  Exchange  Place 
and  the  other  is  at  9  Pine  Street  and  is  leased  from  the 
Bankers  Trust  Company. 
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Tea  Sales  Remaim  Largely  Undeveloped 

Fountain  Proprietofs  Who  Wish  to  Appeal  to  the  Lovers  ^ 
This  Beuemga  Must  Expend  Much  Care  and  Thou^ 
in  the  Choice  and  Pr^aration  of  The  Drink 


TEA  is  one  of  the  most  popular  of  the  hot  drinks 
and  tgr  all  odds  the  easiest  to  prepare  yet  it  is  less 
served  at  the  fountain  luncheonette  than  the  others. 

CofTee.  Cocoa  and  chcpcolatc  all  rank  wtdl  ahtad  of  it. 
Wl-.y  this  is  tlie  ca->c-  ia  nut  su  easy  to  llndcr^tand  unless 
it  is  that  nu  rt-  <  i:,  rt  lias  been  put  into  pushing  the  other 
drinks  aird  i>ringing  them  to  the  attention  of  the  public 
so  that  they  are  more  intinatdir  associated  in  the  pnUic 
mind  with  the  fountain. 

That  there  is  a  gnod  demand  for  tea  at  the  fountain, 
once  people  become  accustomed  to  expecting  it  there,  is 
proved  by  the  experience  of  those  csUblishmeius  which 
have  made  a  drive  for  the  af(crn«  on  tia  business.  Many 
finintains,  in  sections  where  it  is  practical,  have  adapted 
their  luncheonette  departnieiits  to  the  serving  of  afternoon 
lea  between  four  and  five  o'clock.  This,  as  the  name 
impliea,  means  tea.  though  not  a  few  of  the  patrons  dis- 
jMnae  with  the  bcwerage  which  is  supposed  to  be  the  ex- 
cuse for  the  htneh. 

Tea  is  likewise  available  at  nearly  all  fountains  which 
do  any  luncheonette  business  hut  is  more  rarely  called 
for,  fre(iucntly  because  peuplc  are  nn accustomed  to  order- 
ing it  and  frequently  because  people  with  a  real  fondness 
for  the  beverage  have  tried  it  there  and  found  it  sadly 
wanting.  In  justice  to  iu  own  reputation  for  Quality  each 
fountain  should  feet  tmder  an  obligation  to  good 
tea  if  it  serves  any. 

Important  to  Have  Boiling  Water 

This  ought  not  to  be  too  difficult  since,  as  already  re- 
marked, tea  is  the  simplest  hot  beverage  to  prepare.  The 
cssetitial  requirement  is  to  make  it  with  boiling  water. 
Moreover,  to  get  the  best  results  this  water  nmst  not 
only  be  boiling  but  it  ma.<t  be  fresh ;  that  is,  it  must  be 
fresh  water  which  ha;  Mi  l  l:c(-i  hrousrht  to  a  boil  and 
not  water  wllicli  1  fi  n   .il !( riiately  healed  and  c<x>lcil 

for  hours  in  an  urn,  \\,i!^r  which  has  heen  treated  in 
this  way  is  flat  in  taste  aiid  si'Oils  the  delicate  flavor  of 
the  tea. 

Here  is  where  most  fountains  fall  down;  they  are  not 
particubir  that  the  water  naed  shall  be  at  a  boil  and  they 
are  less  particular  that  it  iball  lie  freshly  boiled.  In  fact 
this  last  requirement  Is  almost  uiriversally  neglected  on 

account  of  the  minor  inconvenience  involved.  It  is  <  ;im.  r 
to  draw  it  from  the  hot  water  urn.  One  of  the  foinu.iiiiH 
which  s|>eiializcs  on  afternoon  tea  lias  an  nuj:  i  i  way  ot 
covering  this  situation.  A  sjiecial  water  heater  is  arrangcti 
with  a  smalt  copper  coil  and  a  big  gas  flame  to  heat  it. 
The  simple  act  of  turning  a  little  fatKCt  causes  the  flame 
to  fight  automatically  and  in  a  few  seconds  boUmg  hot 
water  is  issuing  from  the  faticet. 

Tod  little  attention  is  also  paid  to  the  choice  of  tea. 
Most  fountains  as  well  as  most  restaurants  arc  r. nii  iit  t.i 
buy  tlic  little  individual  bags  of  tea  without  much  thought 
as  to  the  quality.  This  is  a  very  convenient  and  M>ei<ly 
way  of  handling  the  tea  serving  question  as  each  hag 
contains  just  enough  tea  for  a  cup  or  small  pot  and  they 
are  bought  in  assorted  varieties,  with  each  little  bag 
carrying  a  rard  purporting  to  give  the  kind  of  tea  con- 
tained. I'nfortunately  the  quality  of  tke  general  run  of 
the  tea  si>ld  in  this  way  leaves  mudi  to  be  desired  and  it 
is  to  he  feared  ih.Tt  frc<iuently  the  diflfcrent  s  .its  differ 
only  in  the  lal>ets.  Moreover,  it  is  worth  rcmemlKring  that 
no  real  tea  enthtisiast  would  ever  think  of  allowing  his 


precious  leaves  to  steep  in  a  cloth  bag  which  detracts  from 
the  flavor. 

The  foniitaui  .--ervirg  tea  must  clioo>,e  whether  to  make 
a  si>Lx-ta!  effort  to  get  lea  trade  or  ti.i  mcrels  serve  goo<l 
tea  and  be  content  with  the  patronage  whidi  develops.  If 
the  latter  course  is  chosen  the  choice  of  the  tea  becomes 
simple.  It  is  •false  and  foolish  eenoomy  to  buy  cheap  tea 
when  a  good  quality  may  be  used  at  a  cost  with  amounts 
only  to  a  minute  fraction  of  a  cent  a  cup  more.  Sixty  i.r 
at  most  eighty  cents  will  buy  as  good  a  tea  as  most  persons 
are  qualified  to  appreciate.  Not  more  than  three  varieties 
are  rc(|uired  With  an  Orange  Pekoe,  ail  English  Break- 
fast and  a  Formosa  tea  the  fountun  is  OQUipped  to  meet 
the  demands  of  most  people. 

Service  should  he  m  small  pots,  holding  at  roost  two 
cups.  The  tea  should  be  measured  in  a  spoon  or  scoop 
and  placed  in  the  dry  pot,  which  is  then  filled  with 
boiling  water.  Bags  should  he  avoided  for  the  reason.? 
stated  and  under  no  circumstances  should  tea  be  served 
from  an  urn  or  other  receptacle.  If  the  tea  is  not  fresh 
it  is  practically  worthless  from  the  stami^oint  of  the 
drinker. 


Tea  Sometijnca  Uted 
Those  fountains  which  are  making  a  specialty  of  after- 
noon tea  put  much  more  effort  into  developing  the  tea 
trade.  At  least  one  svcb  establishment  advertises  Russian 
tea  and  makes  good  on  the  ctaim  witfi  a  high  grade 
Russian  te.i  of  a  qualitN'  w!i;ch  scl's  at  retail  at  fifteen 
dollars  a  pound.  .\eed!ess  to  sav  flu-  eliarj^e  is  in  pro- 
portion to  the  quality  and  a  i>'t  of  this  Russian  tea  hold- 
ing two  cups  is  on  the  menu  at  forty  cents.  This  shows 
an  excellent  profit  for  the  tea  is  exceedingly  Mrong  and 
only  a  pinch  is  needed  to  make  a  cnp  of  reasonably 
strong  tea.  The  fiavor  it  delightful  and  aided  by  tiie 
charm  of  novelty  and  the  attracthm  of  the  fancy  price 
has  built  up  a  good  demand  for  the  beveraw,  which  is 
popular  with  two  classes  of  patrone.  those  who  appreciate 
exceptional  tea  and  those  who  think  that  thcv  must  drink 
it  l)ccause  it  is  the  thini:  t  .  'Iir  A:. miinj  i  >  ilw.-  man- 
ager, the  latter  class  is  much  in  the  majority  but  from  his 
point  of  view  It  does  not  matter  why  they  buy  it  so  long 
as  they  do. 

Service  here  is  in  silver  plated  pot*  and  the  tea  is  ptit 
in  in  siher  platetl  jierf' >ratrfl  tea  ball'.  T.einon  and  sticar 
arc  servc<l  with  the  ten  and  cream  if  it  is  rlcsire<l.  thouiih 
few  are  so  foolish  a-,  to  ilestrov  the  delicate  aroma  and 
delicious  flavor  in  this  way.  .All  the  usual  accompaniments 
of  ufternoon  tea  are  served  and  quality  is  maintained  re- 
gardless of  price.  Imoorted  jellies  and  conserves  occupy 
an  important  place  on  the  menu.  But  that  b  another  stor>-. 

The  tea  situation,  in  brief.  i<  that  many  persons  would 
■  irdcr  tia  at  the  fountains  if  oidv  thcv  could  he  sure  of 
yetflnt:  a  In'veracc  of  at  lea'it  l  iL-li  i;u,ilit>'  as  thev  are 
accustomed  to  at  home.  This  h.ilds  pood  tor  every  foun- 
tain that  maintains  a  luncheonette  The  business  is  there, 
waiting  for  someone  to  develop  it.  .^s  for  profits,  tea 
costs  les.s  than  coflfec.  cup  for  cup,  it  is  easier  to  make 
and  it  will  sell  for  the  same  price.  Fifteen  cents  for  a 
smalt  t>ot  of  tea  n  almost  a  standard  price,  except  in  the 
more  cvcln^ive  places,  and  at  this  price  the  margin  of 
profit  is  entirely  satisfactory,  being  higher  than  on  any 
other  fountain  beverage. 


Digitized  by  Google, 


78 


THB  SODA  FOmTAIN 


[OcnwB,  1921 


Chocolate  Most  Popular  Hot  Drink 

Universal  Appeal  of  This  Beverage  Makes  Its  Preparation  of  Special 
Importance  so  That  It  Can  Be  Made  Center  of  Attack  in 
Campaign  for  More  Winter  Business  at  Fountain 


HOT  chocolate  ranks  ettiXy  first  among  the  Winter 
drinks  at  tlie  fountain.    One  manager  of  a  large 
fountain  estimates  that  more  cupi  of  hot  chocolate 
are  sold  at  his  fountain  than  of  all  the  other  hot  drinkt 
coobined,  indudinf  the  bouillons.  The  cacperknce  ol  noM 
win  tear  thif  ttatement  oat;  hot  dioeolftte  is  the  real 

Winter  drink.  Its  relative,  cixoa,  is  much  le^^  i:iiiHjr'.aiif 
as  a  fountain  drink,  though  served  in  fair  quantity  a:  nwr.y 
places. 

The  popularity  of  chocolate  is  such  that  many  believe 
that  there  is  no  necessity  for  pushing  its  sale;  it  will 
»cU  itself.  This  attitude  is  »  mistake.  It  will  only  sell 
ttsdl  when  it  is  better  than  that  aenradi  at  any  of  the 
nevbboring  foimtains.  Then  it  win  VnSif  leli  itself  in  a 
volume  wonderful  to  behold. 

The  only  question  is  how  to  make  it  bct'.er  than  anyone 
else  can.  Pracncally  every  fountain  man  who  has  Riven 
thnuKht  to  !ii-  l>usinc.ss  has  realized  the  imiwrtance  of  hot 
chocolate  and  has  worked  at  perfecting  his  methixl  He 
has,  twtally,  a  pet  procedure  which  he  bdievr-^  gives  an 
cimqitional  beverage.  For  that  reaioii  it  would  be  a  ttrave 
nan  whtf  would  ovtline  a  method  and  put  it  fowth  as 
the  best  and  only  way  to  make  perfect  hot  chocolate.  Each 
brand  of  chocolate  has  it&  staunch  adherents  and  many 
rvcn  prefer  tn  buy  C(Voa  make  their  Own  chocolate, 

feeling  that  their  product  is  better  than  they  can  boy. 

Xndividaal  Bsperinenling  Ne«d«d 

.'>o  with  all  thcM.  factors  to  'ic  taken  into  considcratiim 
it  15  practically  impossible  to  say  how  chocolate  sliould 
be  made.  It  is  a  problem  in  which  each  man  must  work 
oat  his  own  salvation,  taking  into  account  the  preferences 
and  idiosynctasiet  of  Ms  particttiar  patrons.  For,  after 
all  it  is  the  patrons  who  are  to  be  satisfied.  A  nan 
may  make  die  most  wonderful  diocolate  in  the  worlii,  ae> 
cording  to  his  own  judsmcnt.  Hut  units',  the  majority  of 
his  customers  are  of  a  likf  npiaiun  ii  profitcth  him 
iiotliinL'. 

The  most  difticult  thing  to  decide  in  this  connection  is 
the  problem  of  sweetening.  Some  prefer  tlie  bever.ige 
vciy  sweet  while  others  are  sickened  by  too  much  sweet- 
enhg.   Both  must  be  satisfied  as  far  as  is  possible  and 

>>crein  lies  the  difficulty.  Most  fountains  foUow  a  middle 
ground,  prcferinK  to  risk  displeasing  those  who  wish 

the  In-veraKe  cither  very  swrct  .ir  with  very  little  sugar. 
•If  voiir^e,  it  entirely  iii<n;1ic,ii  tor  lli>sc  who  wish 
;lic  drink  sweeter  to  put  I'l  ni.irc  s-,iL;ar,  \  ct  it  is  a  fact 
that  lew  will  wish  to  do  this,  preferring  rather  to  shop 
around  atnouK  the  fountains  until  tlny  find  One  where 
the  flavoring  is  to  tlteir  liking. 
In  this  way  each  fountain  graduaMy  btriMs  up  a  choco- 

U.U-  trnile  which  prefers  the  particular  dfitic  SMTVed  there 

..nd  wnx  the  c.w  -tTved  next  door.  For  tWs  reason  it  is 
hiKliiy  doirahle  to  maintain  the  «reatest  pos'^il-Ie  uniformity 
in  the  hot  chocolate.  Each  Ivatrh  sho-ild  he  as  nearly 
like  the  last  as  it  is  humanly  possible  to  make  it  and  never 
without  adequate  rea*  'n  <l-....n'rl  the  aenc-al  formula  be 
changed.  To  do  this  will  surely  di^llk•a^e  a  large  portion 
•  f  the  patrons  and  even  if  the  change  is  an  improvement 
)i  will  uke  a  long  time  T<i  arrtistom  the  fountain's  public 
tn  the  new  drink 

Use  Plenty  of  Whipped  Cream 
One  point  in  herring  chocolate  which  many  overlook  is 


:hc  im{>ortance  of  whipped  cream  or  marshmallow  topping. 
.Some  fountains  do  not  use  it  at  all  while  others  are 
disposed  to  eoonomsac  unduly  in  the  portions  served.  There 
is  no  excuse  for  this.  A  liberal  spoonful  or  even  two  ot 
whipped  cream  «r  tapping  adds  Uttic  to  thn  «oit  of  the 
drSnIt  and  imprwes  die  quality  imtneaanrably.  The  tntibte 

.  t  having  an  adequate  supidy  of  whipped  cream  always 
1  II  liand  is  slight  in  comparison  with  the  returns  which 
It  will  I  My.  It  is  the  little  annoyances  rurh  ^jcttinc  i  j 
cream  on  chocolate  which  disgust  patrons  with  a  fountain. 
The  matter  of  price  is  seconduy  to  serviea  and  quality 
with  most  eustomcrs. 

While  cxeeptkMMl  hot  chocolate  will  always  advcrtist 
and  sell  itself,  that  does  not  mean  that  it  will  not  sell 
lietter  if  given  a  little  assistance.  It  offers  one  of  the 
ht-st  ]H>ints  of  attack  for  an  advertising  campaign  to  boost 
Winter  business.  Its  almost  universal  fKjpularity  makes 
advertisitii;  rega'iiing  it  mean  far  more  to  the  ;rrostiecti\e 
customer  than  an  attempt  to  push  something  which  fewer 
people  care  for.  By  advertisfalgt  it  is  not  necessarily  im- 
plied that  it  must  be  done  en  n  billboard  or  in  the  news- 
papers. One  of  the  most  effective  forms  ef  fmmtain  ad- 
vertising is  the  use  of  cleverly  worded  and  well  dnwn 
signs  scattered  about  the  establishment 

Merita  ef  Hm  Cheedale  Maajr 

(  hocolate  lends  itself  readily  to  this  sort  of  publkitr 
for  It  lias  nvmy  virtues  which  can  be  extolled  in  prose 
o'  rhyme  It  is  not  n  rosary  to  go  into  the  wording  of 
these  siKns.  here.  Kveryone  can  think  of  many  things  to 
say  al>out  chocolate  and  hundreds  of  cle\'er  suggrstioiu 
have  been  offered  and  used  in  the  past  It  is  sufficient 
to  say  that  the  point  of  most  powerful  appeal  is  usuallj 
supposed  to  be  the  food  value  of  die  driidc  Variations 
may  he  played  on  this  by  taOnng  of  its  hcaMifnlness  and 
is  s.x.-.hinc  ijualitics.  its  ease  ol  digestion  and  its  restful 
ctTcet  on  jauRled  nerx'es. 

(ii'.ci;  .'iny  sort  of  pushing  and  chocolate  will  sell.  With- 
out any  it  will  sell,  but  not  as  well.  Even  poor  chocolate 
will  sell  to  •  certain  extent.  What  more  need  be  said 
to  prove  hs  enormous  popularity  with  cold  weather  patrons 
of  the  soda  fountain? 

Cocoa  is  vastly  less  popular  and  while  SCfVed  to  •  glCBter 
extent  in  the  home,  is  cast  in  the  shade  at  die  fountain 
by  its  more  favorer!  rival.  N'ot  all  fountains  serve  coccM 
at  all  and  few  have  a  larK*^  call  for  it,  though  keeping  it 
on  hand  for  the  rare  customer  who  prefers  it  to  chocolate. 
Its  use  at  the  fomitain  is  too  slight  for  it  to  require  any 
extensive  n;<  n-.ioii  but  the  same  principles  apply  to  it  as  to 
chocolate,  if  it  is  served  at  all,  care  should  be  taken  that 
!t  is  made  as  the  customers  prefer  it  and  «s  ddideoaly  as 
•» ...IMc  lust  because  a  drink  is  net  popahr  does  not 
ii;c^i:i  that  it  sliould  be  made  and  served  hi  a  careless,  slip- 
sliod  manner  which  is  a  rcflecdon  on  the  repntatieat  of 
the  fountain. 

Plum  Poem 

Peter  Peck  ate  a  purple  plum 

Which  was  partially  neglected, 
So  his  mother  had  the  doctor  come, 

But  all  that  he  detected 
Was  a  pain  in  Peter's  little  turn 

Which  might  have  been  expected. 
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Bouillons  and  Malted  Milk  Featured 

special  Hot  Food  Drinks  in  Variety  to  Please  Every  Taste 
Supplement  Regular  Winter  Stand-by  on  Menus  and 
Draw  Patimagg  for  Three  Huntoon  Fountains 


NOTHING  gives  a  brisker  tone  to  -oda  fountain  busi- 
ness during  cold  weather  than  a  wide  variety  of 
hut  drinks.    1;  is  s.i'r  to  estimate  that  nine  out  of 
every  ten  patrons  during  the  cold  days  will  want  a  hot 
drinlL  Bitt,  wlut  all  of  tbem  mutt  is  varied. 

Hcroforc,  lays  Koy  Htmtooa,  who  runs  three  foonlaias 
in  New  York,  prepare  early  to  serve  your  hot  drinki  in 
tempting  variety.  It  is  not  enough  to  plan  that  you  wfl! 
have  hot  coffee  and  hot  chocolate  always  ready.  Start 
now  to  plan  your  drinks,  experiment  witli  each,  find  out 
how  each  can  be  most  quickly  made,  what  drives  it  the 
moM  appetizing  flavor  and  what  drinks  are  in  greatest 
denaod.  A  little  jndidovs  ieatoring  of  certain  favorites 
on  lh«  first  cool  dajrs  will  soon  determhw  what  your  mea 
customers  prefer,  what  the  women  shoppers  prefer  and 
what  the  nocr-to-be-igtiorcd  school  trade  prefers. 

Mr.  Huntoon,  whose  long  cxi>cricncc  in  the  soda  foun- 
tain field  has  given  him  a  stock  of  excellent  formulas  for 
hot  drkdcs  reeonmends  a  wide  variety. 

"In  addition  to  the  standby s,  hot  coffee  and  hot  choco- 
late, we  have  constantly  on  our  menus,  Irat  tomato  bouillon, 
liot  tomato  bisque^  beef  booilkMi,  dam  bouillon,  and  hot 
malted  milk. 

"While,  each  fonntain  manager  has  his  own  ideas  about 
the  making  of  these  drinks,  all  have  found  some  little 
Indfvldnal  tooches  that  lift  even  so  commonplace  a  dritdc 

as  beef  bouillon  above  the  .ivcragc.  While  1  have  always 
IjOMght  prepared  beef  aivi  clam  bouillon,  I  have  found 
that  the  addition  of  a  ^mall  piece  of  butter  to  each  cup 
of  the  bouillon  lieforc  the  hot  water  is  put  in  Rives  the 
bouillon  a  richness  and  flavor  that  causes  the  memory  to 
Iii^ier  ixi  the  nuod  of  the  customer-^nd  to  bring  him 
bade  for  more.  On  the  whole,  men  usually  prefer  either 
beef  or  clam  bouillon  .<;crvcd  plain,  but  many  women  pie* 
fer  it  with  a  topping  of  whipped  cream.  Because  it  b 
much  easier  to  put  it  in  I'uiii  tn  take  it  out,  we  usually 
scr>e  the  bouillon  plain,  and  only  add  whipped  cream  to 
these  drinks  upon  request" 

Tomato  Bouillon  Properly  Made 

T«/mato  bouillon,  which  Mr  liuutoou  has  found  to  be 
one  of  the  rrosi  iio[  ular  >.t  the  bouillons  at  his  fountain, 
is  something  on  which  he  particularly  prides  himself.  "Too 
often,  tlie  customer  who  asks  for  tomato  bouillon,  finds 
that  the  soda  clerk  puts  in  a  jtpoonful  of  something  that 
ledks  suspiciously  like  catsup  into  the  cnp^  and  adds  hot 
water.  What  results  is  a  drink  of  red  water— which  has 
onlv  one  virtue     It  is  hot. 

"Alter  I  n  .:  I  >  ix  riinciitv  wc  have  found  that  the  most 
satisfactory  stock  for  tomato  bouillon  is  what  we  make 
ourselves,''  he  says. 

The  recipe,  which  has  been  used  by  Mr.  Huntoon  for 
a  number  of  years,  always  with  the  most  satisfactoiy 
results  follows: 

One  bottle  of  Hebn's  ketchup; 

( tic  rnn  o  f  Richards  &  Robbins  Tomatoes; 

One  ounce  of  beef  extract; 

One  teasp-.onful  of  flour: 

Seasoning  to  taste. 

Bring  mixture  to  boil,  and  with  measuring  stick,  test 
for  proper  consistency.  When  sufficiently  thick  remove 
from  fire,  cooU  and  ^ace  in  bottles  for  future  use.  The 
recipe  ii  for  a  cnmparativcly  small  quantity,  but  it  may 


he  increased  until  a  suffdcntlr  large  amoimt  ii 

one  time 

Thi.s  stfKk,  to  which  hot  water  is  added  for  a  plain 
bouillon,  or  part  hot  water  and  part  hot  milk  for  a 
heavier  bouillon,  is  one  of  the  biggest  sellers  at  )tt.  Hun- 
to<m's  fountains.  With  it,  he  has  built  up  a  reputation 
among  a  large  group  of  patroos  who  conw  to  his  fountain 
year  after  year  for  just  this  one  drink. 

"It  is  worth  while  for  a  fotmtain  to  experiment  imtii 
it  has  perfected  some  one  drink  in  this  way,  especially  in 
coUl  weather,"  he  points  out.  "In  this  manner,  a  firm 
reputation  can  be  built  anuMig  t;ie  customers  who  prefer 
that  one  drink,  and  when  they  want  anything  else,  the  cry 
is  'I>t's  go  over  to  BbnkV  Or  they  recommend  Blankfs 
to  their  friends,  who  may  care  for  the  same  thing,  hot 
who  patronize  the  store  for  die  simple  reason  that  it  hu 
an  est.iblished  reputation." 

Tomato  Bisque-^  Rich  and  Nourishing  Drink 

XothiuK  that  the  so<ia  fountain  can  offer  in  the  hot 
(Innk  line  is  more  aiipetizin^  <>r  more  nourishing  than  hot 
tiuii.ito  Si.s.jiic.  I  hat  this  fact  is  not  generally  recogniied 
1>\  patruiis  <'i  siida  fountains  is  due  to  the  fact  that  the 
drink  has  not  been  properly  featured  in  many  instances. 
If  a  fountain  inlemb  to  feature  this  appetizing  driflic 
during  tlie  eoming  cokl  season,  it  will  find  it  advaatsgeooa 
to  mention  it  in  window  signs  and  stidcers  back  of  the 
founta:ti.  A  simple  phrase  such  as  "Mot  T.inii'  :  nis<]uc. 
Xourisliing  and  ,Ai>i>ctizing"  or  "Hot  Tomalu  losque^  -A 
meal  in  itself   will  be  sufficient. 

The  correct  way  to  make  tomato  bisque  according  to 
Roy  Huntoon,  is  to  place  the  usual  amount  of  the  tOmatO 
Stock  described  above  in  the  cup,  add  a  small  amount  ol 
eitfier  water  or  milk,  then  a  spoonful  of  malted  milk, 
and  mix  in  the  dectric  mixer.  After  thb  is  thoroughly 
mixed,  fill  the  cup  with  hot  water,  and  add  a  topping  of 
whipped  cream. 

Hot  Malted  Milk  a  Big  SeUer 

Malted  milk,  accorrlin^  to  this  aullioniy,  is  Kaiuiiij.;  dailv 
in  popularity.  Whetlier  it  is  in  as  j?reat  demand  as  a 
hot  drink  as  it  is  as  a  cold  one,  cannot  be  definitely 
answered.  In  some  sections,  it  enjoys  its  greatest  favor 
as  a  diilled  drink,  for  the  additkm  of  dther  vanilla, 
chocolate,  or  coffee  flavoring  pennits  of  suffident  variety 
to  please  all  tastes.  For  a  very  rich  drink,  part  hot  milk 
may  be  used.  Of  course,  the  electric  mixer  is  indispensable. 

When  served  hot,  Mr.  Huntoon  has  found,  most  r'«''^plc 
prefer  their  malted  milk  without  flavoring.  He  explains 
this  by  pointinK  out  that  in  the  h<M  drMd,  the  sweetness 
of  the  flavor  is  in  some  way  made  more  proaounced.  Most 
people  do  not  care  for  a  hot  sweet  drbdc,  except  hot 
chocolate.  Just  a  pinch  of  salt,  is  what  most  people  want 
in  their  hot  malted  milk,  A  few  however,  ask  for  choco- 
late flavor. 

In  the  serving  of  liot  drinks  such  as  bouillons  an>!  m.^ltcd 
milk,  nothing  is  of  greater  ioMiortance  than  the  a.  .  nng. 
Of  course,  a  certain  anraunt  of  seasoning  is  already  in 
the  stock  for  tomato  bouilkm.  beef  bouillon,  and  dam 

litl  n  Therefore,  the  Rreatest  care  should  be  taken  in 
.iildnip  any.  The  best  rule  to  follow,  is  to  ad(J  absolutely 
iiiithiii^j.  hut  to  hand  f.irli  c'.i'-lf>:iier  s.tH  .-md  peo-'er  axtd 
let  him  season  his  drink  to  taste.    1  o  add  distinctioo  to 
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the  fountain  equipment,  it  is  a  gcx>d  plan  to  have  celery 
•alt  and  paprika  on  hand;  for  while  oomparativdy  few 
people  use  either,  the  few  who  uA  for  these  MaiwiiosB 
will  he  impresscrl  when  they  are  supplici! 

The  Hot  Drink  and  Luncheon  Specials 
One  of  the  be.>t  methods  of  building  up  a  luncheon  trade 
for  your  soda  fountain  is  by  having  a  wide  variety  of  hot 
drinks  during  the  winter  months.  In  busy  center^  it  has 
been  found  thai  people  come  in  <or  »  sandwich  and  a 
hot  drhik  of  tome  kind  not  only  at  thdr  regular  lundieon 
boor  but  also  during  the  morning  and  late  afternoon.  Men 
with  outside  jobs,  such  as  advertising  solicitors,  salesmen, 
etc.,  who  set  Ci'M  anil  hum;ry  niimiii^;  ar.iund,  frequently 
drop  into  a  soda  fountain  two  or  three  times  a  day. 
Shupjars  an<l  school  children  mahe  up  the  bulk  of  after- 
no'ini  patrons. 

The  tastes  of  these  three  groups  vary.  The  men  usually 
choose  hot  coffee,  althotigh  any  of  the  hot  bouillons  stand 
high  in  their  favor.   The  sandwiches  asked  for  are  usu* 

ally  the  old  reliables — ham,  cliecse,  tongue  and  corned 
beef.  Women  are  very  partial  to  hot  clwcolale  a>  a  drink, 
and  so  arc  school  children.  With  both  of  the  latter  classes, 
the  fancier  sandwiches  such  as  chicken  salad,  chicken  egg 
salad,  etc.,  arc  in  demand.  By  watching  Ae  diaractcr  of 
his  trade,  any  soda  fountain  proprietor  can  easily  deter- 
mine what  to  feature. 

At  the  new  fountain  in  tl«  State  I>rug  Company  store, 
an  innovation  for  the  soda  fidd  is  aboat  to  be  introduced 
During  the  coming  months,  this  fountain  is  going;  lu 
feature  a  hot  roast  beef  sandwich  on  toast.  This  is  made 
by  putting,'  a  sV.cc  nf  :  ,  .Id  roast  f)cef  on  toast  that  has  been 
prepared  in  advance,  and  over  alt  of  which  hot  gravy  ii 
poured.  The  only  caution  that  is  necessary  in  regard  to 
this  is  not  to  get  the  toast  hard,  and  to  be  sure  to  cut 
off  the  crusts.  Otherwise  too  much  difficulty  in  serving 
is  presented. 

This  outline  of  the  menu  for  the  cold  weather  to  be 

offered  in  the  heart  of  Manhattan  can  be  successfully 
used  by  any  soda  fountain  that  wants  to  build  a  trade 
diat  lasts  in  hot  drmks  for  cold  months. 


TBLL8  MERIT  OP  DUTCH  CHOCOLATB 

OeiMnI  MaiMger  of  C  J.  Van  Houten  A  Zoon  Sfaoera 

Ways  of  Featuring  Variety  Made  in  Holland  So  As 

To  Increase  Sales  and  Establish  Reputation 
By  Walter  J.  HamUn 

No  keen,  up-lO'date  soda  fountain  operator,  out  for 
business  and  determliied  to  see  that  every  new  customer 
is  made  a  permanent  customer,  will  take  a  chance  on 
the  qualfty  of  the  matenaTs  that  go  into  his  sodas  and 
his  stinda;  V  When  cold  w  cathi  r  rrmirs  along  he  is 
going  to  be  just  as  lussy  about  the  materials  of  his 
hii:  drinks;  pi  rhap^  < v.  ii  more  fii^-\  ,  for  many  of  the 
ho;  soda  items  nnist  stand  comiiar;>on,  not  only  with 
what  the  customer  can  get  at  the  fountain  across  the 
way,  but  with  what  he  can  find  on  hi>  own  domestic 
menu.  Your  tomato  Inaque,  your  coffee,  your  tea  and 
your  COCM  miut  compete  for  the  customer's  favor  with 
the  same  things  served  on  the  home  table,  and  it  is  a 
real  triumph  when  you  can  izi'.  the  man  you  serve  to 
say:  "Hy  (irorge,  1  believe  that  coffee  is  better  than 
we  have  at  home,"  or  when  the  housewife  si^hs  wist- 
fully: "Oh  dear.  I  wish  1  could  make  hot  chocolate  as 
good  as  that." 

1  would  Ukc  to  lay  heavy  stress  on  that  matter  of 
hot  chocolate,  which  I  believe  to  be  the  leader  on 
most  hot  soH.i  mrni!>  Hy  it,  your  menu  stands,  or 
falls,  through  it  your  profits  rise  or  drop.  Since  yours  is 
a  t.i  fi>im1a:ti  and  not  '•itiiply  a  luiu  heon  counter 
your  <u-tijtiur>  ri>,;li;Iy  cNpcct  >oiii(  dr:nk  o;it  of  tho 
ordin.'irv  and  iiirm  ;.:  ymi  <|u;t'  iiiuch  to  please  the 
palate  a<>  to  fill  tiic  stomach.  This  quest  for  rareness 


and  delicacy  turns  the  demand  to  hot  chocotate  where, 
very  often  under  similar  circumatances,  coffee  would 
be  called  for  tn  a  restaurant.  Therefore,  it  well  behooves 

yoi:  ;n  Inok  to  your  hot  chocolate  and  see  that  it  rep- 
resents correctly  the  high  standards  of  your  service. 

There  arc  many  kinds  and  makes  of  cocoa  which 
you  may  use  for  your  hot  chocolate.  My  interest 
m  Dutch  Cocoa  and  I  vt'ant  to  discuss  its  qualities, 
its  capacity  for  satisfying  your  customers'  demand  tor 
a  superlative  hot  chocolate  and  the  possibility  of  your 
making  a  feature  of  '^Chocolate  made  of  Real  Dutch 
Process  Cocoa"  to  establish  a  reputation  for  your 
fountain  and  impress  your  tr.ide  with  your  service. 

Dutch  Cocoa  i.s  good,  in  the  first  place,  because 
the  Xethcrlanders  who  make  it  have  the  courage  to 
throw  out  all  inferior  beans  and  concentrate  on  tho?c 
of  top  quality  alone.  In  the  second  place,  it  is  guoJ 
because  the  famous  "Dutch  Process"  is  one  that  d:s 
integrates  and  knocks  apart  every  little  fibrous  p.trt 
of  the  cocoa  beaiii  so  that,  when  boiling  water  is  added, 
the  unnsuaTly  mintite  particles  go  into  suspension  and 
remain  >'>Uililf  lti<l<  trvi  I •,  . 

It  is  nut  a  (liit'icu.;  ni.iiie:  lor  a  fountain  operator 
gifted  V.  'l-.c  Ua^t  gram  of  ingenuity  to  feature 
Dutch  Chocolate  in  an  attractive  and  compelling  way. 
There  is  a  call  to  the  imagination  and  a  unique  p  c- 
turesqueness  in  things  Dutch  that  reaches  everyone. 
We  know  one  soda  fountain  ma*n,  who  captured  all  of 
the  juvenile  trade— and,  we  daresay,  a  large  part  of 
the  feminine  custom — in  his  town  by  displaying  promi- 
nently a  picture  of  little  Princess  Juliana,  idol  of 
the    Hollanders,   over  his    fountain   with    this  caption 

1 :  •■■  li  I  'II  r'l  ■]}  : 


THE  SAME  DtrrCH  CHOCOLATB  THAT 

KEEPS  PRINCESS  JULIANA  OF  THE 
NETHERLANDS  ROSY  IS  SERVED 
DAILY  AT  THIS  POUNTAIN 


Further  suggestions  along  this  line  arc  unnecessary. 
It  is  said  that  "good  wine  needs  no  bush."  In  the  same 
way  good  chocolate  needs  no  ballyhooing.  Depend  upon 
it,  if  your  chocolate  is  good,  it  will  soon  be  known 

as  far  as  your  trade  reaches  and  Dutch  Cocoa  will 

thoroughly  protect  the  reputation  of  your  fountain. 


PERSONNEL  CHANGES  IN  H.  A.  JOHNSON  CO. 

There  have  been  several  changes  recently  in  the  pcr- 
>oiiiil1  oi  H  .\.  Jiihnson  Co..  of  Boston.  .A.  L.  Griftin 
is  now  111  ciiargc  of  the  purchasing  denartnieiit,  tilling 
the  vacancy  caused  by  the  death  of  G.  T.  Pearson,  and 
A.  K.  Turner  succeeds  Mr.  Griffin  as  general  sales  man- 
ager. V.  \V.  Porter  who  waS  Mr.  Turner's  assistant  in 
the  soda  founuin,  ice  cream  and  confectionery  depart- 
ments, is  now  manager  of  these  departments. 

It  i.s'  the  poticy  of  this  house  to  promote  its  own  men 
whenever  po>>ililc  s  vacancies  occur,  as  they  find  that 
this  works  to  the  advantage  of  their  custom^r^  ;ind 
gives  them  the  benefit  of  the  assistance  of  young  men 
who  have  been  trained  in  the  details  of  their  basiness. 


E.  W.  PIPER  GOES  WITH  PROUTY 
Edward  W.  Piper  who  tor  the  past  eight  years  has 
represented  the  Liquid  Carbonic  Company  in  Baltimore 
is  now  connected  with  L.  A.  Prouty  Company  of  Phil- 
adelphia. Mr.  Piper  is  particularly  well  known  to  the 
trade  in  Maryland  and  will  have  entire  charge  of  the 
v.>%s  of  I'l'  I'r.'iiiv  fountains  and  carb.  .ti;i;iiT  ^  in 
St.tte  ol  ,\I ar yi.iiKl.  with  a  showroom  aiitl  ■^ir\;cc  dc- 
[inrtn'.cnt  in  naltiinore.  He  is  a'»o  Sicretar\  of  the 
Ma  yland  Bottlers  ui  Carbonated  Beverages. 
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C^^h^  nepartment 


by  ALVBBD  C.  VSASBR 


ice  Cream  Business  Built  on  Quality 

Firm     Weaver  and  Wood  Manufactures  the  Product  far  Ihe 
Three  Drug  Stores  It  Conducts  and  in  Addition 
Sdls  It  Diredty  to  Many  Large  Consumers 


WITHOUT  one  cents 
iiortb  of  ipecial  ad* 
vertbing.  tiie  Wtaver 

and    Wood    Company  in 
Provi<le:Kc,  R.  I.,  has  been 
able  to  liur.  i  up  (luring  the 
past  three  years  a  large  and 
steadily  growing  ice  cream 
teuinesi.    People  drive  m 
Hmox  automobiles  for  a  dis* 
laaee  of  sixtMn  milct  or 
snore  to  one  of  die  three 
Weaver  and   Wood  store* 
where  the  cream  is  on  sale. 
These   are    two    of  the 
striking    features    of  this 
tosincfs  and  cause  ui\e  to 
iinndfr  how  it  is  done.  The 
imanme  appears  to  be  in 
paying  thie  closest  possible 
attention  to  the  smallest  de- 
tail and  forgetting  price  and 
remembering  quality. 

Not  until  the  ice  cream  is 
packed  for  shipment  to  one 
'Of  the  three  stores  or  to  the 
-castomer  is  any  ice  used. 
Artificial  refrigeration  is 
Mcd  thjwighoitt  the  plant. 


MANUFACTURE  OF  ICE  CREAM  BY 
DBALBR8  PROVES  TO  BE  PRACTICAL 

The  stttcess  of  ihe  Weaver  and  Wood  let  Cream 
Company  which  is  chronicled  in  this  article  is 
.■:-:n:f'tom.jt!<  of  the  present  trend  of  affairs  in  the 
ice  cream  business.  N olwilhstanding  the  fact  that 
Ihis  company  has  adhered  to  the  plan  of  marketing 
M  its  proiuet  through  the  fountains  of  the  three 
drug  itoret  tatd  by  direct  sales  to  consumers  they 
have  built  up  a  healthy  and  firofitMe  bluiiuss. 
Quality  lias,  of  course  played  its  part  m  their  sut- 
c-sx  cij  it  does  in  any  line.  However,  their  expert- 
cr.c-  proi'cs  that  it  is  practical  for  dealers  to  manu- 
jaclttre  their  oii-n  tee  cream  even  if  they  do  not 
control  a  large  chain  of  retail  distributing  establish- 
ments. 

More  and  more  fomntam  cwners  at*  coming  to 

the  same  conclusion  and  are  deetdmg  to  do  their 

c-:l')i  manufacluring,  either  independently  or  in  co- 
operation with  others  similarly  placed .  It  is  hoped 
that  this  recountal  of  the  methods  employed  by 
Weaver  and  Wood  will  be  of  interest  and  assistance 
to  those  who  an  pkmnimg  dmUar  underlttkmffi. 


A  two  cylinder  ammonia  ice  madiioe  is  drirco  by  a  7$^ 

horse  power,  three  phane,  60  cycle,  900  rpOL  electric  OlOtor, 
with  no  voltage  and  overload  releases  connected  in  the 
circuit  lor  the  protection  nf  the  inarliinrry.    Should  any- 
thing cause  an  interruption   of  the  current,   it  is  auto- 
matically rut  ulT  at  the  motor  and  ttic  starter  niu>t  be 
Operated  by  hand  to  sUrt  it  again.    If  too  heavy  a  load 
is  thrown  apon  the  motor  the  relays  also  automatically 
cut  off  the  current  These  protective  devices  make  it  safe 
to  Ro  away  and  leave  Ae  machinery  running 
liaviii.T  ,i:i%one  in  altend.ince.    For  example  the  flUninie 
nay  be  started  on  Sunday  nvvninR  and  allowed  to  rwi 
for  dght  or  ten  Ikmu'S  without  lu-.v  attention  whatsoever. 
Storage  Room  Biine-Cooled 
Tt>e  pipe  earning  ti  c  rmnpresswl  ammonia  mns  ♦<>  *WO 
wcpanMon  vnUos.    f>TH-  i^  iust  above  fnr  brine  ^ 
wMch  there  are  thirty-two  f^fty-pound  ue  c.^ns.  Anotner 
■he  Imadies  off  near  the  ceiling  above  tl»^/;a've 
rum  to  die  expansion  valve  in  the  storage  and  hardening 
•Mom  where  direct  espansica  oofls  form  shelTCs  upon  which 
«•  alaie  the  cream  and  where  the  tempentnre  of  the  room 


is  held  between  about  eight 
and  twelve  degrees  above 
zero  Fahrenheit.  To 
this  room  it  is  first  i 
to  enter  an  outer  room  hdd 
to  a  temperature  of  fifty 
degrees  or  less  where  fruit 
and  eggs  are  stored  and 
where  the '  cream  is  first 
mixed  and  fiardened. 

A  short  line  shaft  driven 
from  an  extra  pulley  on  tbc 
ice  machine  fumislica  power 
for  an  ice  hreaker,  a  rotary 
brine  circulating  pump,  a  25 
quart  paddle  type  freezer 
and  a  40  quart  paddle  type 
freezer.  The  circulating 
pump  pumps  brine  from  the 
ice  freezing  tank  to  the  bot- 
tom of  the  freezer  and  this 
brine  flows  back  throng 
pipes  connected  to  near  the 
top  of  the  freezer  to  the 
tank.  This  not  only  supplier 
the  cooling  hrinc  rn  the 
freezers,  but  while  'he 
freezer «  are  being  used  .t'.so 
causes  a  circulation  of  the 
briite  in  the  tank,  for  this  brine  is  taken  from  one  end 
of  tlie  tank  and  returned  to  the  other  end  No  comflun 
salt  is  used  hi  this  brine,  «  soluHon  of  cakiimi  diloride 
which  does  not  rust  the  cans  being  used  instead.  Though 
the  calcium  chloride  is  a  little  more  expensive,  the  pro- 
longed life  of  the  ke  cans  an.i  the  ans  in  the  freenrs 
more  than  makes  np  for  tlii-*  adiiitumal  first  cost. 

The  maximum  capacity  of  t'-is  plant  is  about  a  thousand 
gallons  of  ice  cream  a  week  and  it  worked  steadily  every 
day  in  the  year  with  tfie  exception  of  Sundays  and  holidays. 
The  cold  atotage  equipment  makes  it  possSile  lo  store  the 
cream  hi  sufficient  Quantities  to  tahe  care  of  hoSdays  a«d 
Stmdbys  without  niakir?  rrram  on  tb"se  days. 

Fresh  Fruits  Used  When  Posaible 
Only  the  highest  grade  of  material  is  used  in  mukinp 
the  cram  and  this  material  is  used  througl>out  the  pro- 
cess with  the  greatest  attention  to  detail  Fresh  fruit  is 
ed  for  the  fruit  flavors  at  all  times  when  it  can  be  se- 
cured As  much'  as  90  cents  a  quart  for  example  has 
been  paid  for  the  strawberries  used  in  the  strawberry  tee 
cream.    During  the  strawberry  season  a  good  quantity 
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of  berries  are  crushed  and  held  in  cold  storage  where 
they  are  kept  fresh  without  the  adding  of  any  preserva- 
tives. No  coffee  extract  is  used,  but  freshly  percolated 
ooflFee  instead.  The  chocolate  is  cooked  before  being 
mixed  in  the  cream.  The  macaroons  and  almonds  are 
roasted.  The  cherries  and  raisins  are  blanched.  No  ex- 
pense or  effort  is  spared  in  paying  attention  to  any  detail 
that  will  make  the  cream  better. 

The  assortment  of  ice  cream  and  sherbets  includes  van- 
illa, coffee,  strawberry,  chocolate,  cherry,  lemon,  pine- 
apple, peach,  orange,  raspberry,  maple  walnut,  frozen  pud- 
ding, velvet  dc  luxe  and  Venetian  velvet  Four  different 
kinds  of  brick  ice  cream  are  made. 


Compressor  and  Ice  Crusher  of  Weaver  and  Wood  Ice 
Cream  Plant  Shown  Here 

Mr.  Weaver  who  manages  the  ice  cream  end  of  the  busi- 
ness has  given  very  careful  attention  to  the  buxes  in 
which  the  brick  ice  cream  is  packed.  In  fact  the  manner 
in  which  these  boxes  arc  printed  is  an  indication  of  the 
thought  that  he  has  given  to  every  little  detail  of  the 
business.  These  boxes  are  printed  with  a  strip  of  solid 
color  five-sixteenths  of  an  inch  wide  centered  on  the  edges 
of  the  box.  This  means  that  when  the  box  is  put  together 
there  is  around  each  face  of  the  box  a  margin  of  color 
a  little  more  than  an  eighth  of  an  inch  wide. 

This  margin  screes  two  purposes.  As  it  forms  a 
panel  for  tiie  printed  matter  on  the  face  of  the  box,  it 
makes  the  box  much  more  attractive.  Since  it  is  a  darker 
color  than  the  box  it  does  not  soil  so  easily  when  it  is 
taken  out  of  the  ice  box.  The  fingers  grasj)  the  box  at 
the  edges  where  the  color  is  printed  and  the  finger  prints 
do  not  show  to  the  extent  they  would  if  the  edges  of 
the  box  were  left  plain. 

Appearance  of  Packages  Important 
In  order  still  further  to  preserve  the  appearance  of  the 
bo.xcs.  they  are  v.-axed  on  the  outside  after  they  arc 
printed.  This  adds  to  their  <iuality  appearance  and  tends 
to  give  the  purchaser  more  confidence  in  the  contents. 
Mr.  Weaver  docs  not  lose  sight  of  tlie  fact  that  the 
appearance  of  the  package,  after  all  has  a  great  deal  to 
do  with  the  impression  that  the  contents  of  the  pickage 
will  make  upon  the  purchaser. 

.^nother  feature  of  these  packages  is  that  the  package 
for  each  of  the  tliree  different  kinds  of  brick  are  printed 
in  a  different  color.  This  does  not  add  much  to  the  ex- 
pense, but  does  possess  many  advantages.  In  the  first 
place  it  saves  time  and  mistakes  in  serving  customers  and 
it  prevents  mistakes  when  ser^-ing  customers.  For  an- 
other it  gives  the  customer  an  accurate  identification  mark. 
TTie  person  who  buys  a  brick  to-day  may  not  remember 
the  name  given  to  the  particular  kind  of  brick.   He,  how- 


ever, can  easily  remember  the  color  of  the  box  and  when 
he  wants  to  purchase  the  same  kind  again,  he  can  call  for 
a  red  box,  a  brown  box  or  a  green  box  and  be  assured 
that  he  is  going  to  get  exactly  what  he  wants. 

The  Velvet  dc  Luxe  bricks  arc  packed  in  the  boxes 
printed  in  brown.  This  cream  is  a  French  cooked  cream, 
made  from  heavy  cream  and  eggs  and  flavored  with  coffee, 
vanilla  and  chocolate.  In  the  green  boxes  goes  the 
Venetian  Velvet,  a  cream  that  makes  people  come  back 
for  more.  It  consists  of  a  macaroon  cream  in  which 
the  almonds  and  macaroons  are  carefully  roasted,  a  pis- 
tachio cream  for  whidi  the  cherries  and  the  Sultana  raisins 
are  carefully  selected  and  blanched  before  using,  and  a 
frozen  pudding  containing  cherries,  oranges  and  pine- 
apple. U  is  not  what  is  used  in  this  cream,  however, 
that  results  in  the  pleasing  sensation  that  it  gives  the 
palate  so  much  as  the  careful  manner  in  which  it  is  made. 
It  is  doubtful  if  any  French  chef  gives  more  attention  to 
the  preparation  of  his  favorite  dish  than  does  Mr.  Weaver 
to  the  preparation  of  this  cream.  That  is  one  of  the 
pritKipal  reasons  why  people  will  go  so  far  out  of  tlieir 
way  in  order  to  buy  the  cream. 

Red  ink  on  the  package  means  that  it  contains  a  mixture 
of  cutut:,  strawberry  and  vanilla,  and  blue  ink  that  it 
contains  a  mixture  of  banana,  lemon  and  ciiocolate.  All 
the  boxes  of  the  same  size  arc  printed  with  exactly  the 
same  copy,  the  color  being  the  only  distinguishing  mark, 
and  the  cream  is  sold  under  the  trade  name  of  Velvet 
Ice  Cream.  Using  color  for  the  distinguishing  feature 
has  proved  e\'en  more  satisfactory  than  printing  the  name 
of  the  combination  on  each  package  and  it  also  saves  a 
good  deal  of  money  in  the  printing  of  the  boxes.  But 
it  is  not  the  packages  that  are  selling  the  cream,  it  is  the 
quality  of  the  cream  itself. 

Three  Gallon  Cans  Largest  Used 

The  cream  is  mixed  m  the  cold  room  just  outside  the 
storaji;c  room  and  it  is  left  here  to  cool  and  harden  before 
being  placed  in,  the  freezer.  From  the  freezer  it  goes 
to  the  cold  storage  room  where  it  is  still  further  hard- 
ened, the  brick  ice  cream  being  hardened  in  molds  and 
the  bulk  cream  in  three  gallon  cans,  into  each  of  which 
is  placed  but  two  gallons  of  cream.  After  the  brick  cream 
lias  liardened  sufficiently  it  is  cut,  wrapped,  and  packed 
in  the  boxes,  when  it  is  returned  to  tlie  cold  room  where 
it  is  stored. 

Tlie  use  made  of  these  three  gallon  cans  is  an  interest- 
ing detail  of  the  business.  No  larger  cans  tlian  these  are 
used.  The  company  sells  all  its  cream  at  the  soda  foun- 
tains in  Its  three  stores  or  directly  to  churches.  lodges  or 
others  desiring  quantities  of  cream  for  parties  or  other 
social  gatherings.  The  cans  are  given  a  thorough  washmg 
usually  within  twenty-four  hours  from  the  time  they  are 
packed  in  ice  and  salt.  When  a  can  is  nearly  empty  in 
any  one  of  the  stores,  it  is  removed  from  the  iced  l>ox  and 
replaced  with  a  fresh  can,  the  space  left  at  the  top  of  the 
fresh  can  permits  of  cleaning  the  cream  from  the  bottom 
of  the  can  just  removed  and  placing  it  on  top  of  the  fresh 
cream  where  it  will  be  sold  first.  The  can  then  goes  back 
to  the  plant  where  it  is  thoroughly  washed  in  hot  water 
before  being  nsH  again.  The  fact  that  the  cans  are  washed 
daily  and  that  they  are  never  in  a  salt  and  ice  pack  for 
more  than  twenty-four  hf>urs  adds  greatly  to  their  length 
of  life.  Cans  that  Mr.  Weaver  has  used  for  more  than 
a  year  show  practically  no  signs  of  rust. 

The  prices  of  the  cream  arc  standardized.  From  a 
gallon  up  the  price  is  the  same  per  gallon  for  the  same 
grade  of  cream  regardless  nf  how  large  a  quantity  pur- 
chased. Under  ten  gallons  a  delivery  charge  of  fifty  cents 
is  made  on  each  order  within  a  reasonable  distance  of  the 
plant  with  a  higher  charv'c  for  long  distances.  Over  ten 
gallons  no  delivery  charge  is  made. 

.\sidc  from  a  sign  that  was  painted  on  the  side  of  one 
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of  the  stores  last  July  no  advertising  effort  has  been  made 
to  sell  the  cream.  It  has  been  made  simply  to  supply  the 
demand  of  the  three  soda  fountains  the  company  operates. 
The  quality  of  the  cream,  however,  has  created  a  surpris- 
ing demand  for  it.  .    u  . 

The  experience  of  this  company  has  demonstrated  that 
quality   pavs.    There  is  another   featnre  in  regard  to 


Tht  Storage  Room  is  Cooled  by  Brine  and  Shelves  Just 
Take  Tlirct-  Gallon  Cans 

quality  that  it  is  easy  to  overlook.  Twenty  years  or  more 
ago  when  a  person  wanted  to  buy  ice  cream  he  had  to 
buy  it  at  the  nearest  place  selling  it  as  a  rule  or  if  he  was 
not  satisfied  with  the  cream  sold  there,  he  had  the  alter- 
native of  making  it  at  home,  lo-day  all  this  has  changed. 
The  concern  making  the  grade  of  cream  that  appeals  to 
people  finds  that  distance  from  prospective  customers  is 
act  the  obstacle  that  it  formerly  was. 

Trade  Comes  From  MUea  Away 
The  automobile  has  made  miles  shorter  as  far  as  time 
is  concerned  than  blocks  used  to  be.  As  a  consequence 
people  don't  mind  going  a  few  miles  farther,  sometimes 
they  don't  mind  going  ten  miles  farther  in  order  to  buv 
exactly  what  tliey  want.  It  is  for  this  reason  that  people 
come  a  distance  of  sixteen  miles  or  more  to  buy  the  ice 
cream  that  can  be  bought  in  one  of  the  Weaver  and 
Wood  stores. 

As  Mr.  Weaver  remarked.  "When  people  have  com- 
pany, they  don't  stop  to  consider  the  price  they  arc  going 
to  pay  for  the  ice  cream  they  need  for  refreshments.  They 
do  consider  the  quality.  If  the  quality  is  high  enough 
they  will  keep  coming  hack  to  buy  more.  If  the  price  is 
so  low  that  quality  must  be  sacrificed  people  are  likely  to 
<at  less  and  less  ice  cream.  The  high  quality  of  the  cream 
this  company  makes  has  been  no  small  factor  in  creating 
a  demand  for  it  in  winter  that  has  resulted  in  a  steady 
outnut  the  vear  round.  When  making  ice  cream  that  ts 
to  be  sold  dirrctlv  to  the  consumer  the  greatest  orofit 
apparently  lits  in  the  best  quality.  In  other  words  forget 
the  cost  until  after  the  cream  is  made  and  then  set  a  price 
that  will  coN-er  the  cost.  Brt  such  a  course  must  b* 
tempered  with  a  reasonable  degree  of  judgment." 


A  CORRECTION 

In  our  September  issue  we  published  a  story  re- 
garding a  new  fountain  in  the  State  Drug  Company's 
store,  at  Broadway  and  45fli  Street,  New  York, 
wherein  it  was  stated  that  the  fountain  was  manu- 
factured by  the  Sunley  H.  Knight  Company,  of 
Chicago. 

This  was  an  error.    This  fountain  was  installed 
by  the  Knight  Soda  Fountain  Company,  of  Chicago, 
who  manufacture  the  "Knight  All-White  Vitreous- 
Fountains." 


PERFECTION  ANNUAL  CONVENTION 

The  fifth  annyal  outing  and  sales  convention  of  the  Per- 
fection Cooler  Company  was  held  at  the  Michigan  City. 
Indiana,  factory,  Thursday.  Friday  and  Saturday,  Sep- 
tember ISth,  16th  and  17th.  The  usual  business  conducted 
in  gatherings  of  this  nature  relative  to  future  sales,  plans, 
etc.,  was  outlined.  Meetings  were  lively  and  enthusiastic- 
ally attended.  On  Friday,  September  16th  the  outing  was 
held  at  the  Pottawattamie  Country  Club  of  the  same  city. 
Various  sports  and  races  were  indulged  in  during  the 
afternoon.  The  gathering  was  attended  by  agents  and 
customers  from  all  over  the  country  and  wound  up  in 
the  evening  with  a  dinner,  with  Mr.  Watson  B.  Miller 
of  Washington,  D.  C,  as  toastmaster. 


SODA  FLAVOR  MANUFACTURERS  TO  MEET 

A  call  has  been  sent  out  by  the  Secretary  notifying 
all  members  of  the  National  Manufacturers  of  Soda 
Water  Flavors  that  the  annual  convention  of  the  Asso- 
ciation for  the  year  1921  will  be  held  in  St.  Louis,  Mo., 
October  24  and  25.  Matters  of  vital  importance  to 
every  member  will  be  discussed  and  an  urgent  request 
is  made  to  the  members  to  attend  if  possible.  It  is 
hoped  to  make  this  the  most  successful  convention  ever 
held  by  the  Association.  Details  regarding  hotel  head- 
quarters and  meetings  will  be  covered  in  a  later  an- 
nouncement by  the  secretary. 


SCHRADER'S  ENTERS  NEW  YORK  FIELD 

Announcement  has  been  made  that  Schrader's,  a  Chicago 
company  operating  a  cliain  of  candy  and  luncheonette 
shops  in  that  city,  has  leased,  through  Levin,  Harris  and 
Lewine,  the  ground  floor  and  basement  at  258  Fifth  Avenue. 
The  lease  is  to  run  for  a  terra  of  years  and  the  aggrcirate 
rental  is  understood  to  be  about  $100,000.  It  is  the  inten- 
tion of  the  com{»ny  to  make  this  the  main  New  York 
store  of  a  chain  of  candy  and  luncheonette  shops  similar 
to  those  which  Schrader's  is  now  operating  in  Chicago. 


AMERICAN  FOUNTAIN  FOR  ENGLAND 

The  soda  fountain  is  taking  a  stronger  hold  on  the 
English  public  than  many  well  informed  persons  be- 
lieved possible  a  few  years  ago.  Many  firms  are  in- 
stalling them  and  a  few  British  manufacturers  have 
undertaken  to  supply  the  demand  but  most  of  those 
desiring  high  class  fountains  turn  to  America  for  them. 
The  Knight  Light  and  Soda  Fountain  Company  of 
Chicago,  has  recently  shipped  an  Imperial  Knight  foun- 
tain to  Philip,  Whitcombc  and  White,  86  Wardour 
Street,  W.  I.,  London. 


"My  son,"  said  the  father  who  was  somewhat  addicted 
to  moralizing,  "this  is  the  age  of  specialties  and  special- 
ists. Is  there  anything  you  can  do  better  than  anyone 
else  in  the  world?" 

"Yeth,  thir,"  lisped  the  small  boy,  "I  can  read  my 
own  writing." 
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East 


An  uii5Utcf5-,fu!  attcnipl  was  made  on  the  night  of 
Scptiinher  M)  tr.  I)1.jw  up  the  safe  of  the  Troj«n  Ice  Cream 
Luinianv,  Tr  n.  N.  V.  Four  men  were  involved  in,  the 
attempt  atui  when  interru|itcd  in  their  eiforts  abandoned  a 
btg  Packard  touring  car  and  dinniearcd  after  a  spirited 
^ohrer  duet  with  the  patrolman  who  diKovered  them. 
—Ground  Jias  been  broken  .ti  Altn  and  I'jfth  Streets. 
Hazehon.  Pa.,  for  the  new  jtc  Lri-.iin  pl.int  !>  be  ertitttl 
by  Alex  Dwycr.  local  wliMi<-~;i!(r  TIil'  U-.iiMu'.i;  will  hf 
of  brick  and  will  Ijc  one  story  liigh.  It  will  be  equipped 
with  the  latest  machinery. 

— Edward  Sharkey.  Meriden,  X^onn,  wh6  has  been  affili- 
ated with  a  number  of  pharmacies  in  the  city,  has  taken 
over  the  fmintair.  r.\  P.roderick  &•  Curtin'";  drug  store.  In 
addition  to  maiUKusK  the  fountain  Mr  Sharkey  has  also 
taken  nvcr  the  randy  business.  Ht  will  speciaUxe 
in  leading  brands  of  csindies  and  bon  bons. 
—Announcement  has  been  made  of  the  engagement  of 
Mita  Lillian  Helen  Forsaith  of  Morningstde,  Arllncton, 
Mass..  and  Capt.  I.  Harold  Angell  of  Roxhury.  Mist 
I"  ir-,aith  is  the  daughter  of  Mr.  and  Mrs  Cliarles  H. 
I'ursaitl),  She  is  well  known  as  the  Rcncral  manager 
of  a  candy  manufacturing  comrMiny.  She  is  also  treasurer 
of  two  candy  corporations.  Capt.  Angell  is  the  son  of 
the  late  Gilbert  H.  .\ngell.  He  served  overseas  with  the 
lOlst  field  artillery.  The  marriage  toolc  place  Oct  6. 
— Ex-Mayor  and  Mrs.  William  P.  Connery  of  308  Chest- 
nut Street,  Lynn,  have  anncmnccd  ihc  cng.agcment  of  their 
youngest  daughter.  Margaret  Louise,  to  Andrew  L.  Quirk, 
now  in  the  wholesale  and  rctaP  candy  business  at  17 
Union  Street,  Boston. 

South 

The  extract  manafaictnrkig  bouse  of  McCormick  li 
Ca>  Baltimore,  had  at  gaeita  a  number  of  the  grocers 
of  the  dty,  who  handle  their  products,  on  September  21. 
The  visitors  listened  to  an  address  on  the  nMDttfaeture 

of  spices  and  flavonnj;  extracts  and  other  articles,  and 

they  were  entertained  with  a  IniKhcnn  and  in  other  ways. 
W.  M.  McCormick,  the  president  of  the  company,  R.  A. 
McCormick.  the  vice-prcsiiicnt,  and  Others  spdie  and  some 
of  the  visitors  responded. 

— Wayeross,  Georgia,  will  soon  have  a  new  ice  cream 

factory,  according  to  a  statement  issued  by  B.  J.  Ford,  tti 
Brunswick.  Mr.  Ford  is  proprietor  of  the  Glenn  Ice 
Cream  factory  of  Brunswick,  one  of  tVi.-  largest  factories 
of  Its  kind  111  this  section  of  tlic  state.  Mr.  Ford  ex- 
pects to  make  his  new  factory  at  Wayeross  a  distribut-* 
ing  point  for  a  large  part  oi  south  Georgia. 
—The  Koyal  Coitfeetwnery.  94  Baltimore  Street,  Cum- 
berland, Md..  has  recently  installed  modern  refrigeraung 
and  lee  cream  makhig  nachinery.  The  equipment  is  of 
the  ammonia-brine  tytw  ?nd  no  ice  is  required. 
—The  Sweetwater  Ice  Cream  Factory,  Sweetwater,  Texas, 
was  destroyed  by  fire.  Sept.  l.r  The  plant  waS  located 
south  of  the  Tc^cas  S:  Pacific  Railroad. 
—The  Finney-Payne  Drug  Store,  Garland.  Texas,  'la^ 
installed  a  new  soda  fountain  an<l  have  also  painted  the 
storey  which  adds  much  to  it^  apiwaranee 

— ;im  Oodnett,  Valdosta.  Ga.,  the  Ashley  Street  druggist, 
has  recently  installed  a  new  soda  fountain  in  his  store. 

—The  South  Side  Drufr  ^^tore,  Grand  Prairie.  Texas,  has 
pat  'in  an  ice  cream  and  soda  fountain.  Mrs.  Schrimp 
will  be  in  charge  of  the  fountain. 

Middle  Weft 

With  the  recent  opening  of  the  fifdi  Fannie  May  candy 
shop  in  the  Pullman  building.  Chicago,  is  made  puUie 


of  the  cheapest  loop  small  store  rentals  hearri  .  •  i,, 
some  time.  For  a  20x25  shop  with  Sx2J  in  the  rear  onlv 
$3,000  a  year  :^  paid  the  Pullman  Company.  The  lease 
's  lor  SIX  years.  The  Pullman  Co.  through  Ross  &  Co 
recently  renewed  all  of  their  ground  floor  leases  at  a 
substantial  advance.  The  Fannie  May  concern  ha.  a!.^ 
opened  jhoir  s.xth  store,  a  shop  in  the  Palac*  th«,fer 
building  in  Peoria,  III. 

—The  Barr  Dairv  Co.  of  Davenport.  la.,  wholesale  jobbers 
in  ice  cream  ,i;id  dairv  products,  contemplates  the  transfer 
:-.f  Its  property  and  business  for  the  benefit  of  iu  creditors, 
according  to  a  notice  mailed  to  all  creditors  of  the  <om- 
nany  by  Attorn^  James  Lamb  of  the  htw  firm  of  Tan- 
ft  Waterman.  No  change  in  the  management  of  the  com- 
pany has  been  arranged,  according  to  its  attornrv.  hv 
the  company  is  asking  the  approval  by  its  creditors  of  » 
p-  ,o.ed  sale  of  its  businesi  to  C  W.  Brady  of  Redr 
Island. 

—The  Northwestern  Tee  Cream  Company  of  MmneapohV. 
a  conoem  owned  and  to  be  operated  by  retaners,  as  dr- 
senhed  in  the  September  issue  of  The  Soda  Fountain 
organized  and  file-'  r,rffcles  of  incor[ioralion  Sept.  I.s 
The  company  is  capitalized  for  $100,000  and  plans  to 
erect  plant  to  supply  no?  less  than  500  retaul  atores. 
—Mr.  Fred  S.  Davis,  for  the  oast  five  years  nanacer  of 
Pittsburgh  branch  of  the  Liquid  Gwbooic  GMnpanv.  has 
resigned  to  engage  in  the  maricrting  of  a  special  soda 
fountain  draft  arm  of  his  own  design.  The  resignatior 
became  efTective  on  October  1st  and  he  will  be  sncceederl 
by  C.  R.  Ragsdale,  former  St.  Ix)ui.«  salesman.  Mr. 
Ragstlalc  has  had  a  number  of  years  experience  ns  a  sales- 
man for  the  Liquid  and  in  kindred  lines. 
-Approximately  half  a  million  visitors  were  expected 
in  St  Paul  to  attend  tiie  national  dairy  show  and  the 
seventeen  big  conventkms  allied  whh  the  dairy  imlustnr 
which  were  !,^!d  dicing  the  show  at  ttie  Minnesota  fair 
grounds,  Oct.  8  to  15. 

Harlow  C.  Stahl.  representative  of  The  Combination 
Founuin  Company,  has  been  transferred  to  the  Michigan 
territory  with  headquarters  in  the  Detroit  Savings  Bank 
BIdg.  at  Detroit,  Mich. 

West 

The  firm  of  Riley  &  Bowers,  pioneer  confectioners  and 
fountain  men  of  S]>okane.  has  abandoned  its  business  at 
Lincoln  and  Sprague  Streets  due  to  mslMlity  to  Mcure  a 
suitable  renting  contract  with  owners  of  die  bnilding. 
Mley  &  Bowers  h.-jve  occupied  the  c  rncr  for  the  [«st  20 
years  and  have  oi>erate('  continuously  in  that  time  "ll 
IS  a  case  of  excessive  rents  being  asked  and  our  ;ti,V.  !i-t 
to  get  along  on  the  si>are  that  v.e  could  use  at  the  proper 

figure,"  said  R.  L.  Bowers. 

— Negotiatioas  have  been  completed  for  the  purchase 
of  a  site  for  tiie  proposed  new  plant  for  the  manufacture 

of  ice  cream,  to  be  erected  in  l.os  .Vnceles,  Calif.,  bv 
a  recently  formed  ccmipany.  which  is  headr<l  by  \V.  E 
Keller,  president  of  the  Gi.i'ie  Millint:  Comp.niv,  and  \ 
A.  Cumcy,  formerly  vice-president  ar>d  general  manager 
of  the  Christiiplier  Ice  Cream  Company.  The  project 
including  plant  an<l  equipment,  will  rqiresent  a  total  in- 
vestment of  $70),(Kiri  The  factory  will  have  an  estimated 
capacity  of  1.000,000  gallons  of  ice  cream  per  year. 
—Installation  of  a  new  and miatic  itc  crcanv  bricker  which 
makes  iwssible  the  maniitavture,  in  nnf  iinr.ition.  of  a 
three-flavored  ice  cream  brick,  has  been  completed  at 
the  plant  of  tlie  Dryden  Corporation.  Oakland.  Gilif., 
manufacturers  of  Kream  of  Kream  ice  cream.  The  ncv 
machine;  according  to  R.  J.  Dryden.  president  of  the 
corpontion,  is  the  latest  thiqg  ia  ice  Clean  bride  nwnn- 
factwv.  doing  away  witt  tlw  hand  filbor  attached  to  die 
manufacture  of  the  triple-flavored  ice  cream  bride. 
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Obituaries 


Thomas  E.  Lannen,  of  Lanncn  &  Hickey,  Chicago, 
attorney  for  the  Flavoring  Extract  Manufacturers'  As- 
sociation, died  Sept  17.  Mr.  Lannen  was  born  in  Phil- 
adelphia. May  25.  1876. 
He  was  giraduated  from 
Chicago  Law  School  in 
June,  1902,  and  was  ad- 
niitud  to  practice  in  Illi- 
nois the  following  Octo- 
ber, and  in  1909  in  the 
Supreme  Covrt  of  the 
United  States.  Immedi- 
ately after  his  admission 
to  the  bar,  Mr.  Lannen 
engaged  in  active  practice 
making  a  specialty  of  the 
pure  food  laws.  He  was 
general  counsel  for  the 
National  Confectioners' 
Association,  the  Flavoring 
Extract  ManufactBren 
Association,  the  National 
Association  of  Manufac- 
tiiKrs  of  Soda  Water  Flavors,  the  National  Associa- 
tion of  Manufacturers  of  Fruit  and  Flavoring  Syrups, 
the  American  Manufacturers  Association  of  Products 
from  Corn,  and  the  United  Medicine  Manufacturers  of 
America. 

William  A.  Smylie,  Secretary  and  a  Director  of  the 
National  Licorice  Company,  died  on  Tuesday,  Sept.  27, 
at  his  home,  3J0  New  York  Avenue,  Brooklyn,  aged 
55  years.  He  was  born  in  Brooklyn,  the  son  of  Charles 
A.  Smylie,  who  was  a  member  of  the  old  firm  of  Youog 
&  Suvlle  that  had  a  licorice  factory  in  the  Eastern 
District  for  many  years.  Mr  Smylie  was  a  member 
of  the  Crescent  Athletic  CIttb  and  of  Marsh  Lodge  188, 
F.  and  A.  M. 


former  ice  cream  manufacturer,  died 
at  his  home  in  BrookBeld.  Mass.,  Sept.  16,  aged  73  yean. 
Mr.  Holcomb  was  bom  in  Paterson,  N.  J.,  and  came 

to  Brookfield  in  1888.  He  had  tlie  reputation  of  being 
an  expert  ice  crc.irn  nia'^er.  and  after  he  sold  his  grocery 
15  years  ago,  lie  made  ice  cream  in  a  small  plant.  Mr. 
Holcomb  leaves  his  wife,  two  daughters.  Misses 
Josephine  L.  and  Georgia  of  Kcw  York;  a  brother,  Ed- 
win L.,  of  Hartford,  and  a  sister,  Mrs.  Josephine  Cane 
of  Triple  Creek,  111. 

Roy  Arthiir  Brush,  vice  president  of  F.  If.  Roberts 
tt  Company,  wholesale  confectioners  of  Boston,  died 
at  flit  home  in  Nc.vtoo  Center,  Mass.,  at  the  age  of 
forty-two  years.  He  was  a  native  of  St.  Albans,  Vl 
In  early  life  he  was  connected  with  the  Pittsfield 
establishment  of  Eaton,  Crane  &  Pike,  stationers  and 
had  been  associated  with  the  Roberts  concern  for  six 
years,  first  as  a  member  of  the  sales  force,  later  as 
manager  oi  the  Cleveland  branch  of  the  house  and, 
since  the  death  of  F.  H.  Roberts  last  Fall,  occupied  the 
position  of  vice  president.  Mr.  Brush  is  survived  by 
his  wife  and  four  sons. 


BOTTLBRS  URGED  TO  PROTEST  TAXES 

ON  SYRUPS  AND  CASBONIC  GAS 
The  American  Bottlers  of  Carbonated  Beverages,  duroi^ih 
the  secretary,  have  issued  an  appeal  to  all  mentbers  to 
co-operate  with  the  organization  by  sending  letter*  and 
telegrams  tr>  their  representatives  in  Washington  protest- 
ing against  the  retention  of  the  tentative  tax  of  ten  cents 
jicr  gallon  on  ^rupe  and  live  cents  per  pound  on  eaibonic 
gas. 

The  appeal  reads  in  part  as  follows, — 

"Congress  can  relieve  us  from  fecial  taxation  and 
we  mast  have  relief.  Why  ihoald  we  be  forced  to  continue 
to  pay  extra  taxes?  For  four  ye&rs  the  industry  has 
struggled  under  the  yoke  of  the  sales  tax.  It  was  a  war 
nieasiire  and  was  necessary,  but  we  have  now  done  o-ir 
part,  there  is  no  reason  for  any  special  taxation  on  any 
bu.sine.ss.  They  .should  all  be  eliminated  but  if  Congrcs- 
fccls  that  they  must  have  some  excise  taxes,  let  them  be 
put  on  some  other  business  which  has  not  borne  thi- 
extra  burden  for  the  past  four  years.  Our  business  de« 
pends  upon  voliuie.  Voiome  depend*  upon  pnce  and 
we  cannot  get  our  price  to  the  dealers  down  while  we 
are  forced  to  pay  extra  taxes  and  if  our  price  to  the 
dealer  is  not  down  to  rock  bottom  price  to  the  consumer 
of  cour.se  cannot  he  cut  and  therefore  our  volume  is  cur- 
taiiled. 

"Write  or  telegrapli  your  Congressman  and  Senator  at 
once  demanding  rdief  ffom  this  gas  and  syrup  tax.  Ex* 
plain  to  them  jrou  cannot  stand  this  burden  longer  if  year 
business  is  to  snrvtve.  Adc  them  to  do  everytliing  in  their 
power  to  aid  in  this  matter.  Let  Congress  }>c  fair,  let 
them  distribute  the  burden.  Congress  stated  it  would 
relieve  business  of  taxation.  Instead  it  has  shifted  the  tax 
and.  through  the  taxation  of  carbonic  gas  and  syrup 
instituted  brand  new  taxes.  There  is  no  fairness  or  justice 
in  this." 


NEED  NOT  PAY  FOR  EXTRACTS  IN  MAINE 

All  flavoring  extract's  are  intoxicating  liquors  withm 
the  meaning  of  the  Maine  state  law,  according  to  Recorder 
Thaxter  of  the  Portland  Municipal  Court,  whose  decision 
in  a  civil  case  embodies  this  opinion.  He  bases  this  de* 
dsion  on  a  rescript  some  time  ago  from  the  Law  Court, 
which  held  that  Jamftica  ginger  is  intoxicating  liquor 
from  the  fact  that  it  contains  a  hrc:.-  i>rrcrnta,i?c  of  alco- 
hol. .\  local  wholesale  firm  sued  a  Wciibrook  retaiic'  tor 
.1  l  ull  for  flavoring  extracts  that  contained  alcoho;.  A  wil- 
nci'!!  testified  that  he  became  intoxicated  by  drinking  the 
same,  purchased  of  the  retailer.  Recorder  Thaxter  held 
that  in  common  with  well  established  Maine  decisions,  a 
bill  fo^  tiie  sale  of  intoxicating  liqnor  cannot  be  coOeeted 
in  Maine. 


CONTINBHTAL  CAMDY  OFF  BXCHAN(US 
.Announcement  was  made  October  5.  by  the  oBcialt 

of  the  New  York  Stock  Exchange,  that  trading  In  *fr 

stock  of  the  Continental  Candy  Company  would  not  b< 
permitted  after  -Saturday,  Oct.  8.  Tlic  c  >niiiany  has  been 
in  the  hands  of  a  receiver  for  -nine  'inie  and  he  has 
notified  the  Exchange  that  in  the  interests  of  ecooomy 
he  proposes  to  close  the  stock  registry  ofike  and  dismiss 
the  transfer  agent  The  stock  has  been  selling  for  some 
weeks  at  a  fractional 


SNOLAND  OWES  SODA  TO  AMERICAN  QIRL 
An  American  girl  is  resfionsible  for  the  ice  cream  soda 
boom  in  England  Gordon  Sel fridge,  the  Qiicagoan,  who 
has  inlroducol  ,\mcrican  retail  business  methods  in  the 
British  rnctrx>fK:lis,  has  disclosed  that  it  was  his  daughter's 
suggestion  that  he  place  an  up-to-date  American  soda  foun- 
tain—the  first  fai  England— In  his  big  store  in  London. 


Probably  you  have  put  on  some  Fall  clothing  your- 
seK  by  this  time.  Don't  neglect  getting  4be  fowntain 
ready  for  winter  either. 


It  is  clicapcr  to  train  men  and  to  hold  them,  than  ti'> 
consuntly  hire  and  fire.  Besides,  good  soda  dispensers 
are  hard  to  get 
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BUSINESS  RECORD  NEWS 

Latest  Information  Covering  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  and  Allied  Industries 


■  AtABAKA 

injl-am— Orange  Smash  

b«en  Incorporaird,  capital  $l,0lft006;  ll 

R.  D.  Johnsion.  N  WcJsch. 


ARIZOFA 

Monies— Tha   N'ojKle*  Ice   Cream   Maoufactortiic  CoBMOy  h»M 
Ji*Mlv«d  and  the  bMiDCM  U  Mac  cwiMwud 

_  CAtlPORiriA 

IM  AngeIc»-\Villijra  J.  Palmer  and  Raymond  W.  Stewart  hare 
purchased  the  eunfcctloncry  atore  of  Harry  W.  Webber  oa 
Hollywood  Ulvd. 

The  Eaatlake  Company  has  sold  the  Cat'o  FiddU  loa  at  3541 
Mission  Road  to  Milas  H.  And  Elton  C  LllMa 
I^uisc  HocWIni  h>i  mM  kcr  confectioncf*  nd  Mda 
at  a)U  East  First  Street  to  G.  U  Evant. 

Oakland— Emit  Blumr  hss  succeeded  V.  Sappiso  in  the  confec- 
tionery businoi. 

The   Bonbonler  confectionery   store   has  been  opened   at  IKU 

Frariiihii  •^ircit.  by  A.  Pa^ones,  who  formerly  operated  a  (tore 

at    Kerkrli  V,  Cal. 
Sacramento— The  GiamJ  Royal  Ice  Cream  Catnpany  has  increased 

its  capital  sioclc  to  mjOOO. 
■to  Francisco— D   H.  Jonai^liaa  aeM  the  eaoiMtloDcrT  store  io 

the  Mi»mn  dittnct  ta  C  IK  Parker  and  Mabal  MakcDeaca. 

Arthur  (^ini   haa  paicbaaed  Ae  eoafcctiaaary  kuiliiMa  «l 

Jessie  Schutz. 

BU^WAU 

WilmlnKion- Ea«le  Candy  Ceapany  haa  bean  laeorporaied,  capital 
$K11,'><1. 

DISTRICT  OF  COLUMBIA 
Takuiiii  Park— The  Takoma  Park  Ice  &  Ice  Cream  Co.,  has  been 
incorporated,  aapital  MSiiOOOi  ta  maanfaatafa  lea  areaa  aad 
ices,    incotiaratata:  Arabar  G.  Bailay,  Park  fllaiaaa,  Jaha 
Huatphrcy* 

WaaUnctofls.D.  O— The  Carrr  MCh,  139  D  Streat,  Sauthaast. 
Itaa  a«NMM  •  aeatract  to  Tred  Drear  Oa.,  Woodward  Balldlnt, 
far  the  eanatnieilaa  nf  a  two  <.t.>ry  ice  creaai  aMBHfaetutiac 
Vlaat.  The  atraatare        ic  itet. 

FLORIDA 

Daylona— Alexander  Sainra,  c.injy  r.iniifac-turcr.  has  awarded  a 
contract  to  E.  L.  Uund,  Di>toria,  lor  the  erection  of  a  new 
two-story  factory  hpuHJii;*  The  structure  will  be  llOxS  feat, 
atui  will  be  of  brick  construction.  The  (round  floor  will  ha 
modeled  as  a  retail  store  for  candy,  confectiooa,  ate. 

Tamna— TIbbetta  Comer  haa  been  ineorperateli  TajitiL  JPJIW>[  la 
deal  in  confectiant,  ate.  iBcetporatera.  T.  W.  HMEtrey  and 
D.  S.  Dunn. 

ILLINOIS 

Gariinviile — Stanley  Duckcla  epancd  a  confectionery 

the  Rinaker  Bids. 
CMcaeo— Cai.dy  C«}..  2328  Ifilwaakce  Ave 

capital   &^.iXn:   Incorporators,  Arthur   L.  I>.ivis 
Fred  J.  Hoffman. 

The  William  U.  Brown  Candy  Co  , 
capita!  ^.uii;  to  manufacture  and  : 
feet  ion  3 


biishiess  Ih 

has  been  Incorporated, 
Fred  Snuth, 


incorporated, 
ies  and  con* 


ha» 

n:  In 


The  Illinois  Show  Case  Works  have  just  purchased  the  fire- 
■tory  bttlldin^t  and  basement  at  Wells  and  DWieion  Stractt* 


Olicaio.    The  concern  is  now  eneaged  in  manufacturinc 
fixMires    and   ^(lu:;'-'!!-!!*    3t    1'*!?   Ain'Sn  Aven-.se. 

S,iIUrya>:cis,   .   -:'r^'  iii.i.  ]    ,\   voluntary  petitlaa 

in  bankruptcy.    Luii.iHues  are  Sll.tJl  and  assets  iW. 
Kenwood    Ice  Company,   ^6ii  Crand   Blvd.,   manufacture  and 
deal    In    ice   cream,   confectionery,    and    beverages,   etc.,  has 
been   incorroratcd,   capital    $100.0)0;   incorporators,   John  B. 
AadcraoB,  AWia  K.  Brown,  Frank  T.  Anderaon. 

iriBnglon  (TmilVi  Ice  Cream  Co.,  Inc.,  421  South  Baker  Avenoe, 
haa  been  erganited  by  W.  \V.  RJcheson.  an^i  I.,  .md  W.  T. 
Snitllf  to  manufacture  and  dral  In  ice  cr^.ini 

Ift.  VeraoB— The  Faulkner  Candy  Co.,  is  planntnc  for  the  re- 
duildinff  of  lis  candy  HMMiMfaatMftat  fta«t»  raaeatly  daaireTad 
by  fire.  The  propoaad  atHMMKB  «piU  ha  thia-ilary  a( 
brick  ceaatnwtion. 

IVOSAVA 

Baannoni]— nttikc  Brother*  have  made  plaat  for  die  etaLtlaB 

of  an  ice  rream  factory  here  to  cost  JIOO.OOO. 
Vincennrs— Tl'.r    \ln.-'rnr»    Milk    and    Tcr    Cream   Compaay  hai 
increased  its  capital  stock  from  $150,000  to  SZSO.QOQ. 
IOWA 

O eaten  Oirii  Dovalii.  confectionery,  aeld  out  to  C  S.  Rex. 
Sioux  Rapida— G.  F.   Hand  will   open   a  confectionery  business 
here. 

Eagle  Grove— George  Srrrynies  :ioJ  a  Mr.  Spellio*  opened  a 
confectionery  b«Minr-.i 

KANSAS 

BaaTcr  Dani— The  Schlltr  Building  at  Front  and  Center  Streets 
has  been  leased  to  Tom  Elian,  Spiros  Kanclopulos  and  Frank 
niilllps,  who  will  condtKt  a  modern  Ice  cream  parlor  and 
confectionery.     They  di'witinae   their   Rrd    Arrow  ice 

cream  parlor  on   P.Trk  Avenue.  ,       ,     .  .  , 

Wichita— J.  Paulos  if  opening  a  confeettoocry  and  soft  drlnkt 
shop  on  East  Douglas  AvennCk. 

KBHTOCKT  ^  , 

La  Granie-J.  C  Sendiur  wUl  afea  a  aanfeeilaacrjr  buaiaaaa 
here* 


Louisville — Hitz  LeuuLin  t:omi>an>-,  n^akers  of  puot  and  billiard 
'..ibles  and  soda  fountain  equipment,  have  been  IncorpoaaM^  ' 
L-apitsI    i.ii.iii.i;   incorporatoib,    N.    J.    Hill,  Antonc 
Henry  Lciiojia,  Albert  H.  Wilkin,  and  G.  H.  Paslick. 
MARYLAIfD 

Hacerstown— Roesaner    Brothers,    wholesale    candy,  hare 
over  the  storeroom  of  E.   w.  Miller,  grocer. 

MASSACHVSBTTS 

Boston— 'MitcheH's  Cf ntcctionery  CoatM0]r  1 
capital  $.J],U'';    i  l 'tivratoriu  Philip  J. 

FuFlier,    Claire   M  Weeks. 

Thr    Alpha    L'; i > jl ! .i: ca    c"  ■  .    has   been  incoi^ 
Sft.'.'*!;   iij   ri..i;iu! jLtui c   :in.l    dral   in  candica.'  Jl 
Walter  K.  Emmons  and  Frank  V.  Arascia. 
Huyler^  an  fitting  up  another  atora  at  Itt  Boylatos  Sttact 
Brockton— F.  G.  EOMnuel  ^as  sold  his  ice  cream  parlor  and  osa-  . 

fectlonery  store  at  M  Main  Street  to  William  J,  Papouleas.  ' 
Cambridge— The  Vitanir.t  Co.,  Inc..  has  been  incorporated,  capital 
$^5,000;  to  nunui.ic:ure  and  deal  In  candy.  Incorporalon: 
Ralph  H.  Cahouet,  G.  C.  Hughes.  Dwight  C.  Rose. 
Cbiconee  Falls— Charles  Dubnrrue,  dealer  in  confcctiaaaCT  aa< 
tobacco,  it  a  petitioaer  In  Danlcruntcy  with  debta  MMamliai 
to  and  aaaata  at  |m  to  aiadc  a«l  ahaul  fM  la 
madainerr  and  taela, 
Lowell— Geam  Panaalt  &  ^vrpn  have  ««eaad  a  eemUnatiaa  In 
aa  and  i   .  - 


no  c  .1  Fifth  aad  Bridge  Slreela> 
MICaiCAH 

Detroit— The  B.  ft  O.  Candy  Co.,  have  aMigtll  is 

iss  Fort  Street. 
Horton— Arthur  White,  confectionery,  ice  caeaHt  tad 
aaJd  eat  ta  Xnrlae  Laughim. 

xmvssoTA 

Appleion-^  H.  and  A.  K.  Beaaf,  hakcrjrt  aald  «at  ta  Ha 

SclK>e|>f. 

Backui— (..  Green  will  open  a  confectionery  busineta. 
Itarnun^ — Jos.  Fc!;;rri   Vi  uijh'.  a  cunlrct:c)ricry  liusiness  here, 
liauslclle — Koy    Itrittan   t.pencd  a  cunlectioiiery   siorc  here. 
Bemum — Chas.  Filgen,  confectioner,  sold  out  to  Joe  FelgetL 
Buffalo— Harry  Jappas   will  open   a  confectionery   busloeaa  bert 
Detroit— M.  £.  ft  K,  F.  WaU  have  gold  thdr  ice  c 

toft  drink  factory  to  E.  O.  QaeaaaM  and  M.  C  Kal 
Faribautt—Harry  Ganger  bought  a 

busineaa  herb 
Frarce-M.  MoCarUiy  ft  Soa  aveacd  a 

here. 

Kandiyohi— Lawrence  Severson  has  taken  over  the  Latterell  coB' 

fcctlonery  business. 
Lake  City^-H,  Albrinooa  will  open  a  eonfeetii 
La  Porte-WaL  Baldy  will  open  a  aaafaelk 
Now  London  San  Lungstrom  eonfeetionery 

Lund  and  Orrin  S"jiid 
Oaseo— Wm.    Buscln;cii-    '      ^hl    a    confcctior.ery   busines!)  hr-r 
St.  Cloud — Clarence   Waliek  will  open  a  ooofcetlAnery  bualoets 

here. 

Wabasha— a.  Ahiiaaea  will  apen  a  eaafactianaTy  and 

here. 

VUSOURI 
Wiltow  SfKtnga-The  Willow   Springs  Crei 
~  a  new  eiaat  at  a 

adaiB  lea  cream 

MOMTAIIA 

ICilea  City— Three  Forks  Chady  Qa.  haa  haaa  faearpamted,  cap- 
ital flO.OOO;  iocorporateiB  Fnd  C.  Banard,  Wm.  Fraser,  Charlcf 


haalneaa  beta 
Beta* 

t«  CheMtf 


eamery  Compear 
^Vficn.  The  Uapievai 
e«Hpi 


A.  Hill.. 
Neliah— Roy  Bowker, 


KEBRASEA 
bakery    and  confectionery. 


sold    oat  M 


Gcegae  Cod  kin. 
We«t  Paw^-C  I*  GieadBrf  boujtfat  a  confectionery 

HEW  JERSEY 

East  Orange— The  CrvM;.  .    i  :.,rj'.rcu,,ncv:    d,,   S7H   Main  Staialr 

has  filed  notice  of  mi;  .n:7.^tl  >r.  to  deal  in  confectiooa. 
ElizaVicth— The  Murray  Cjindy  c  i  .  has  been  iaeacyaaatadj  aagilai 

$jn.aOO',  to  manufacture  and  ir^l  In  ca  ' 

K   J.  and  L.  Murray  and  M.  Hlaon. 
Jersey  City— ^'Candy   Land."  W  Maataeen*  Awaue  

orgsnited  by  George  K.  Coltas  and  Peter  "ntales,  as  a  leeat 

confertionery  and   ice  cream  parlor. 
Kewark— Hirichbera   Brothers,   have   filed   notice   of  oritinltatioo 

to  operate  a  local  confectionery  store  at  IJO  South  Oraagt 

Ifhe'Sarlaa  Ckndy  Shop,  has  filed  notice  of 
operate  a  candy  and  eonfecdeaery  alorc. 
Ti  e  s«ns  Mai  BeTeraae  Ge.*JI,Bi«  Aaeane,  haa  Med  aetfoi 

n{  cimanization  to  deal  la 

I'lrncs    Kandy    Kilchea^  (.         

capital  $ino,cra:  incnrpeeaMns  OtofOMe  Mae,  Ola  C  CM, 

Emile  M.  Wijfhtman. 
Priaceton — iRenewicks,  confi 

ital  $iO,000;  ifKornoratori, 

and  Stanley  S.  Beraen. 
West  New  York— The  Juliua  Chady  Cft.,  dB  Miacteenth  Street. 

has  been  organlird  to  manufacture  and  deal  in  candy  and 

confections. 

KEW  YORE 

Aatoria.  L.  I.— The  Plaia  Coofectloaerr  Co..  hat  Icaacd  property 
at  tta  ooraer  of  Slotoway  aad  FlagUat  Aveaaat^  aad  ia  gli» 
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niac  for  the  erection  of  a  new  lix-itorr  building  on  the 
•it«.  The  leaee  coven  a  period  ol  tweniy-oae  yon.  Tbe 
eorner  More  will  t>r  uiet)  a*  a  oonfcctlonerr  parlor  by  the 

Ie»»cn,    forminir   arnthrr   unit    Iti   the   now    cJtistivR   thain  of 

Bronx — Thutii^as  A.  L>r^m'y,  Tlilrd  Avci-.-:c.  t:uulc!.iioncr,  hied  a 

{►etition  In  bnnKrupicy.  hsilr.g  li^lii.iticii  □(  $4.B66  and  no 
assets. 

Abraham  Galin,  dotnf  bualncM  aa  American  Wboleaale  Con- 
feeUMery  Cooipany,  M  Stf  Ifawlc  Atreau^  BM  t^cdwlw  te 
bankruptcy,  liitlciK  lUulitie*  of  $$,471  utS  aMeta  of  tmkwHrn 

value 

Bwolclyr  l-ri'.,lii;»  il-  Kroho,  Inc.,  confectioners  and  caterers, 
i»cclrporal^d.  JJJ.aiX),  IJirectora  J.  W.  Lodillgi,  A.  K.  Loddlgt, 
and  P.  C.  Krohn. 

Louis    Blaich    lias    purchased    from    Morru    R.    Pliillips  the 
buUdinn  on  Main  Street,  East  Quogue,  occupied  aa  post 
«fi«r.  M  cRntfuW  aiitl  dry  |««4a  Mot*. 
Tk«  ntly-flo  Cboeotatc  ft  Orafectiotietr  Co.,  haa  been  in- 

■onpralca,  $IO,nOI>:  tn  mar^iifacture  and  Hra)  in  candien  and 
eaujeltons.    Irt'orpcr.itors ;  S.  and  C.  II   and  H.  H.  I.irrlirrrnan 


Goldbcrc  J 


X  T.  C.  Candy  bompany  has  been  inc<-iti"iru!rt!-,  iiii:urijat:itora 
S.  and  M.  and  H.  Uraff. 

A.   H.    Rivesman,   druss  and   confectionery.   h.T»    been  incor 
ppraled.  capital  tSn.OGO;  incorporators,  H.  and  S.  Salctin,  H. 
Kitrcanan. 

A  petition  in  banlcraptcy  ha>  been  filed  agalnat  tb*  OrciNllI 

Confcrtioner y   Corporation,  34S  Cumrherland  Street. 
Hanhati.m— A  petition  in  bankruptcy  w.is  filed  (gtlMt  Tbe  Nut 

HnuT  of  New  York,  Inc.,  nut  saltcris. 

Spnrser    Chocnlatc    Company    has    been    incorporated,  capital 
$in,«ii;   incarporators,  J.  Springer.  H.  C  IVrry. 
The  Supreme  Candv  Company  baa  been  ln««rp»rated,  capiul 
O>.0(»:  incorporators,   A.  Cal«btl|^  L  F.  KiMIMt     .   .  , 
The  Circle  Candy  Corporatfoa  baa  iDercaaed  ita  eapllal  frw« 
sio,ar«  10  sic.noo. 

The  Allcjfretti  Chocolate  Cream  Co.,  Chicagn.  ha»  »ec-.:red  a 
long  term  lease,  for  the  establishment  of  local  confectionery 
ahop,  at  tbe  Hotel  Astor. 

Tbe  Mirror  Candy  Co.  has  Iea«d  property  at  49 

for  the  cctabliihment  of  a  local  retail  store. 

Californti  Candy  Co..  concessions   in  theatwat 

eerporated,    capital    )S.0nO;    Incorporaton,  M. 

Landy,  C.  Somberg. 

NORTH  CAROLINA 
Cbarlotle— The  Mecklenburg  Dairy  &  Ice.  Cream  Co.,  has  been 

fneorpoiatcd.  capital  »i»,000.  _Ta  .(Miutfaetim  ice  enaak  ten. 

etc.    Incorporator*:  Charles  E,  Mitler.  Charlea  Stowe,  KobMt 

E.  McDowell.  ^  ^      ^  ,  . 

GreenTille — The  Greenville  Ice  Cream  Company  has  been  granlea 

a  charter  with  an  authorized  capital  of  $25 AW.    The  atodc- 

iMlAen  are.  Thomas  Smith,  Denton   U-ig  CMWony  aad  M. 

HaalcitMa 

»0»TH  DAKOTA  ^  ^    ^  ^ 

Balfour— Henry    PfetanMk   «Pinod    a   confectionery    and  bakOff 

bdsines*  here.         _  ,  , 

InV-  r    \  A.  Hli4om  tootfit  o.  eonleelioiieiy  bnaiaaaa  bere. 
W.ii    iia  'Cbaa  IfacloB,  confeeuaiMry,  aaid  otrt  tv  Gaaiaa  m. 

OHIO 

Clneinnatl— The  H.  Zering  Manufacturing 

its  capital  from  tM.COn  to  tttiWa 
Clereland— The  Armand   Dreg  aa*  CiMdy  Company  has  opened 

retail  drug  and  candy  store*  at  917  and  1838  EocMd  Avenue. 
Youni('tr.wn--llarry    D.    Hurt,   Vorth   Phelpa  StTCCt.  U  nlanniag 

for  the  construction  of  a  candy  and  ice  ereaat  flnailfictimc 

plant  on   Lucius  Boulevard,  South  Side. 

PENNSTLTAIOA  _  .   ^  ^  .  , 

Easton— The  Ea«ern  S.intary  MilV  Co..  2*  SwiHl  Fl«nt  StteVt, 

mar  1    'rfr    n(    i;?    cre:im.   has   awarded    a    ontract   to  Ine 

R     ■    ail  J  C-   I.>.  S'.cw.irt   Confiiructlnn  Co.,  26  Ontrr  Square. 

for  the  con»trt»ction  of  a  new  Ihrce-atory,  60-W  feet,  factory 

Gar^'nt^Maccaa  OoaftetioaciT  Oo..  kai  tied  ootlca  of 

Jc'f,  r  M,  .  ,lle-Tbe  Daea  Produeta  Ca,  baa  been  organucd  with 
capital  of  flOjSn,  to  nwmifaetttre  and  deal  in  tee  cream  and  ices. 

'Efceaw  Synip  Co..  haa.  bean  tnemgorated, 


ataavfaettai*  and  deal  ia 


Philadelphia— The  Kf«t 
capital    SldOiMO;  t0 

2'^'Seidel  ft  Co.,  Inc..  have  sold  the  f  ur  Mnry  building 
at  m  Vine  Street  to  Clarence  Brown,  prfudrnt    .f  the  Penn 
Treaty  Candy  Company,  who  will  erect  a  new  lactory  building 
Bichlaid  -Consttuction  it  well  tinder  way  on  the  "c* 

and  ba»ement  chocolate  manufacturing  plant,  being  ereetea  Dy 
King  Brothefs.    The  structure  «jtlO0  fret,  is  estimated  to  cost 

Wllk«M-Barr*^rs.  Sara  Gildea  Melghan  opened  an  ice  cream 
Milar  and  Ittadi  room  at  11  Bafie  Street. 

RHODB  ULAHD  ^  , 

Providence-The  Sunshine  Jce  Cream  Co..  371  «a"ston  Stwet, 
lartamlltB  for  the  construction  uf  a  r.ewr  two  story,  ««89  faa^ 
Ice  cream  manufacturing  plant  on  Cranston  Street. 


Yankton — Fred  Bijislan,  ctinfectionery,  sold  otit  io  Harvey  Thomas. 

TEXAS 

Big  Spring— Roy  Carter,  proprietor  of  the  Empire  Confectionery, 
has  leased  the  bulldinc  next  to  tbe  West  Texas  Natloaal 
Bank,  and  will  move  there  In  the  near  future. 

Burnet — Plant  are  being  perfected  by  J.  Crews  and  astociatea. 
for  the  establishment  of  an  ice  cream  manufacturing  plant. 

Lnbbock— The  Lubbock  Candy  Co.  has  leased  property  and  ia 
arjar.King  for  the  liuitallation  of  :riar.hinery  and  equtpmeaft 
for  the  manufacture  of  candy  sn:;  confections.  The  cocnpanv 
was  recently  incorporated  with  R.  H.  Martltj,  president;  iL 
C.  WMhiite.  vice-president  aad  James  B.  Reed,  seeretary- 
treasunr. 

Teaarkana— Tbe  Peerless   ronfertionerv   haa  been  IneoiMfatad 

bjr  J.  W.  a.  JdUUOtl   ^.i..:   -\     G.  MaR.-e. 

WSST  VIROUIIA 

W'heeiing-'The  Lollypop,  Casdy  Cbmpany.  eoaitctiaacfr,  la  is 

the  hands  of  a  receiver. 
Crantsville— Ernest  Mcllofaan,  William  Deeoia  and  athaia  have 

opened  a  confectionery  on  Orort  Street. 

Hundred-J.  I*,  ilair.rs  has  »«)ld  his  confert  innr-y  to  A.  A. 
Kimble. 

Spencer— Harry  Vance  bat  purchased  the  confectionery  operated 

by  Sfaadan  Bfoa. 
WcllabtRr^oocaa  Biothcta  bava  pnrdbaacd  Ibe  Eatlc  aoofae- 

timwry. 

Whealiw— Pietcr  J.  Vames  ia  taking  diaixe  of  the  Buffalo  Con- 
factioaery,  which  he  founded  aavcrat  years  ago,  bavlng  dla- 
poiad  el  BIB  iniercata  in  the  Bnifalo  and  Diana  Cbndy  CaB» 
paalaa  at  Stanbenritta,  Ohio,  to  Ua  partner  A.  P.  VaaMM. 

vnconiir 

Beaver  Dam—Ton  Sllan,  Soirot  Kanetopatos  and  Frank  FblTlipa 

will  open  an   lee  ijTr.itn  ynr]or   in   tiie   Sohlit?  lluidiTig. 
Bloomer— The   Scwt'l    r.iuilv    t'.j.   h:ivt   ujiencd  Iicic. 
Cross  Plains — Win.   UoUig  o|>ciicd  a  confectionery,  soda  and  ice 

cream  busmei;. 

Ditnad— W.  B.  Cook  pnrchawd  ibe  eonfaetieoery  bneiaeae  of 

E.  D.  Moraliacb.  .  . ,  ^  

Fond  dtt  £ae-^  Stami  haa  aoM  hU  aafl  drtak  taaineaa  !• 

Peter  Barash. 

Paul  \V:illirh«.  confectionery,  H  So.  Main  St..  sold  out  to 
Charles  UlMia-n«. 

U.  C.   Engholt  o[iened  a  confectionery,   ice  cream,  and  soda 

fountain  buainesa  here. 
Gnndview— Tbe  Fanners  Co-operative  Association  baa  Ukcn  ever 

tbe  confectionery  business  of  Oscar  Wallia. 
Janesvlllc— Maurice  Daltoo  sold  his  intereat  la  the  eanfeelieMry 

business  of  Dalton  ft  L.eary  to  John  Csnlay. 
Jefferson— Aug    F    RerRhnli   purchased   the   Oias.  O'Nuernberger 

Bldg.   and    will    open   a   confectionery  b*'i-.ness. 
Madltort— The  Arcadio  Sliop  at  112  King  Street  was  reccutlv  opened 

aad  ia  one  of  the  best  e<]uipped  soft  drink  parlurs  In  the  state. 

Madison  SlippW  Co.  supplies  and  soda  water  fountains  Incor- 

rated,  capital  SIO.OOO.    Incorporators.  W.  E.  PtiadevUle,  W. 
Shipley,  A  E.  Shipley. 
Marshfield— Byrne   ft  Grambsch  have   opened  a  reataarant  and 

confectionery  here. 
Milwaukee — The  Empire  Confectlotiery,  4:5  Ginv.l  A\r.,  has  riled 
a  petition  in  bankruptcy.    Liabilities  $7,971.70,  Assets  $4,025. 
Xelllsville— Mrs.  H.  E.  Cradeli  leaaed  her  confectionery  business 

to  fiilliertion  and  Chrlstianaon. 
Oakfirld— Ray  De  Voe  has  opened  a  confectionery,  ice  cream  and 

soft  driBk  bitsincsa  bere.  ,  .  ... 

Orevon-H.  B.  Usher,  confectionery  and  Ice  cream  aoid  oat  te 

Mrs.  Fields  &  Son 
Pardeeville -W.   O.   WiII  rirr.«    s.ihl    his   confectionery   businaaa  te 

Ralph  Wing  who  will  add  a  grocery  department. 
Plum    Citv—John    Minkcc   has    succeeded    Edward    Schrcimer  m 

the  »,]ft  drink  and  confectionery  business  here. 
Plitiii   rii\ — Edward  Schrcinrr  has  sold  oat  Ilia  aoft  drink  and 

confectionery  business  to  John  Mittkee, 
I'rairle  d-A  Chlen— E.  Schulti  purchased  the  confectionery 

if  Mrs.  Id.i  Walker-Woods. 
Random    Lake-L.   F.    Kies   and   W,   E.   Uo'l^    s:>Ii  their 

confectionery,  ice  cream  and  pool   business   to  Mlcbael  j. 


sonn  cMOiivA 

ina  lot  Oaan  Coijyany 
.  ,..,J0Ol   OMaaia  arc,  C.  «■ 
J.  T.  Sliirer,  v<e»-ptaaidtnt;  L. 


Crcenvlle -The  Carol 
atcd.   e.ipltal  ffSfin. 


has  been  incorpor- 
Oflaaia  an.  C  H..  MoGee,  president: 
**""-rE.  GIrafdeaii.  aeoaiacy  and 


treasurer. 


miMi'isriiiila  r    h.  Heafy,  who  recently  severed  hit  connection 
**!SSr^l!r^i«r  tbeatHeal   interests   of   Southern  Enterpr,i.i.-s. 
Tuf.  h7^S??H*^f'up-«id..c  dni.  .t.re  - «-i^^td"b^ 


.rlrTii    drug  Store. 


Brown,   droiby   a"d   hat  now 
of  the  catabUahment  Into 

SOUTH   DAKOTA  . 
Bttoii  MawTl'T  aad  Georgiados,  confoctionery,  succeeded  by  John 
Gaeriladoa. 


Seedabtirit^T-  Cab*  la  ataetbw^a  building  and  will  opea  • 
confectionery,  ice  cream  and  soft  drink  buslnesa  here. 

Il,%K>n_Markii. '  Toius  has  opened  a  confectionery  hnaiyaw  MNit 

Scott  -Ed.  Lrfcver  v>  il,  o^n  a  confectionery  and  lee  creaai 
business   here  . 

Spooner— J.  .\.  liiMen  boimht  a  confectionery  business  here. 

Washburn— Dorothy  and  Neva  Arnstein  have  opened  a  confee- 
tlonery  bBiineas  at  Long  Lake.   

Waniaa— Kd.  Phillips  and  Son.  wholesale  and  retail  confectionatfc 
of  Manitowoc  have  established  a  branch  store  here. 

West  Bend— August  Bastian  will  open  an  ice  cream  and  confec- 
tionery business  on  upper  Main  Street.  »  ^ 

Wau)<e-:ha-nie  \Vaiike,ha  Crushed  Frnit  C«b Jbaa.I«C««tty  lUtfted 
husiness  at  214  .Marlmon  Street.  J.  B.  MeKilltt  aad  O.  A. 
Schrrjeder  are  the  [ir-o-jipals 

WYOMING 

Cheyenne— W.  H.  C*lll  .md  S.  H.  Gill  have  purch.jsed  the  cream, 
en-  building,  machinery,  fixtures,  etc.,  of  the  Ptne  BliiHa 
Butter  Company.  They  will  operate  the  creamery  dnrinK 
the  cjmlng  winter  acaion,  .and ,  ft  la  nnderawod  Oat  an  ice 
cream  faetory  wMI  be  added  In  time  for  the  IIB  auaMMT 

season. 

ISLAND  or  GUAM 
A«ana-The  Agana  Bottling^  Works,  The  Elite  iJil^ 
^  Lunch,  all  owaed  by  C  C.  "ntto;  toee J»e«  eonaoH^ted. 

and  will  ba  known  in  tbe  tntnra  tuMer  eoa  brada  mm 

"Bntief'a." 


Digitized  by  do<. 
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I  Tat0ntj  and  Trade  ^foriU°| 

PATENTS 
Granted  August  16,  IMl 
!>I5»*?*— ?eter  Wiuir.  EraBjLim._|lU  CmaA 


nndfrldt 
Gnricr 


UV,«U-Riuiel  H.  ttD^,  New  Yeiii.  N.  5;  Ice 

oadiine. 

l*».7io-m.rt  S.  Banjjin.  Brnklya,  H. 

Encineerlag  Cufw    Metked  S  ' 

truiu. 

i.a(7,:<9  ^Tiirl.y  W.  Young  San  J«M.  CeUf.   FMteelliw  devio. 

far  fruit  jan  aod  ihe  like. 
iJg.WS— John  H.  I.iinprrt,  N'rw  York,  V.  Y.  "ly-.!--  ^tfjifat^, 

Victor  rijirfn^oni  and  Oiristian  T.  I tnmmaT gjj  Pten- 
'••eo.  Call'.    Em  prexrvatiie. 
tjmjm  Altrerio  S.  AlUn.  Iom.  Week    Uttk-MH  pnrdir 

Onmtod  August  23,  1921 

J*?£*S?~5*'''  W.  Peleryen.  Chicago.  III.    RefrigeratioK  ip(.irjtuf. 
I,H.3M — KoMO«    P.    W  Itf,    a«»njr.r>r    to    Ridcnour  Biker  (irocery 
Co.,   Kama*   City.   Mo.     I'eanul   bUnching  machine. 

i"2S'r;*~^i""»**  ^-  l^'-l'l'-'?.  fhi'  -iK'!.  ni     IVanut  klandier. 
liWMII  CuaUV  A.  Sorrn-<M.     I.i-u-j.    N  ^' 


Granted  August  SO.  1921 

MP.23»-.Bn»jamin  H.  Calkin  ard  Frai-.ccH  I..  Calkin,  Mid  Bea- 
jamin    H.    CalWir.    assignor    to   jald    France!    U.  Calkio. 

I",  ffce  IVrcdhitiir, 

Krrl  I-    I'l.,-:,  i-.i,rni|.  Ki.,-n,  Mr.    Ffuit  tliccr. 
Roy  E.  Farnwr,  Lo»  Angclea,  Calif.    Coifcc  percolator. 
'•*&i5f~)Y"V»"       MunAy.  Gleiitide.  Pa.  Citna  juict  extractor. 
9JKn  (dealgn   patent).     Durbin    RIcharJfMi  and  Cbarie*  N. 
JaCOay,  attignori  to  Richardson  Corp  ,   Rochctler,  N.  Y. 
vevencc  diiprnsing  vrhiclr. 

Granted  September  6,  1921 

MM^^Hugh  Moore,  Lconia,  N.  J.,  aaiignor  to  IndiridlUl 
Drinkins  Cud  Co..  Inc.  New  York.    Paper  cup  hol<l*r. 

MiPi«8— Warren  V.  Qark,  Cleveland,  Ohio,  assignor,  by  menne 
assignmentt  ta  Aiitonatlc  Electric  Heater  Co.,  Warren, 
Pa     Hevrrage  um, 

Mni7M— Charles      Uaron,  TUHo,  Ohio.  Lipoid  OMtaiiwr  hatlK 

acparable  top. 

tM^M-^ASnJL,  Gftieatiet  BidMwwl  H«i^,  He.  Mettod  ef 
neecfav  lee  cream. 

Granted  September  13,  1921 

l,M^4K-:Wllllam   S.    Towntend.    Waahincion,  D. 


UmiM  diMKaaer. 


1J90L71O— Herman    Hrtiaer,    Evaniton,  IH. 

low  alcoholic  heTcragea. 
1,390,711— Raymond  S.  Hcii»rr.  Kvjtuton,  111 


ng  cereal  l>evi-raKr». 

::rij       ""  " 


C.  Portable 
I,  III.  Art  of  FieMiTiflc  llqaM 
Process   of  prepartag 

Art  of  riianufaclur- 


aasignor   to   Maraball   MCg.  Oa.. 

la* 


niog  maeatot. 
Lainaia,  Ca. 


l.8Hb«M-Cf)arlrs    H.  Marahall 
Ottiah.i,  Nrb.  Cherry 
UaMtJ-Wllilam    K.  AiMiatn 
making  ice. 

l,no,934-^Rayinond  }.   SontuUo.   assignor   of  one-half  to  R 
!^haw,  Mobile,  Ala.    Bottle  refrigerator. 
WjIM^dcaiKn  ^tent).  John  M.  Tiavia,  St.  Lauii,  Mo,  Bcvcr 

M*  ah  


ApparaHw  tar 


TRADE  MARKS 

Pidiliahed  Att«utt  30,  1921 

ttWT— Bcnrr  P.  Schroeder,  St.  Lnult.  Mo.  Dealgn.  "Table 
Queen."  Fruit  brveiacaa,  cattonated  bcranfca.  atc^ 
containing  less  than  oat<Mlt  of  one  pw  coat  of  alednl 
and  »uld  as  soft  drinka. 

IMbMS-l^sher  L.  Davica.  Saa  PteBcigee.  Calif.  "Peacberinc." 
A  non  aicuholick  aM-cctcai,  mltlcaa  bcvcfafc,  aold  aa 

a  soft  drink. 

137,790- Harry  \V.  Van  Dorea.  Pnlaski,  Va.  "OirrnPep:  Accent 
on  the  Ere."    .\  non-alcoholic  mallless  bevrraie. 

1«>,»»S— Medina  Fruit  Products  Co..  Inc..  Medina.  .V.  Y.  "Red 
il,in.l  "  Oder. 

M0,606— Mc<Mna  Fruit  Products  Co.,  Inc.,  Medina.  X.  Y.  "Black 
Jack,"  Cider. 

MftW— Pearl  City  Fruit  (".;  .  I-lJ.,  Honolulu,  T.  H.  "l-iqimr  of 
Cold."  A  non  intuxicating,  mallless,  nun-crtcal  bcver- 
■a*,  etc.,  aold  as  a  aoft  drink. 

M2,7X-^a  CWa  Bottling  Distributing  Co  ,  I».  Angelei,  (Mit. 

"Bingo."  Nor.  alcohoMc,  non-cereal,  m^ltle««  bevrraget 
»  Id  a5  soft  drinks  and  syrups  for  making  the  sa^nr. 

l*:,ftX    \,   Otis    kohrrtson.    Boston,    Mass.     Demun  ".\uTro." 

Nun  alcoholic,  i  ui-ifreal,  mallleis  beTrr,igr>  sold  as  soft 
drinks   and   avnijo   'or  making  the  same 

)4],tt^petcr  E.  Barneii,  Chicago,  III.  Design.  .K  nor  alcahnllc, 
anltlcss,  artificial  grape  beverage  sold  a»  a  s^  tt  drink 
and  syrup  for  making  the  same. 

MMt^Ru^yhill  Vineyard  Co.  Pl'fasanion,  Calif.   "Ruby  Hill." 

(.rape  juice  containinic  kss  th.in  one  hnlf  of  OM  per  CeOt 
rrf  alcoliol  and  sold  as  a  soft  drink.   

Ma»3-H»rry  H.  NcUon. .  Etadn.  N.  V.  "•WhUpcr."  Hea* 
alooholie.  aogfcaml.  oaitleaa  kevaiagce  aold  as  aeft 

MMM-^ante^Surprte  SffW  md  Boillint  {^o-v,  Mornswyn, 
N.  J.  Deaita.  ''■•"ad  Onate  Sajprbe."  Non  aleohollc, 
naa-earcal,  Mitlcos  kataam^  said  aa  aeft  dnnka. 


aa  a 


Mltf7-'Martln   Brock   &  August   B.   Praetsch,  Jaosalcm  Plalc, 

Mass.    "Uerra."    A  non-alcoholic,  con-cereal,  maltleu 

bcvcraBa  aald  aa  caft  drink. 
14S.r»-^rvice   Ctwp.,    Bokersficid,    Cilif.     "Di  amond  Head" 

Non-alcoholic,  non-cereal,  majtless  bererages  aold  as  soft 

drinkH. 

144,7},"- S.iiiic  as  pieceding.    "Wee-Jec"  Non-alcoholic,  non-cereal, 

I:  ,,ll'.•^^  I..  v<  T.iKci  sold  as  soft  drinks. 
MI,T7!— Ed» ard  Uich:,  .Nashrille,  Tcnn,    Signature  af  nppticaat 

with  words  "Catawba-Crash."    Non-alrnho!tc,  rion-certal. 

inaltlcaa  beverases. 
IWJRS-Oivcaa  Growers  Co-Operarlre  Assn.,  Salcan,  Ore.  •Tm- 

west."   M.titir-s9,  pon  .iir:>h'jilc,  non-eataal  bevenflaa  ettd 

as  soft  dnnks,  ct:- 
I46,5HB— .*iarnc  as  precfdiiiK  ".Mistland." 

l-»6,»45— The  Pirika  Chocolate  Co  ,  Iru:.,  Brooklyn,  N.  Y.  Deaiga. 

Prepared  chocolate. 
Mii^S— Acmc-Beverage-Extract    Co,    Chicago^    HI.  "Blill— 'l 

Troa  FVuit  Grape  Snap."    Non-alcoholic^  awt'CCnbl*  salt. 

teas  bcvrrages  cold  aa  toft  drinks. 
t«;M4~(.enrKe  N   Pmboc.  Waahiagtai^  O.  C  •OKte-Tee 

A  noivaicohoHe,  Dca  eewal,  ■iltlass  kevcrage  aeld 

soft  drink. 

t«7.»l-Tbe  Allmta  Gas  Bnglna  wmA  UwMm  Gb,  Ncv  Yarfc, 
N.  Y.   "Oiaavton."   laa  cnaH  aMcUaMTiea  brakki^ 

machines,  etc. 

M7.H9-The  C.  F.  Sauer  Co.,  at^htH,  Va.   '^O-SaB-O.*  fbad 

flavoring  extracts. 

Published  September  8,  1921 

l».i;0-Taylor  TamsU  Co.,  Loa  Aanlea.  Calif.    "44."  CkilU 

•aiicc.  dailli-ooa<«aiM  wHh  mialea,  etc 
1«,M«-Prcater  Malt,  ftadactt 

Ice  cream. 

IM.$2J-Ohio  Vallaj  Battling.  Week*.  OndaMti.  OH 
Valley."   Ron-alcoSlick  iwii  aggcal.  naftkas 
etc 

  B.  BiadHnH.  Colliaarille,  III.     Dralga.  Koo- 

alooholie,   non-eereal,   maltlesa  beverages   aold    as  soft 

drinks. 

UIU«S->AricI   C.   Jewell,   rincai-n.   III.     Utgitvi   with  the  words 
"Oratig  e  tanif  "     N      .ilroholic,   non-cereal,  naltlesa  b«T- 

erages    suld    .-.i    -i..;'.  lirlnks. 
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UVdl— The  Stoneward  Con>.,   New   York.   N.   V.     '  1 »  ■<  Sweet." 

Maltlesa  non-alcohollc  lieverages  ftold  a<  soft  drinka. 
nSfiK—D.  G.  Yuengling  &  Son.   Itw.,   Pottsvllle,  Pa.  ~ 

A  non-intoxicating  cereal  malt  beverage  coataiai 

than  one-half  of  one  per  cent  of  alcohol. 
1«).326-H.jr1nc  A-  Bowey  Co.,  Chicago,  III.  "Van-Cbu." 

lion   v.mSIla  extract. 
141,107— HzO  Still  Co.,  Baltimore,  .Md     "MiSlo."   JMltUlcd  VStV. 

non  alcoholic,  non-cereal,  rr.altlcss  ^rvenges  SOld  hS  iOft 

drinks  and  syrups  for  making  same. 
MVDI-  The  F.lMtfogma  Water  Ca.  OUalwaB.  Okla. 

Non -.alooholie,  non  rcraal,  nwlaeaa  beaeragea  eel 

driiiks. 

143426— Kalashian    Bros..   Inc.,  Worcester,  Mass.     DealKn.  Ik 

cream  and  candy  kisses. 
MMI»-Kv^fs  Rehn  Co.,  Now  York,  N.  Y.    "Eroa."  Kei»- 

.ikv.hoiic.  Boa<<aiaaI,  awnwis  oefecages  sold  aa  soft 

MI,t78-jMeph  B.  Tour.  St.  FanU  Minn.  -ViM^'*  Halt  ayr« 
used  as  a  beverage  eontaialag  leas  Oaa  ena^alt  af  eae 

per  cent  of  alcohol. 
14Sii<7&-Thc  Qttcen  City  Bottling  Co.,  Cincinnati.  Ohio.  Deaiga. 
"Cherry  Daisy.  The  Daisy   Drink."    A  maltlesa,  aa» 

alcoholic  beverage  sold  as  a  soft  drink. 
14fUnO— Benjamin  F.  Ruth,  Readlns,  I'a.     Design.    Non  alcolsoBe, 

non-cereal,  mallless  beveragea  sold  as  soft  drinks 
146.7IS— fieorgp  F.    I.ipshulch,  Chicago,  111.    "Morrel  SJianipagne-* 

.Non  alcoholic  beverage  sold  as  a  soft  drink. 
U7,ail— Kansaa  City  Kola  Cs..  Kanaaa  Oty,  Mo.  "KawKala 

Haa  the  Kck."  N«n-akobeU«.  m-  *  - 

erases  aoM  aa  acft  dfirika  aM  a; 

MMC. 

PiMbhed  8«pt«adMr  31.  !«« 

143.513-Charlcs  A.  0«en.  Mejdvilir,  Pa.    Design.    Malted  fcllk 

and  malted  milk  chocolate. 
144.av-auwlcs  H.  Thom.  Loa  Angeles,  Calif.    "Indian  Clab." 

BatiM  giagar  ale,  a  earbaaatad  Baa-alcabeilc  bnwBgii 

etc. 

145.874-0.  W  Biillurd  &  F  C  Bullard,  Sheridan,  Wr.  De^algn. 
Froien  confir'ion.  .ind  base  for  froien  corrfectlcn. 

146i,4ai— Cereal  Products  Kefinii  K  Co.,  San  Francisco,  Calif.  De- 
sign.   A  cereal  malt  bever.i(?e  syriip  conocnB 
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h  .l:c, 
etc 
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MSjn— Paul  r,    Dory.  Watrrlown,  &   D.    "Red  River" 

alcoholic,   maltless   beverage  told  as  a    soft  drln 

syr.sps   fi^r  m.^kin^  same. 
M<nS-^.   F.    KI.'is  (V,,,   Sfr.inton.   Pa.     Desigr;,     Non  .ilo 

non-cereal,  maltless  beveragea  told  as  soft  drinks. 
t45,K.l-Rlchardson  Corp.   Rochester,  N.   Y.     "Liberty  Or 

Orange  syrup  used  In  Baking  aoft  drinks. 
l«j,74l>-^'iitfo'^nia  Grape  Prodnctt  Cow,  Uklak.  Galif.  "CaUgrapaL' 

N  -n  .^lohalie,  aon-c treat  laaltlaaa  bawaga  aold  as  mm 

drink. 

Mule"    A  DcwMaSaSSaliQ^MMaf^,  JaSSas 
sold  OS  toft  drink. 
miM-HcaiT  Smckacr,  Ncv  York.  W.  Y.  "TMre-Uk.' 


driaka, 
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A  WISE  MAN 


One  who  conswlcrs  the  future  before  investinc  liis  money.  In  huvinir  a 
piece  of  projiertv  he  endeavors  t..  select  that  t><mi  which  he  rnn  r.alt/e  the 
most  when  he  wants  to  sell  it.  GREEN  soda  fountains  have  alwav.  I.ecn 
note.1  f<,r  the  fact  that  after  si.x.  eight  ..r  ten  yea.s  use,  thev  are  worih  more 
than  anv  ,.ther  make  Lompetitor*  have  t.,M  us  frankly  that  they  Drcfer  lo 
secure  our  f<.i,ntams  in  cxchaiine.  as  they  require  so  few  repairs  and  can 
always  be  resold  without  returning  tlum  to  the  factory  for  rebuilding. 

CONFIDENCE 
THE  IMPELLING  FORCE 

Buyers  invest  in  ORE E\  founUins  with  a  feeling  .,f  absolute  safety,  realiz- 
ing that  GKELN  has  endured,  broadened  and  advanced. 
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A  CAJLL  FOR  DISCUSSION 

On  another  page  of  this  issue  of  The  Soda 
FouNTAJN  we  are  priutiug  a  letter  from  a  soda 
fountain  proprietor  in  Soutbport,  England,  one 
of  the  few  hardy  Mtals  wlu>  have  had  the  courage 
to  pnrii  this  ehanotoiiatically  American  innova- 
tion against  the  well-known  eonservati.sm  and  in- 
ertia of  Old  England.  That  the  fountain  ia  almost 
tmiviersally  sueeenful  there  when  it  ia  mn  on 
proper  Uru  s  is  now  generally  admitted.  This  cer- 
tainly speiik-s  well  for  the  merits  of  the  American 
founftain,  but  part  of  the  credit  must  go  to  Mr. 
Oordon  Selfridge,  of  Selfridjse'B*  I^-*  And  his 
equally  courageous,  bnt  leaa  spectacular,  followers. 

Mr.  Mivgiiusson,  our  Southport  con^espondent, 
is  one  of  the  suocessfal  ones.  In  his  letter  he 
raiaea  the  exceedingly  interesting  question  of  profit 
margin  and  requests  other  readers  of  The  Soda 
Fountain  to  express  their  views  on  the  subject. 
^Ve  take  the  liberty  of  .suggesting  that,  judging 
from  the  context  of  Mr.  MMpmaaon'a  nmarh^  the 
point  DO  whidi  ha  moat  deairea  informatiott  is  the 
variation  in  what  wo  here  c;Jl  "over-head  ex- 
penae."  Uis  stand  is  the  unini|x:achable  one  that 
oeitain  stores  muat  get  higher  prices  in  order  to 
cover  tlieir  grre.iter  overliead.  Tliis  lie  ni:iiL(\s 
entirely  clear,  giving  eit^rtion-s  from  liLs  own  experi- 
ences, but  neither  he  nor  any  of  the  others  who 
have  addressed  ub  from  time  to  time  on  this  sub- 
jeot  have  been  able  to  estimate  more  than  roughly 
just  how  great  the  legitimate  overhead  expense  is 
under  different  conditions. 

We  are  sure  that  not  only  Mr.  Magnwsson,  but 
all  our  other  readers  as  well  would  be  vitally  in- 
terested in  a  discussion  of  overhead  expense.s  which 
would  bring  out  the  relative  variations  under  dif- 
ferent cmiditions  and  which  would  enable  them 
to  form  some  opinion  as  to  what  tiie  ratio  sihould 
be  K  twr  n  gross  sales  iind  overhead  expenses.  To 
many  the  subject  is  still  one  of  mystery  and  dark- 
neas  and  the  only  possible  course  is  to  charge 
enough  to  be  certain  of  coming  out  ahead.  We 
hope  that  many  of  our  readers  will  accept  Mr. 
Miitrniisson 's  invitiifiori  to  discuss  the  (lue.'^tion  and 
will  share  with  others  the  results  of  their  ex- 
perience. 


ant  managers.  Moreover,  the  present  trend  of  the 
lameheonette  is  more  and  more  towards  direct 
competition  with  tha  older  eating  eatabttriunenta. 

When  the  fountains  first  began  serving  food  it 
was  in  a  half  hearted  sort  of  way,  with  emphasis 
laid  on  cream  puffs,  chocolate  eolaira,  French 
peatry,  elaborate  but  not  nourishing  salads  and 
other  fancy  dishes  calculated  to  appeal  to  the 
feminine  taste.  Sandwiches,  of  cour9e,  were  in- 
cluded in  the  menu  but  tiiey  were  of  iJie  dainty, 
afternoon  tea  variety  in  the  best  ahopa.  How  Ux 
we  have  progressed  beyond  this  stage  is  nowhere 
better  illustrated  than  in  the  article  in  the  Limch- 
eonette  Department  of  this  isane  reeoonting  the 
atoiy  of  the  man  who  l^atoea  real,  man^iae  ham 
aandwiehes  at  his  fomtMdn  md  pnHs  trade  by  a 
Wg  baked  ham  for  a  window  display. 

This  incident  is  significant  of  the  increasingly 
rapid  trend  toward  the  service  of  more  substantial 
food  at  the  fount^iin.  N'ot  that  there  will  ever  be 
a  menu  comparable  to  that  of  the  average  restaur- 
ant except  in  those  instances  where  a  real  restaur- 
ant ia  added  as  a  xeault  of  the  success  of  the 
lundiecmatte. 

This  too,  has  happened  more  than  once.  In 
several  cases  drag  sborea  which  have  found  the 
service  of  food  at  Ibe  foontain  highly  profltaUe 
have  installed  a  complete  eafeteria  restaurant  serv- 
ice in  an  up-stairs  or  adjoining  room.  Such  eating 
places  are  more  popular  than  the  old  atyle  ones 
since  there  are  available  to  the  patrons  noli  only 
the  restaurant  di.shes  but  the  fountwn  daantiea  ai 
well.  On  tiie  whdle  it  seems  as  if  tlie  eating  and 
drinidng  habits  of  the  American  people  were  going 
to  develop  a  sort  ol  hgflwid  reataurant-ftwiitain 
which  will  have  all  the  marits  of  both  aorta  ol 
establishments. 


MORE    LUNCHEONETTE  DEVELOPMENT 

That  the  luncheonette  has  come  to  be  a  most 
important  department  of  the  sodla  fountain  will 

be  generally  adinitted ;  that  it  is  becoming  a  most 
serious  competitor  of  the  established  mstaiirauts 
and  dairy  Innehea  is  likewise  admitted  \>y  thoae 
moat  deeply  interested,  the  Innch  room  and  restaur* 


SHRINKAGE  CAN  BE  REDUCED 

The  one  big  topic  of  di.%usslon  among  ieo  cream 
dealers  during  tli^  Summer  just  peat  was  the  ever- 
important  question  of  shrinkage.  It  would  be  too 

mueh  to  say  that  it  was  settled  or  nearly  settled. 
Two  remedies  were  proposed  by  the  dealers,  the 
rlimination  of  bulk  iee  cream  and  its  repl.i''f'!iient 
by  bricks  and  the  sale  of  bulk  cream  by  w^ht 
instead  of  by  measure.  Both  oiter  eertain  advan- 
tnu'i's  but  the  mannfaf-turers  claim,  probably  with 
the  support  of  the  facts  in  the  case,  that  to  sell  all 
cream  as  bride  ice  cream  would  involve  the  pur- 
chase of  vast  amounts  of  additional  equipment  and 
result  in  higher  prices  for  the  cream.  UndoaMed' 
ly  they  are  at  least  partly  right  in  this  stand  and 
nmre  expensive  ice  cream  would  hardly  meet  with 
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the  approval  of  the  coiwumers  neho  made  suffleMuk 

objection  to  ttoe  prices  now  in  force. 

A-  for  tlif  sale  of  ice  oreain  by  wcipbt,  tliis  at 
tirst  sight  appears  desirable  ami  might  work  out 
Well  in  prnctic«.  But  it  means  mneh  more  wmfc 
for  the  dis|>enser  and  besides  it  does  not  really 
solve  the  problem.  Consider  the  state  of  mind  of 
the  eiistomer  who  buys  a  pint  of  iec  eream  and 
geto  legal  weight,  but  who  finds  that  the  volume, 
wfcich  is  Iris  nsual  way  of  judging  the  product,  is 
-nly  ;i  MMn-  tlian  half  that  whieh  he  hius 

been  accu^omed  to  receive  in  a  pint  under  the 
old  ^jrriten. 

On  the  whole,  it  S4>enis  that  the  slirinkape  qu(M- 
tion  is  one  of  tlmso  wliich  is  not  to  be  solved  by  the 
applicatimi  of  a  simple  formula.  Shrinkage  is  likely 
to  be  ver>'  niueh  with  \is  next  y  .'.r  in  sf>ite  of 
the  agit4ition.  Under  these  cin  iuasuuirts  tiie  best 
^course  seems  to  be  to  minimize  it  as  far  as  possible. 
In  the  Ice  Cream  Department  of  tihis  issue  of 
The  SrMJ.v  PV>r>rrAiN  we  are  printing  an  article  liy 
;i  nmri  who  lia';  had  mui-h  pra-  t'i'n!  ■•\ in'rirrv-.'  in 
selling  ice  cream  at  retail.  He  discusses  llie  whole 
problem  from  Uie  staadpoint  €^  packing  and  ex- 
plains some  of  the  reasons  for  exeessive  slirinka!;-^. 
What  is  more  to  the  point,  he  tc^lls  how  ice  creiun 
should  be  packed  if  the  loss  is  to  be  reduced  and 
his  methods  should  be  of  interest  to  all  who  handle 
the  prodnet.  Nor  is  it  neecsMry  to  wait  wxUl 
next  Summer  before  followintr  his  suggestions.  Ice 
cream,  as  was  pointed  out  at  the  >Iinneapolis  con- 
vention, is  a  Winter  seller  as  wi>ll  a  hot  weather 
special  and  not  much  additional  effort  is  requinxl 
to  keep  the  sales  measurably  near  thr  Jul}'  mark. 


ICB  CRBAM  INDUSTRY  STKBNOTHENSD 

The  retail  dealers  may  well  look  witli  favor  on 
tiie  results  of  the  convention  of  the  National  Aaso* 
eiatton  of  Ice  Cream  Maaufaetorsr^  held  at  IMSnne- 
apolis,  Get.  11  and  12,  in  connection  with  the 
great  national  dairj-  exposition.  However  the 
dealer  may  feel  toward  the  large  mami&cturers  of 
ice  cream,  whether  be  be  friendly  or  unfriendly, 
he  cannot  but  feel  that  the  proceedings  at  tius 
eonvention  Strengthened  the  whole  iee  cresm  in- 
dustry. 

Not  only  was  there  an  unnsnally  large  attendance, 
estimat^Hl  at  five  liundn-d.  Init  in  scv-Tal  iiuj>ortaut 
respects  tlie  meeting  marked  a  high  point  in  the 
history  of  the  A^iociation. 

BidkiriiT  ahuN,.  everytliiiiir  else  in  it'-  siiriiifi'-aiici' 
for  the  future  was  tbf  establiaiunent  of  a  research 
institute,  to  be  supported  joinitty  1^  the  Amoeia- 

tion  mid  tlie  Internatiniia!  Milk  Dealers  Ass(M'ia- 
tion.  That  there  remains  much  to  be  diseovered  in 
regard  t*f  milk  and  iee  cream  no  i>ne  lioubt.s  and 
it  is  bopeil  that  this  institute  will  not  oidy  work 
out  metho<ls  and  processes  of  commen-ial  value  but 
will  fiirnisli  fiuHn-r  valuable  infoniiation  on  the 
relations  between  the  milk  supply  and  public 
health. 

An'itli''r  point  on  whieh  tlio  A^soeiation  deserves 
to  be  conipUmcatcd  was  in  taking  a  stand  against 
the  use  of  butter-fist  substitntes  in  ice  cream.  What- 


ever may  be  said  for  the  products  in  which  these 
substitutes  are  used  Ihey  are  not  iee  cream  in  the 

usual  str:';!^  .f  the  word  arni  in  rl  iii,,'  could  be 
better  cdeulatod  to  injure  tiie  industry  in  the 
popular  estimation  than  the  widespread  intnKhoe- 
tion  of  these  adulterants.  That  they  may  be  per- 
fectly healthful  is  beside  the  point.  The  Associap 
tion  is  to  be  coogratiilatad  m  tumJjMtnnin^  iihrir 
use. 


THB  BUSINESS  OUTLOOK 

The  month  of  eampaigning  for  orders  that  has 
paatied  since  the  publication  in  the  October  Soda 
FV>rNTAiN  of  the  answers  of  executives  of  the  lead- 
ititr  manufacturing  and  supply  houses  in  the  field 
to  the  big  question,  "Whut  Is  the  Outlook  for 
the  Soda  Fountain  Bnsihess  in  19221"  has  bnniglit 
uiuiiistiikable  support  to  those  who  replied. 
Bright,"  or  even  "Brighter  than  ever." 

This  is  shown  by  letters  published  in  this  issas 
fi-otni  writers  who  were  unable  to  answer  last 
month's  last-minute  eall  in  time  to  catch  the  Octo- 
tn^r  i.ssue  and  who  have  .sent  in  statements  based 
on  later  datn  to  tx?  used  heivin. 

It  has  been  a  significant  mouth.  luarkuig,  jus  it 
does,  the  first  of  the  Fall  drive  for  1922  orders 
and  attention  is  called  to  the  interpretation  of  its 
results  givm  by  W.  F.  Ifiartin,  Yiee  PraidMk 
and  Sales  ^Ianai;er  of  the  J.  Hiuogerford  Smifli 
Company,  who  says: 

"AftOT  a  month's  eantpaign  Ibr  1922  bnsinesi^ 
we  want  to  go  on  rc^^ord  that  the  trade  outlook  is 
decidedly  encouraging.  Our  sales  during  this  time 
have  been  far  greater  than  tiicj  aver  wars  m 
nonnal  times  for  the  saua  period,  and  it  is  parti- 
cularly reaiwuring  that  we  have  so  far  discovered 
ri-  ti  I  'kward  t I'rritorie.s,  dealers  generally  eover- 
ing  their  requirements  very  much  as  they  have 
in  the  past." 

Those  who  may  liave  b<*en  surprised  at  the 
fliorough-going  optimism  whieh  characterized  some 
of  liist  month's  letters,  written  at  a  time  when 
optimism  was  not  prevalent,  will  .st^  in  this  report 
on  the  first  skiniu^h  for  1^22  orders  ,in.stificati<» 
for  the  predictions  that,  for  the  soda  fountain 
business,  at  lea.st.  1922  means  proeperity. 


Did  you  ever  stop  to  think  of  the  importsnee 

of  the  iec  ei-eam  eone?  A  writ'^r  in  tills  is.sne  of 
The  Soda  Fokntain  groups  it  with  the  sandwich 
as  one  of  the  only  two  imi)ortant  innovatioiia^  in 
food  preparation  in  centuries.  What  is  more  ilB- 
portajit  to  most  of  us  is  that  he  shows  how  proftl- 
able  the  sale  of  iee  eream  in  this  partienlar  way  ia 


What  with  n^^-taurants  in  dnig  .stores  and  so<la 
foimtains  in  lunch  rooms  it  is  getting  to  be  a  bit 
difficult  for  the  ordinary  perv.n  to  tell  wliere  one 
leaves  ofT  and  the  other  begins.  But  at  any  rate  it 
all  justifies  the  claim  made  when  the  taxes  were 
und.  r  aelive  disenssion  lhat  the  fountains  should 
be  classed  with  the  restaurants  and  not  as  a  luxury 
business. 
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PMadelpliia  Foumitams  Push  Hot  Drinks 

Managers  of  Quaker  City  Establishments  Are  Enthmiastic  Advocates  of 
Hot  Soda  and  Luncheonettes  and  Pay  Special  Attention 
to  Quality  of  Their  Winter  Beveragss 


By  B.  H.  LANSING 


HOT  drink  time  is  again 
here   and   the  wide- 
awake fouiiUin  man- 
ager is  beginning  to  con- 
lider  not  only  how  he  nuy 
die  paUk'i  need*  and 
but  hotr  he  migr 

stimulate  trade.  The  store 
proi>rietor,  or  fountain  de- 
partment manager  who  has 
come  to  the  c»nclusion  that 
"there's  not  cnouKh  call  ior 
bot  drinks  to  make  it  worth 
tiie  bother  of  serving  tliem," 
nnaUir  will  find  OM,  if  he 
tdkt  whh  hot  drink  eothati- 
Mts  that  this  Gondition  is. 
nine  times  out  of  ten,  hi.s 
«wn  fault 

Analysis  of  the  situation 
doubtless  will  show  inm  tliat 
either  he  is  not  scn-ing  the 
right  hot  drinks;  they  are 
not  really  hot;  Uuy  are  not 

properly  prefMuwd;  or,  if  fae  has  oo  luncfaeaiMtte,  his  cus- 
tomeif  miss  the  accessories  of  hot  drinks  and,  instead  of 
patronizing  his  place,  go  where  they  can  get  a  sandwich, 

a  i>iiTc  of  cake,  a  slice  of  pie,  or  perhap'?  a  salad. 

Those  who  have  made  a  success  of  hot  drinks  in  season 
feel  that  a  fountain  might  as  well  clr^o  i  i  for  the  cold 
months  as  to  banisti  the  smoking  beverage!.  One  of  this 
group  is  R.  E.  Schaffer,  manager  of  the  soda  fountain 
and  luncheonette  of  George  B.  Evans'  drug  store,  1221 
Matlcet  Street,  Philaddphia. 

"Yob  can  build  up  a  wonderful  trade,  in«t  bgr  MSlKof 
hot  dwoolate."  says  SchafFer,  "although  H  Is  desiralle 
to  serx'C  a  variety  of  hot  drinks.  Tlot  chooolate  is  tlie 
most  popular  drink  with  us  in  cold  weather.  We  dis- 
continue it  during  the  Summer  months,  as  it  is  then  seldom 
called  for;  but  aibout  the  middle  of  September  wejbegia 
MTrhlg  H,  provided  the  weather  is  cool  enou^L 
Hot  Chocolate  Made  to  Order 

"Now  there  are  several  ways  of  making  hot  chocolate, 
but  I  find  the  he.sl  way  is  to  use  powdered  chocolate 
and  hot  milk,  preparing  it  by  the  order,  as  the  customer 
calls  for  it.  Some  fonntain  managers  have  an  idea  that 
this  way  of  making  it  takes  too  long,  fearing  the  customer 
ttrUl  beoome  tired  waiting  for  it;  but  let  me  say  that  the 
anwe^  patron  is  perfectly  willing  to  wait  a  few  minnttt 
toager  tiiaa  wmal  If  he  kaowa  he  iriU  recdTe 
worth  drinking.  I  have  learned  that  tfwy  ahragw 
back  for  more,  too. 

"It  must  be  admitted,  however,  that  if  is  impossible  tc 
make  chocolate  \\\  tins  way  to  sell  for  five,  or  even  ten 
cents  a  cut).  I'Mt  our  way  of  (loiiiK  ^ni-sines-S  is  to  prtT>are 
drinks  in  tlie  best  possible  w.^y,  uMng  the  best  materials. 
TherefMC,  we  are  compelled  to  charge  fifteen  cents  a 
cup  for  our  hot  chocolate— and  we  have  jret  to  meet  with 
an  objectkm  from  a  cnstomer  on  this  groand.  The  cus- 
tomer usually  is  especially  tnterested  in  pettincr  a  delicious 
ditii^  and  if  ii  is  such,  he  is  invariably  willing  to  pay 
what  it  costs.  The  drhik  is  the  thing. 


SOUS  HOT  SODA  SPECIALS 

Evtrymu  it  trying  to  impnve  their  Winter  pat- 
ronage oud  same  feahtret  tMeh  km  proved  popular 
with  the  Philadelphiatu  Ottght  to  koo*  «»  ««iMl 

appeal  in  other  cities. 

Made-to-order  chocolate  is  in  big  demand  at  the 
George  B.  Evatu  etares  and  the  mmoger  Mtju  the 
fir«Nttf  jtutify  Ike  extn  trouble. 

Exha-fi-nf  prrcolated  coffee,  with  an  cuncc  of 
real  creum  on  the  side,  is  their  mode  of  opfieal 
to  the  men. 

At  the  Itmcheonetie,  tvteet  roU  sondmcke*  at 
fifteen  eenit  are  Ihe  big  fe^iere. 

The  Media  Drug  C<'>}tf'any  f.i\iis  an  rtra-finc  hr;! 
chocolate  at  fifteen  cents  enables  them  to  add  a  lot 
of  whipped  cream  and  is  a  great  trade-puller. 

BomUUhu  and  tasty  sandwiches  keep  the  soda  bat- 
eony  of  Ae  CMIkra  drug  store  fUted  to  eopaeHy. 


"For  a  special  drink,  hot 
malted  chocolate  is  a  not- 
ddy  good  seller.  First  yon 
mix  your  powdered  dioG»> 
late  and  matted  milk  powd- 
er; thea  yoB  ponr  on  your 
hot  milk  and  stir  and  finally 
you  top  off  with  a  liberal 
litll.iiiK  of  whipped  cream. 

"It  is  surprising,"  con- 
tin  ue.s  S^-!i.itTrr,  "how  a 
good  cui>  of  cjiTw  hclls,  if 
it  is  made  and  served  prop- 
erly. SooM  foantais  man- 
agera  have  tried  to  serve 
ooflPee  made  up  in  individual 
cups  from  an  extract,  or 
CO  flee  powder,  using  a  cer- 
tain quantity  to  almost  a 
cup  of  hot  water.  To  my 
mind,  titere  is  only  one  way 


to  make  a  realty  good  cap 
of  coffee  and  that  ia  to  pcr- 
eohte  the  coffee  in  a  good, 
clean  ooiFee  tm,  servmg  one  oimee  of  pore  cream  on  the 
side.    This  latto-  point  is  quite  essential.    No  dispense.- 
stwnU  be  permitted  to  take  it  for  granted,  as  is  done 
ill  soiiif  restaurants,  that  the  patron  wants  the  crertin  in 
his  coffee.    The  price  he  pays  for  the  drink  entitles  him 
tn  the  cream,  hut  if  he  wants  to  drink  his  coffee  clear,  he 
sliouki  be  allowed  to  do  so,  without  having  to  reorder 
and  waste  die  first  cop  served,  beeanse  it  has  cream  hi  it 
Good  Coffee  is  Wonderful  Seller 
"There  are  many  fountiuns  that  charge  only  five  cejtls 
for  a  ciii)  of  coffee,  but  our  \)\xn  is  to  make  the  coffee 
particularly  good  and  chanrc  ten  cents  for  it.   Our  coffee 
has  iKidy  to  it,  because  we  always  use  pure  cream. 

"Our  coSee  not  only  is  a  woadcrfid  seller  in  cold 
weaAer,  hut  hi  die  Itottest  days  hi  sumraei^Huid  It's  pretty 
hot  tn  Philadelphia — wx  sell  an  average  of  four 
of  coffee  a  day,  just  in  our  Market  Street  store. 


especially 


".\  pot  of  tea  it  often  ordered  Iqr 

at  lunch  time. 

"Every  soda  fountain,  I  believe,  should  serve  some  sort 
of  fwuillon,  such  as  clam,  tomato,  beef,  or  chicken.  Some- 
times it  pays  to  carry  them  all.  If  such  drinks  arc  on 
hand  for  the  cold  monidis,  it  will  be  found  that  nearly  half 
tiw  trade  will  be  in  hot  drfadcs. 

"The  fountain  manager  who  is  hesitating  about  putting 
in  a  luncheonette  does  not  realize  what  he  is  missing. 
For  years  we  served  hot  chocol.ite,  clam  houillon.  Uerf 
tea  and  other  hot  drinks  and  had  nothing  eatahle  with 
them  except  sponije  cake.  About  three  years  aso.  t  n  .v.  ver, 
we  decided  to  try  sandwiches  and  we  found  that  it  was 
'a  most  sneenafut  venture. 

Sweet  Roll  Sandwiches  Feattu^d 
"We  make  our  sandwiches  of  sweet  rolls,  using  ham. 
tongue,  dieese,  egg,  salad  and  deviled  ham.  When  we 
be^n  to  serve  the  sandwiches,  three  years  ago,  we  started 
with  about  25  dotcn  rotb  a  day.  Now  we  are  averagfni; 
too  doMii  daily. 
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"All  the  sandwiches  are  made  at  our  store  at  1221 
Market  Street,  under  my  supervision  and  delivered  among 
our  four  other  stores,  according  to  apportiooment,  after 
the  quota  for  this  store  has  been  taken  out.  In  this  waj 
we  knew  all  the  sandwiches  are  made  alike.  Tlie)'  are 
made  up  between  the  hours  of  7  in  the  morning  and  12, 
and  when  the  noon  rush  oomes  we  are  all  prefnrcd  wd 
tbe  wndwicbet  are  freaL  la  the  monuog  we  tetof  «a  a 
kffe  force  of  Kirls  who  do  notUoir  ttot  make  laiidwkliei. 
Only  the  best  meats  and  other  fillings  are  used.  Each 
sandwich  is  placed  in  a  waxed  paper  bag  bearing  the  store 
name  and  address. 

Tor  delivery  purposes,  each  of  our  Mores  has  a  larger 
aMBtered  box,  the  number  signifying  fbe  store.  Thoe 
boacc*  are  filled  with  saodwidies  and  aoit  awagr  as  seoe  as 
fher  are  ready  to  go.  Oor  sweet  rail  sandwidtes  sell 
for  fifteen  cents  ;i[)ierr.  Between  norm  and  3  p.m.y  the 
fountains  in  our  stores  are  crowded,  bur  each  customer 

receives  tbe  best  of  service  ia  the  qoickctt  time^  fdr 
that  is  iriiat  counts  nowadays. 

Tbe  fooatab  aamager  who  has  something  good  awl 
sriMlaalial  to  cat  at  the  &Mintain  will  find  no  trouble  ia 
wiling  hot  drinks,  provided  they,  too,  are  good.  We 
•irif!  that  while  women  drink  the  nioft  hot  duKolate,  men 
drink  llie  most  coffee.  It  is  well  to  Im-  f)rr]>arcd  to  meet 
the  demands  of  both.  We  cater  to  a  large  clientele  of 
women,  many  of  whom  work  in  nearby  offices  and  depart- 
ment Stores.  We  hold  our  trade  by  serving  the  best 
ntaterials  that  can  be  obtained  and  by  givias  best 
service.  These  factors  in  a  soeeeasful  foanUkia  jbnaiacn 

are  aecessary  buth  in  wam  and  roM  ^f^sons." 

Hot  Chocolate  is  Media  Special 
In  tfie  cliaitt  ot  Medb  pharmacies,  of  Uie  Media  Drac 

Company,  in  West  Philadclphi:«  and  MeiUa,  Pa.,  there  is 
always  a  run  on  hot  chocolate  after  the  first  'frosty  weather, 
continuing  till  the  early  Suirrnicr.  Nathanial  Shivc,  foun- 
tain manager  for  the  chain,  says  of  the  eld  weather 
program : 

"We  always  advertise  our  hot  chocolate  on  the  menu 
as  being  served  with  whipped  cream,  because  we  make  a 

specialty  of  this  feature,  charging  enough  for  the  drink, 
fifteen  cents,  to  be  able  to  gh*e  the  customer  a  full  nickel's 
worth  of  the  cream,  which  he  never  faiU  to  appreciate. 
I  have  found  this  a  paying  pohcy.  We  use  an  expensive 
coooa  for  the  drink,  the  cocoa  we  con.sider  the  best. 
Gam  and  beef  bouillon  are  virtually  the  only  other  hot 
drinks  on  oor  regalar  hot  drink  program  for  this  year, 
tfaoui^  of  eoarae  maay  like  their  malted  miUc  hot.  instead 
of  c^d.  We  formerly  had  hot  tomato  booillon,  hot  lemon- 
ade and  hot  CRR  and  milk  on  our  li<:t.  but  we  have  found 
there  is  less  demand  for  them  than  the  others  mentioned. 

"No  less  than  one-third  of  our  fountain  tasfawss  in 
the  cold  weather  is  in  hot  1»ev['rai;es  " 

Caballero  Fountain  Busy  in  Winter 

"Hot  drinlcs  for  cold  dajrs''  have  an  imporunt  place 
ia  the  fountain  menu  of  the  Caballero  Drug  GMBpany, 

West  Philadelphia.  Among  Ae  most  popular  that  the 
dispensers  bccin  to  serve  with  the  first  tai>>:  of  <-.i-lncss 
in  the  late  fall  are  hot  phocolale  with  whipped  cream, 
hot  l>cef  tea,  tomato  bouillon,  dam  bouilhai,  iMt  lemoaade 
and  coffee. 

All  these  beverages  nuQr  be  accompanied  by  somethiag 

suitahle  from  the  liberal  luncheonette,  .^mong  the  prhne 
favorites  in  the  edible  line  are  peanut  butter  sandwiches, 
es[<edally  pood  with  the  U>uil!<ins  and  heel  tea.  tnacaronn 
butters,  lady  Hngcrs.  .■.iwnL'e  c.tkc  and  chocolate  bon  1k>:i 
cakes  with  the  swcckt  drink-.. 

On  cold  nights,  when  the  »)cia  balcony  in  this  store  is 
running  to  rapacity,  tlie  orders  for  hot  beverages  come 
f.i >•  that  both  dispen.ws  and  wahre^ses  arc  obliged  to 
e.xttixl  till m.>.elve»  to  the  ntmost.    There  seems  to  be 


soBWthiag  about  taUag  a  hot  drink  at  ease  ia  surroundings 
lika  «  lazarioos  soda  balcony  Halt  carries  a  strong  appeal 
«o  At  souag  foflb 


COCA-COLA  COMPANY  PAY  DIVIDENDS 


Paymtat  on  Cammmi  Stod^  Diacontinncd  Year  AgOb 
Is  RaaaaMd  at  SaoM  Tfaaa  AanooacfnaBt  la  lUda  tt 

Approximately  20  Per  Cent  Cut  in  Syrup  Prices. 

The  Directors  of  tiie  Coca-Cola  Company  have  resumed 
dividend  payments  on  the  common  stock  by  tJw  dodar- 
ation  of  $1  a  share,  payable  Xtoc,  1  to  attckholden 
of  record  Nov.  15.   On  Aug.  23  liw  Directors  lesiaued 

dividends  on  the  preferred  stock  by  paying  the  31 2 
cent  due  on  the  cumulative  preferred.   The  dividend  was 
due  or.  July  1,  bi:t  payment  wsa  fluds  OOt  1  tO  fltOCk* 
bokkrs  of  record  Sept  15. 

Of  die  twa  hnadrcd  or  more  iadaittial  and  railroad 
companies  that  were  forced  to  paw  «r  l»  seduce  dmdaad 
disbursements  on  their  capital  Mode  tWQMlsa  of  tfaa  de> 
pression  in  business,  the  Coca-Cola  CDmpaay  waS  Ae  6rSt 
to  resimie  dividend  payments. 

The  Directors  also  took  action  to  reduce  !!ie  price 
of  syrupi  Having  been  tied  up  with  a  large  quantity  of 
sugar  bought  at  high  prices,  tbe  company  was  unable  to 
make  any  reductioif  ia  the  price  of  its  product*  but  it  is 
understood  that  all  the  high  priced  sugar  hat  been  dlS* 
posed  and  that  ptxxiuction  cost  now  is  amdl  Iwtr 
in  view  ui  the  collapse  in  the  sugar  market. 

On  Nov.  1,  the  new  ffrkes  were  announced  to  the  trade, 
tbe  redaction  in  jobbers  prices  being  $050  per  galkm  oo 
an  sixes.  Tbe  new  quotatkms  range  from  |2JOO  oa  iiaik 
gallon  lots  down  to  $1.50  on  barrels. 

The  entire  issue  of  SOO.OCK)  sl-.ares  of  the  capital  stock  of 
the  Coca-Cola  Compa^iy  is  held  by  the  Guaranty  Trust 
Company,  under  a  voting  trust  agreement,  for  five  years 
lMjtin*l«Pg  September,  1919.  The  trustees  of  the  voting 
trust  are  W.  C.  Bradky.  Chairman  of  the  directorate: 
E.  W.  Stetson,  Viee  President  of  the  Guaranty  Trust 
Company  of  New  York,  and  Ernest  Woodruff,  ^rn^^ 
of  the  Trust  Company  of  Georgia.  TRe  eilablMr 
this  vofine  trust,  according  ^^  recent  reports,  ha 
considerable  dissatisfacuon  among  the  ofikrers  of  TO  > 
pany. 

The  agitation  for  dissolution  of  the  voting  trust  agree- 
ment of  the  Coca-CoU  Company,  under  which  three  mem- 
bers of  the  majority  stockhdders  control  tiie  votmg  power, 
was  not  started  by  ChsrJes  H.  Candler.  President  of  the 

company  according  to  a  statement  made  by  him.  It  had 
been  rcportetl  that  Mr.  Candler  has  instituted  proceedings 
in  the  Georgia  courts  along  such  lln.? 

Mr  CamUer  said  that  such  action  was  taken  hy  A»a 
G.  Candler,  jr.  an  owner  of  preferred  stock  and  m  no 
official  way  connected  with  the  CMIVmy.^  Uf.^  CMdWr 

ad.lrd  that  he  "not  only  had  ao  pait  hi  brmging  the  artion. 
V, ,    n  'he  contrary  exerted  mysdf  to  the  utmost  to 

prevent  it" 

The  court  held  that  it  was  without  junsd-.c-.u.n  to  grant 
a  petition  seeking  for  a  dissolution  of  the  vottng  trust 
since  the  company  was  incorporated  ,n 
of  an  appeal  was  given  at  the  time  of  the  deasioa 


LACE  PAPER  COMPANY  MOVES 

The  .\.neri.a„  I     e  Paper  Co.  of  J^^'l^^J 
,„rers  of  specialties,  ha.  moved  f««  Jh.r'l 

Stre.n,  Milwaukee,  f  the  cor.er  of  Otb  &  f*""^"*  f"" 
This  dianae  brinps  the  c-nnany  mto  quarters  speciar^ 
S;Jt^!?  it,  nJeds  and  will  enable  it  to  extend  .ts 
service  to  its  customers. 
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Success  Laid  to  Good  Choice  of  Naumes 

Fountain  Business  of  Siegel- Jones  Pharmacy,  Chicago,  (nuilt  Up,  Say 
Proprietors,  on  Principle  That  oauyer  Must  cne  Attracted  by 
Designations  Accurately  Descriptive  of  Advertised  Specials 


Siegfl-Joncs  Fountain,  Chicago,  Bases  Success  on  Cleanliness,  Quality  and  Sertnce 


Did  you  ever 
pause  to  con- 
sider what  the 
location  and 
prominence  of 
a  soda  fountain 
means  to  the 
success  of  the 
business? 

Or  how  the 
naming  of  a 
drink  to  identi- 
fy its  makeup 
may  contribute 
to  traded 

There  is  an 
i  n  t  e  r  e  sting 
story  back  of 
the  taking  over 
of  the  drug 
store  at  Sixty- 
third  St.  and 
Stony  Island 
Avenue  by  R. 
J.  Siegel  and  R. 
D.  Jones. 

To  begin 
with,  this  phar- 
macy is  sitiiat- 
ed  near  the 
terminus  of  the 
Jackson  Park 

branch  of  the  South  Side  Elevated  Railroad,  and  in  ttie 
Hyde  Park  High  School  area,  many  students  passing  the 
intersection  each  day. 

Wlien  Mr.  Jones  and  Mr.  Siegel  purchased  the  place 
May  1,  they  did  not  like  the  interior  arrangement.  It 
was  too  hard  to  sec  the  fountaiin.  So  their  first  step 
was  to  install  a  new  and  larger  one.  They  had  the  new 
fountain  made  up  in  snow  white,  and  installed  where  the 
customer  entering  beholds  it  before  seeing  any  other 
part  of  the  store. 

They  had  enlarged  the  store  with  an  additional  20x40 
feet,  and  as  soon  as  the  beautiful  new  fountain  was  com- 
pleted, they  put  in  dght  more  tables  and  twenty  new 
chairs. 

The  students  and  the  others  entering  and  leaving  th<; 
busy  "L"  terminus  were  fascinated  by  the  new  life  of 
the  pharmacy ;  the  big  white  fountain  was  an  attraaion 
now  tliat  it  had  l>een  rescued  from  its  old  place  of  com- 
parative concealment.  The  new  tables  and  chairs  were 
inviting.  The  added  space  was  so  roomy,  and  on  the 
whole  it  was  all  so  enticing. 

Then  Mr.  Siegel  and  Mr.  Jones  began  to  apply  their 
business  princii^es:  1.  Cleanliness.  2.  Quality.  3  Servke. 
They  concocted  special  drinks  with  "identity"  in  their 
names,  and  as  a  result  the  5o<la  fountain  business  has 
tripled  in  volume.   They  guard  against  any  adulterations. 

A  large  refrigerator  has  been  installcti  and  in  this  syrups 
and  other  materials  used  at  the  fountain  are  protected 
and  ket)t  free  from  germs.  Six  men  now  work  at  the 
fountain,  and  four  waitresses  are  required  to  serve  pat- 
rons at  the  tables. 


Forty  per  cent 
of  the  fountain 
business  oomes 
from  the  young- 
sters of  the  dis- 
trict, and  the 
proprietors  con- 
sider this  type 
of  trade  the 
best  advertise- 
ment of  the 
businesa.  Mr. 
Siegel  worked 
nine  months  as 
buyer  of  candy 
and  ^oda  water 
supplies  for 
Siegel,  Cooper 
&  Company  in 
order  to  acquire 
a  practical 
knowledge  of 
the  retail  con- 
fectionery busi- 
ness, being  a 
candy  and  syrup 
maker  by  trade. 

In  the  Siegel- 
Jones  store,  the 
best  soda  water 
is  served  and 
the  chocolate 

for  the  fountain  service  is  made  from  sweet  milk  and 
bitter  chocolate,  the  chocolate  melted  in  a  steam  boiler 
They  have  found  that  their  system  of  naming  specials  tc 
identify  their  contents  has  been  productive  of  increased 
trade.  For  instance  they  serve  a  "strawberry  puff."  This 
is  made  by  placing  crushed  strawberries  in  the  glass,  then 
ice  cream,  more  crushed  strawberries  with  whipped  cream 
on  top  to  give  the  puff.  Its  appearance  is  peculiarly  syn- 
onymous willj  its  name. 

"We  have  found  that  the  name  of  a  drink  or  delicac>' 
must  mean  something  if  it  is  to  live  and  be  stusccssful," 
Mr.  Sicgcl  said.  "For  instance,  we  icn-ed  a  special  called 
'Golden  West.'  It  was  luscious  in  appearance,  served  in 
an  orange,  and  was  really  a  wonderful  delicacy,  but  the 
name  conveyed  nothing  to  the  mind  of  the  customer,  and 
it  did  not  live  in  popularity  and  demand. 

"We  can  tell  in  two  hours  if  there  is  a  rush — whether 
a  special  is  properly  christened,  two  days  under  ordinary 
biwincss  conditions." 

Mr.  Sicgcl  and  Mr.  Jones  are  staunch  believers  in  the 
business  value  of  their  clerks  cultivating  friendship  with 
the  soda  fountain  patrons.  They  make  every  effort  to 
retain  the  fountain  help  for  the  promotion  of  this  friendly 
relationship.  They  pay  the  help  more  to  accomplbh  it 
if  necessary. 

Mr.  Siegel  told  of  visiting  some  of  the  old  establtshed 
fountains  where  he  said  names  of  drinks  are  merely 
changed  without  creating  any  new  drinks  whatever.  "You 
may  fool  some  of  the  people  all  of  the  trme  and  all  of 
the  people  some  of  the  time,  but  you  can't  fool  all  of 
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the  peuplc  itil  of  the  time,"  he  commented  in  this  con- 
nection. He  and  Mr.  Jones  give  "specUV  u  gnat  deal 
of  tbought.  and  tbey  experiment  with  qrnips,  fmits  and 
flavors  to  create  new  ones  or  improve  drinks  that  haTe 
Imcb  cstaUuhed.  Tbcjr  aerve  a  very  fine  grade  of  canu." 
kmpes  to  the  fountain  ctutomers.  They  bdieve  this  is  a 
day  of  fancy  cfrinl;?  and  simtlacs. 

They  change  tijeir  ">pecial"  every  week  and  in  this  way 
the  interest  of  the  custonuTs  is  not  allowed  to  lapse, 
while  the  new  drinks  are  con&tantly  making  inroads  on 
their  ustes  and  tkint  So  in  tlib  taateeH,  inatallation 
of  a  new  fountain  in  a  promincHt  pbee,  atevement  of 
the  quarters,  senaiUe  naming  of  dfiiila»  and  tlui^  of  die 
flavors  and  tanga  tlllt  meet  with  the  pabBc  favor  have 
played  a  big  part  in  ita  development  and  suoceaa. 


raOPOSBD  ALCOHOL  TAX  PROTESTED 

BY  MANUFACTURERS  OF  SODA  FLAVORS 

At  a  special  meeting  of  the  National  Manufacturers  of 
Soda  Water  Flavors  lieid  on  the  Ulh  day  of  October. 
1921,  at  Washington,  D.  C,  the  fotlowittg  resoludons 
were  adopted : 

Revolved,  that  we  protest  against  any  increase  in  the 
tax  on  alc(^iol  ascd  in  tlw  maanfaolure  ol  flavoring  ex* 
tracts;  and 

Resolved,  that  we  are  unalterably  opposed  to  the  pro- 
position of  reqttiring  the  payment  of  a  tax  of  $6.40  per 
gallon  on  aki^ol,  with  the  privilege  of  applying  for  a 
refund  of  $420  upon  proof  that  the  akohot  waa  ased  hi 
the  mantrfacture  of  flavoring  extract,  hecavae  tiiis  nwlliod 
woti'fl  result  in  the  mnnufactitrcr  passinf;  the  $6.40  tax 
on,  thcTel)y  causing  an  increase  of  more  than  100  per  cent 
to  the  ultimate  consumer,  whereas  when  the  refund  is 
made  it  will  go  to  the  manufacturer  and  not  to  the  cwi- 
sumer;  and 

Reaolved,  that  we  are  fai  favor  of  aUowinfr  tlie  alcohol 
tax  to  remain  a«  provided  in  die  Tax  Bill,  as  it  passed 
the  House,  with  tiie  insertton  of  file  word  "intoariciiing" 
before  the  word  "beverages" ;  and 

Resolved,  th.it  a  copy  of  ttn  ;  rrsolutions  be  sent  to 
each  Senator  and  Congressman  at  Washington,  D.  C 


OOURT  DECIDES  THAT  FOOD  MUST  BE 

PROTECTED  FROM  DUST  AND  FLIES 

A  recent  decision  of  one  of  the  New  York  municipal 
judges  upholds  the  section  of  the  Sanitary  Code  which 
provides  that  all  food  offered  for  sale  must  be  adequately 
protected  from  dust  and  flics.  A  complaint  was  made  fliat 
a  cafeteria  establishment  had  been  lax  in  this  regard  and 
that  tl:e  Ii'.hI  c.xtx'scd  on  the  coiuilers  nnd  shelves  wa« 
not  covcrwl  or  otherwise  protected  frmn  contamination. 
The  defense  was  that  tfic  nature  oi  tiic  c.ifcteria  service 
made  it  impractical  to  keep  such  a  large  number  of  dishc; 
covered.  The  argument  waa  also  advanced  that  since 
the  Sanluiy  Code  doca  not  prescribe  any  particular  mode 
of  protecting  food  the  defendant  could  not  be  goilty 

The  masistrate  held  that  the  intent  of  the  Code  waa 
plain,  that  the  section  was  intendCTl  to  protect  the  public 
frnm  the  disease  dancers  involved  in  catinp  fo(xi  which 
had  V.  11  exposed  to  dust  and  (licv  While  he  was  willing 
to  ai>i'ly  reason  in  construing  the  1.->w  he  held  that  under 
cafeteria  conditions  there  was  an  obvious  violation  unless 
the  food  was  protected.  The  com-.daint  th.it  the  Code 
,!,.cs  11.  ;  i  r-  M-ribc  a  definite  method  of  protecting  Uie 
food  he  disi!i>'*ed  as  immaterial  to  the  case. 


Briggs:  How's  your  cold  coming? 

Griggs:  Oh,  it's  very  dbalJnate. 

Briggs:  Ami  hnvv's  your  wife? 

Crjggs:  Just  about  the  same. — ^N«w  York  Sun. 


BVBSYONB  WHO  HAS  RACKED  HIS 
BRAIN   FOR  CATCHY   NAMES  WILL 
B£  INTERESTED  IN  THIS  IDEA 


Ever  since  .'\dnni  began  the  bi^r  joS  of  narjiin).;  -ill 
the  animali  and  thini;.s,  the  world  has  gone  on  bc- 
.sto'.MDK  namt-s  ^<>n<i.  'kk!.  and  indifferent  on  new 
creations  of  body  and  mind. 

There  is  ittfiofie  variety  in  die  concoctions  of 
the  soda  fouiHain  and  an  approprute  name  for  the 
fancy  anndaea  ia  very  imporumt,  for  frequently  the 
name  decides  a  cboioe  more  than  the  nature  of  ice 
cream  mixtures. 

.\t  the  "Yum  Yum  Shop"  in  Pasadena  this  fact 
was  wisely  considered  and  the  names  of  the  two 
motit  ;x:>pii!ir  moving  picture  &liows  were  selected 
to  attract  theater  patrons.   The  following  arc  two 
popular  sundaes  fw  this  reaaon: 
RaymMld  Sundae 
Vanilla  and  chocolate  ice  cream. 
Pineapple,  fruit,  and  nuts. 

(Ra>-mond  is  also  the  name  of  one  of  Pasadena's 
moat  fannms  botds  tor  tourists.) 

Jensen  Special 

Orange  ice  cream,  vanilla  ice  cream 
Marshmallow 

In  Iwnor  of  the  city  in  general  ia  the 
Paandena  Snndae 

Choojiate  ice  cream,  vanilla  ice  cream 
Chocolate  syrup  and  peanuts  (!) 

To  make  the  name  of  the  store  remembered 
there  are  two  sundaes  nsmed  ■  ^' w  Ymn.' 
Yum  Yum  Tutti-Frxutti 
Vanilla  and  strawSterry  ice  cream, 
fruits,  nuts,  and  marshmallows 

Yum  Yum  Sandwich  (in  a  Olaaa) 

Ma^lenut  ice  cream,  vanilla  Syrup, 
vanilla  ice  cream 
Milk  chocolate  j 
Everyone  is  quite  tired  of  the  old  names.  "Peter 
Pan,"  Lover's  Deligbt."  "Banana  Speeial"  "Scciet> 
Siind-ic,"   etc    and  in  each   locality  there  is  this  - 
opportunity'  to  name  a  few  sundaes  after  aotnething  | 
of  apedal  interest  in  the  community.  I. 


M>S  ANGELES  BANK  USES  ITS  WINDOW  TO 
ADVERTISE  SODA  FOUNTAIN  BEVERAGE 

The  Guaranty  Trust  and  Savings  liank  of  Los  .\ugciei 
lias  a  dozen  large  display  windows  and  features  nuny 
t()ing:i  besides  banking.  One  of  its  particular  interests  is 
the  products  of  Los  Angeles,  and  one  week  recently  an 
interesting  display  was  diown  of  'The  Making  of  Ginger 
Ale."  This  consisted  of  the  :i»ny  ingredients  that  made 
up  the  finishad  product.  In  the  center  oif  the  window 
appeared  two  bottles  of  ginger  ate  lying  on  a  rich  piece 
of  glowing,  yellow  veKel 

On  each  side  of  these  lK>ttles  were  tlie  samples  of  in- 
gredicnu  in  dishes  or  bottles,  neatly  arrauKcd  on  paper 
dishes.  There  were  the  following— Cinnamon  bark,  ginger 
root,  nutmeg,  hops,  orange  juice,  sugar,  distilled  water, 
caramel,  lemon  jitice,  doves,  citric  acid  crystals  and  red 
peppers. 

Many  people  were  curious  and  interested,  and  stopped 
to  gaie  awhile.  The  confectionery  store  might  profit 
from  this  idea  and  use  one  of  ita  windows  Cor  an  oecn> 
sional  display  of  this  nature. 
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Optimism  in  Fountain  Trade  Grows 

Fatforable  RestUis  From  October  Sales  Campaigns  Lead  Executives  to 
Affifm  Confidently  That  1922  Will  Be  Exceptionally  Prof^able 
Year  For  All  Brandies  of  Soda  Water  Industry 


NOT  all  of  the  manufacturuig  and  supply  houses 
invited  to  contribute  to  the  s>Tnposium  of  opinions 
on  the  outlook  for  the  soda  foimtain  !>iisjncss  in 
1922  were  able  to  reply  in  lime  to  catch  the  October  issue 
o4  Thk  Soda  Fountain  in  which  leiters  on  tliis  subject 
•igned  by  some  of  the  leading  executives  in  dM  Mi  ap- 
peartd.  Those  that  had  to  be  left  out  are  repraMnted 
here. 

However,  this  oiooth's  sheaf  of  predktfaoa  oa  what  1922 
will  bring  tio  the  fountain  owner  sind  those  who  serve  him 

is  more  than  simply  an  addendum  to  the  November  re- 
port. For  one  thing,  the  opinions  here  expressed  are 
based  on  :atcr  c  ita  than  was  availaSle  a  month  ago.  For 
another,  the  montii  that  has  elapsed  since  the  publication 
of  As  October  issue  has  a  special  stgnifkatKe  for  the 
ypagnoiticater,  in  that  it  marks  tiie  first  big  drive  for 
tbo  naw  jwar'a  business.  When  Mr.  Ifartin  of  tin  J. 
Htmgerford  Smith  Company  says  that  the  trade  oodook 
is  "decidedly  encouraging"  and  Mr.  Pidc  of  Albert  Pidc 
&  Cotnpany  declares  "we  are  on  tiie  brink  of  ROod  times,** 
they  spealc  "by  the  book" — the  order  book  for  October. 


J.  Humgerford  Smith  Co. 
After  a  month's  campaign  for  1922  business,  we  want 
to  go  on  record  that  the  trade  outlook  is  decidedly  en- 
couragbig'.  Our  sales  duriog  this  time  have  been  far 
greater  than  they  ever  were  in  noma!  times  for  die  sane 
|)eriod.  and  it  ;s  partinilarly  reassuring  that  wc  have  SO 
for  disco vtrctl  nu  backward  territories,  dealers  generally 
coverii«  their  rcqidrementt  veiy  much  as  diey  havo  in 
the  past. 

This  satisfactory  situation  is  undoubtedly  due  to  the 
tmpcDvcd  outlook  from  the  dealer  viewpoint,  and  to  the 
loir  prices  at  whidi  reputable  fruits  and  synifie  can 
now  be  obtunod. 

In  this  connection  it  Is  Interesthg  to  leant  from  many 
sources  that  dealer.t  arc  ^lt^o  lowering  their  prices,  wUdt 
in  our  opinion  will  ha\r  i  grc.it  stinujlating  effect  on 
consumer  buying.  There  was  for  a  time  a  wide  jpp 
betwf'.-n  the  !>riccN  of  fminta'n  bcvcraKes  and  the  earninK 
power  of  the  jw-tron,  whidi  brought  about  a  resistance 
the  result  of  which  was  the  falling  oS  of  business  all 
along  the  line.  Today,  there  is  evidence  that  this  is  befaig 
o%Tconie  with,  very  naturally,  excellent  effect.  This 
pv^iint  is  proven  by  our  observa'tion  that  many  dealers  who 
lowered  their  prices  last  summer  immr.liately  Aowed  a 
large  increase  in  sales  at  their  soda  fountains  in  addition 
to  enjoying  better  sales  throughout  the  store  as  a  dircrt 
f««alt  of  the  increased  drawing  power  of  their  fountain 
department. 

With  both  dealers  and  naottfactarerf  working  together 
tn  an  effort  to  get  back  to  normal,  we  assuredly  fed  <bat 
1922  will  mark  another  milestone  of  pfogress. 

W.  F.  MARTIN,  Vke  Ptras.  ft  Saki  Mgr. 


far.  and  others  not  qoile  enough,  but  a  fairly  satisfactory 
.-ivcr.-isc  i>rcvai!s  at  this  time.  Those  comnx^ditic;  that 
have  gone  down  too  much  will,  in  the  natural  course  of 
events,  l)e  advanc'-d  and,  likewise,  those  that  have  been  in« 
sufficiently  reiluce<l  will  come  down.  This  wfll  be  done 
whether  the  purchaser  immediately  buys  his  aeeds  or 
delays  these  purchaseji  hoping  for  lower  prices. 

There  is,  however,  a  strong  reason  why  he  should  noi 
wait;  even  though  he  may  be  obliged  to  piy  slightly  more 
for  some  of  the  commothties  he  rc^jtiires.  If  no  buying 
is  done  there  is  no  traveling,  herKe  ilic  railroads,  the 
hotels,  the  mcrchanu  and  manufacturers  all  suffer.  When 
these  industries  suffer,  Ae  tlilM*  ranain  inactive,  aod  thus 
from  one  to  the  other  every  bosinesa  enteiprise  is  affected. 
Empiayaent  of  labor  bewnies  greatly  redoeed,  fihewiie 
wages.  The  larger  the  ntunber  of  unemployed,  the  greater 
the  stress  and  the  greater  inactivity  of  industry. 

Fun<lan>entally  conditions  are  good.  Large  crops  have 
been  raised  which  add  enormously  to  the  wealth  of  the 
couatfy,  and  fliere  is  sufident  moocgr  for  all  kgMmate 
enterprise?. 

We  are  nut  advHsing  tlic  indiscriminate  purchase  of 
merchandise,  but  we  do  advise,  irrespective  of  the  fact 
that  the  price  readjustment  of  merchandise  may  not  be 
fully  completed,  that  purchases  be  made  at  once  for  such 
oornmodities  as  you  need,  and  those  for  which  you  wilt 
have  need  shorl^.  Everybody  doing  titis,  the  problem  is 
solved.  Tfce  long  delayed  building  activity  will  shortly 
be  put  into  e£het;  wbidi  will  further  help  to  Bft  ns  oat  of 
me  present  oepiession. 

ALBERT  PICK.  President 


The  Bishop  ft  Babcock  Company 

We  cannot  help  but  fed  opthnietic  §or  the  eomlng  season 

in  the  soda  water  industry. 

More  men  i)afroni2e  the  soda  fountain  toda>  than  ever 
before.  It  has  been  estimated  that  the  cnnsinnption  of  ice 
cream  in  the  United  States  has  increased  one  hundrctl 
million  gallons  since  Prohibition  went  into  effect  The 
present  tax  will,  no  doubt,  soon  be  removed  from  soft 
drinlMi.  The  growing  popidarity  of  the  soda  fountain 
lunch  enables  one  to  balance  Immmu  at  the  fountain  during 
the  Winter  months.  Best  of  all  is  die  hnprovement  shown 
in  general  business  cnntlitions. 

Never  hefore  have  Red  Cross  fotmtains  been  sold  on 
so  close  a  margin  of  profit.  Sacrifidng  profits  to  pro* 
duce  volume  is  our  way  of  helping  boost  things  along. 

Tlie  results  obtained  by  followinpr'  this  polio'  have 
greatly  exceeded  our  expectations,  which  is  further  con- 
clusive proof  to  us  that  we  are  on  tlie  way  to  normal 
condittons. 

H  B.  HO£N£,  Ass'4  Mgr.  Soda  Fountain  Dept 


Albert  Pick  &  Company  lleL--  USm  O*. 

We  are  on  tlie  brink  of  roxI  times.    AW  that  is  neces-  mK*^u  vw. 

sary  promptly  to  set  the  m  lustrial  wheels  into  greate-  The  soft  drink  business  last  year  amounted  to  ftree* 

activity  is  for  everyone  to  purchase  what  he  needs  and  quarters  of  a  billion. 

MHfr«|Tt*  a  littWof  what  he  will  need.   Priocs  of  all  com-  Before  profaibhilM  went  into  effect  the  liquor  business 

mffdftitt  have  been  reduced.  Some  have  gone  down  too  of  this  country  amounted  to  almost  three  billkin  and  at 
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iJiat  pirticalar  time,  the  soft  dnuk  bu^iIle^s  amounted 
to  about  one-third  of  a  billion. 

There  is  every  rcastiial.le  ludication  that  the  M,it  drink 
industry  sojiu-  day  will  almost  reach  the  volume  of  busi- 
ness tl»at  ti,c  liquor  indusuy  enjoyed;  dwrefor^.  it  ihoiUd 
go  to  four  times  its  present  size. 

Witaeu  Ihis  uogle  fact— achiid  of  twenty-five  or  thirty 
yew  affB  tiioiight  it  a  rare  treat  to  get  a  dish  o:  ce 
crcain  on  two  or  three  occasions  during  the  year. 

The  modem  child,  even  in  ttic  plainest  families,  thinks 
h:m5clf  abused  if  he  doetnt  f«l  an  ice  cream  cooe  ven 

licjirly  every  day. 

Children  of  tuday  will  naturally  grow  up  in  these  habits 
and  it  is  going  to  be  more  difficult  for  them  to  swing 
over  into  hard  drinks,  because  the  fweet  drinks  destroy 
the  taste  for  akoholic  beverages. 

Rflcoitfy  a  judge  in  Chicago  sentenced  a  drunken  person 
to  eat  one  quart  of  ice  cream  every  day. 

This  may  have  been  duni-  m  jest,  but  that  judge  knew 
that  if  the  person  actually  ate  a  quart  of  ice  cr4in  a  day, 
it  wuuldn  t  be  possible  for  him  to  crave  liquor. 

This  may  be  looking  at  the  soft  drink  iodustry  from 
a  far  away  view-foint,  but  coming  down  tO  actual  fact», 
witness  tlic  popular  soda  fountams  on  the  nuin  comert 
of  the  main  highwajrs  and  already,  you  will  ofteti  see  the 
soda  iMltronfl  lined  up  three  or  four  deep  along  tiie  counter^ 
whereas  that  condition  used  to  exttt  Only  in  the  ftoftolar 

liquur  establishments. 

Stores  that  have  sh<jwn  a  constantly  progressive  policy 
as  regards  their  equipment,  products  aind  policies  of  doing 
business,  are  doing  better  buriness  this  year  than  last, 
in  spite  of  tlie  'liaid  times." 

Our  om  Httle  experience  this  yeur  merely  serves  to 
prove  out  what  is  outlined  abo\e. 

Our  tmsiness  is  averaging  about  30  per  cent  alicad  of 
the  best  year  we  ever  had— which  was  last  year — in  spite 
of  the  fact  that  our  prices  are  down  to  a  rock-bottom 
laMs  and  general  business  oompliitite  are  heard  oreiy- 
where 
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Tb«  Hygeta  Antisei>tic  Tooth-Pick  Co. 
Wbtle  we  have  made  no  particolar  strides  doriof  the 
pett  year,  we  are  pleued  to  say  that  we  liave  stdMtaotially 

held  our  own  and  have  not  die  cause  to  comiilain  that  a 

great  manv  o-hi-r  niamifacturers  in  difTerent  lines  seem 
to  have  had.    1  his  we  believe  is  due  to  three  causes : 

Kcductions  in  our  prices;  the  fact  that  joda  fountains 
4hrougbout  the  oountry  are  becoming  more  fiarticuhu'  in 
ihdr  servke  and  are  ghring  better  attention  to  the  details 

of  cleanliness  and  sanitation :  prohibition. 

The  first  cause  is  self  e.\i];ar.atory.  T:ie  second  is  doiiUt- 
less  dsir  ti  the  fact  that,  as  the  prltlic  has  incrcascil  its 
patronage  at  soda  fountains,  so  it  lias  come  to  demand 
and  to  be  supplied  with  an  ever-improviog  standard  of 
service. 

While  in  former  years  only  tfie  better  class  places  were 
using  Hygeia  SipjKrs,  tc-Jiy  ;,  >■.:  \\  :'.\  tind  them  used  at 
average  fair  Stands  throughout  tlie  couiury  When  things 
were  good  and  business  easy,  many  sotla  f  untains,  juM 
the  same  as  many  snanufacturers  and  people  in  all  walks 
of  life,  ht  down  a  little  bit.  but  today  when  business  is 
liarder  to  get,  increased  service  is  one  of  tbe  diiogs  oiost 
in  demand  and,  we  would  say,  one  of  flie  things  ouMt 
appreciate!  and  tnnst  apt  to  bring  increased  business. 

The  last  cau-c,  i>ri>hibition,  has  particularly  influencetl 
the  hotels  to  wh.jm  we  arc  scllintr  more  sippcrs  today 
than  at  any  time  in  our  history.  Many  of  the  Iwtels  have 
introduced  soda  fountains  and  where,  in  the  "bad  old 
day."  they  used  a  oomparathrely  small  quantity  of  stppers 
at  their  ban,  in  eveiy  case,  at  their  soda  fonntains  <bdr 
usage  has  .been  increased  tremendously. 


I  have  just  gone  over  the  orders  for  future  deliven-  and 
would  say  that,  in  comparison  with  last  year,  there  is  a 
very  satisfactory  iaprovmient.  There  seems  to  be  much 
greater  confidence  n  the  trade,  and  our  customers  are 
antiopatint;  iJu  r  requiremcnu  as  tb^  have  not  dooe  in 

the  year  past. 

We  are  lo-jking  forward  with  confidence  to  a  very 
satisfactory  iny>ryvcmetit  to  the  entire  soda  line. 

ALEX  HERZ. 


SOFT  DRINK  OPPONENT  OBT8  8BT-BACK 

Facts  in  Case  Do  Not  Bear  Out  Sensational  Sutement 
of  Professor  Morse  of  Harvard  Medical  School  That 
Soft  Drinks  Are  More  Harmful  Than  Uqpor 
Professor  John  Lovett  Uers^  of  Harvard  Mcdlea! 
School,  has  stirred  up  a  hornets*  nest  for  binnelf  as  the 
result  of  an  address  before  the  S-mrrville  Medical  Society 
recently,  when  he  said  he  would  ratluT  &ee  the  saloon 
back  tSiiri       many  ice  cream  v^ias,  especially  when  he 
said  no  child  under  five  year.s  should  be  given  soft  drinks, 
because  they  were  detrimental  to  their  health. 

He  is  answered  in  an  open  letter  by  the  Eastern  Soda 
Hottleri'  Association,  through  their  secretary.  Hugh  f. 
M'Mackin.  who  takes  exo^^tkm  to  Dr.  Morse's  dedaration 
that  "sodas  are  worse  than  liquors."  Mr.  M^hfaddn  calls 
die  attention  of  Prof.  Morse  to  the  statement  of  Dr.  F 
W.  Murphy  of  Detroit  in  September  when  the  latter  said 
in  part:  "People  become  hot  and  thirstv.  tl.cv  drink  a 
bottle  of  soft  drink,  thinking  this  is  for  the  thirst.  This 
is  not  true  in  the  main.  When  they  become  overheated 
they  feel  fatigued.  It  is  the  call  of  the  body  for  stimula- 
tion whkh  causes  tfieir  actfaM.  Soft  dri^  contain  a 
certain  amount  of  sqgar.  Hie  SUCW.  Arough  a  cfaoifcal 
action,  when  placed  tn  the  drink,  becomes  what  we  call 
'invi-rt  stiRar,*  highly  valued  as  a  food.  Invert  supa' 
needs  no  digestion.  As  soon  ^s  the  drink  readies  tht 
stomach  the  .sugar  goes  inMnrdiafely  into  the  blotid  and 
there  is  an  instantaneous  feeling  of  exhilaration  caused 
by  the  additional  energj*.  Therein  lies  the  value  of  soft 
drinks.  Sugar  furnishes  strength  to  the  body  and  invert 
sugar  is  the  purest  ooncentnted  food  known.  There  is 
absolutely  no  waste  and  it  Is  absorbed  Immediately  into 
the  blood  wltfmut  the  body  being  required  to  digest  it.** 

Prof.  Morse's  attention  is  also  c-illed  to  an  address  by 
Professor  A.  B.  Allyn,  famous  pure  food  chemist  of 
Westluld.  Ma'^'i.  who  addrcsscrl  the  convention  of  the 
Elastem  Bottlers'  Association  in  the  Springfield  Auditoriuin 
in  January  when  he  stated  that  soft  drinks  have  more 
nutritive  value  than  many  other  food  products  Secretary 
M'Mackin  embodied  'die  gist  of  these  two  addresses  in  his 
open  letter  which  he  sent  to  the  daily  paper  quoting  Prof. 
Morse's  address,  and  it  was  given  considerable  space. 


BMPLOYBBS*  ASSOCIATION  PLAN  DANCB 

Tlie  Employees'  ^Association  of  Schwartz  and  Sco,  largr 

candy  di.itributors,  of  New  Jersey,  plan  to  bold  thefr 
second  annual  dnncr  at  Kniper  s  Auditorium,  Newark. 
Fd>.  8.  An  elaborate  ball,  with  many  novelties  in  the 
way  of  souvenirs  and  entertainment,  is  fi  ircc;i-t'  d  by  t'l*- 
preliminary  announcements  ami  excellent  music  is  promised. 
Tboce  iuterested  arni  w  sh-ng  to  attend  are  requested  to 
get  in  touch  with  1. 1*  Safler.  72  William  Street.  Newark. 
N.  J. 


I  hate  to  be  a  kicker, 

I  always  long  for  petce;  ^ 

But  the  wheel  that  docs  the  wqiutMat 

Is  the  wheel  that  gets  tiie  grease. 
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Special  Chocolate  Week  Suggested 

Plans  Are  Proposed  by  Which  the  Most  Popular  of  All  Fountain 
Flavors  May  Be  Effectively  Featured  by  Means 
of  a  Big  Seven  Days  Drive 


DID  \ou  ever  tluiik  oi  tjcuiiiv  caIi.i  business  for  your 
soda  fountain  by  staging  a  sn-cial  "Chocolate  Week" 
or  a  special  "Sundae  Week"  or  some  other  sort 
of  a  fecial  week? 

You  can  get  a  lot  of  extra  bustoeM  for  yoor  fountain 
as  wdl  »$  getting  «  lot  of  inexpearive,  yet  •valvabk^  fob- 
lieitjr  hy  putting  on  rach  •  stunt 
one  war  to  do  iti 
Well  say  that  you  determine  to  put  on  a  "Chocolate 
Week. '  Upon  coming  to  this  decision  you  announce  the 
aiiproachiiii;  e  .  en',  by  meant  of  &  thow  windovir  caid  mit 

ing  about  like  this: 

SOMETHLNG  NEW  AT  OUR  SODA  FOUNTAIN 
*'Aa  next  werfE  wiU      a  spcdat  'GbooOtate  Wed^  at 
OUT  foutaiBa 

"It's  going  to  be  eometiiing  entfreljr  new  ia  tiii*  ei^ 

and  during  this  special  chocolate  week  we  are  going  to 
specialize  on  chocolate  drinks  and  dt&hei  and  are  going  to 
serve  some  epedal  cbocofate  diahea  at  partienlarly  lotv 

prices. 

During  all  next  week  you  will  find  more  difFcrenl  way> 
of  enjoying  chocolate  at  our  soda  fountain  than  have  ever 
beftwe  been  offered  at  any  fountain  in  this  city. 

'Here  are  tot  a  ivm  of  the  many  deiiciout  offerings 
for  tin  iradc: 

•Cboeotate  eoda. 
"Chocolate  malted  milk. 
Tbooolate  milk  dnke. 

•HZhocolate  Delight 
"Hot  Chocolate. 
*^Cbocolate  Mallow. 
"Chocolate  Split. 
"Chocolate  Joy 
"Hot  Fudge. 

"There  h  no  doubt  that  dweOiate  i*  the  favorite  flavor, 
and  it  \s  in  rlefercncc  to  the  many  lovers  of  choooiate 
dishes  atid  drink?-  tliai  wc  are  putting  on  tflis  tpedal 
Chocolate  Week. 

"We  extend  a  cordial  invitation  to  all  the  chocolate 
lovers  in  the  city  to  visit  our  fountain  next  week  and  to 
enjoy  their  favorite  flavor  in  more  delicious  ways  than 
tfsey  have  ever  had  tfie  ofipoftnnily  of  doing  b«foie." 

Following  this  initial  announcement  you  put  up  placards 
at  strategic  poinU  about  your  store  containing  these  words : 

•Try  a  Chocolate  Drink  or  Diah  at  our  Fountain— Next 
Week  it  Chocolate  Week." 

Window  Display*  Used  Alto 

In  your  window  displays  you  also  pay  attention  to  the 
event  too,  in  addition  to  the*  use  of  the  window  card 
tuggetted  above.  You  could  stage  almost  any  sort  of  a 
dispfaff  f'0«»  the  most  simple  to  the  most  elaborate  for 
the  affair.  For  instance  you  could  have  jar  after  jar 
of  chiK  late  ?vrup  in  youf  ihow  window  and  by  an  a^ 
companying  card  could  cafl  attention  to  the  jart  and  eooM 
state  that  all  this  syrup  and  more  too  would  be  nted  UP 
bv  your  fountain  during  Chocolate  Week.  Or  you  COuM 
niake  up  a  large  imitation  soda  water  glass.  al>out  five  or 
six  feet  high  and  place  this  in  your  main  ?how  window 
and  then  tiate  on  the  accoiipmylnk'  p^anrd  ;':iat  judging 
by  the  intemt  manifested  in  Chocolate  Week  the  patrons 
of  your  rtort  next  week  will  cootume  eooogli  dwcolate 


soda  every  hour  during  the  week  to  fill  up  a  big  soda  glass 

<  :  tl;i-.  M/i  Or  you  could  put  a  white  bnckgroiind  in 
the  windu.v  and  then  paint  a  lot  of  sales  phrases  for  the 
week  On  this  background  in  brown  pai.-n 

Some  of  these  phrases  might  be:  "Buy  a  Chocolate 
Soda  Every  Day  During  Chocolate  Week;"  "Special 
Chocolate  Delighu  at  Our  Fountain  During  Chocolate 
Week;**  'Oocolate  Lovers,  Don't  Foiget  to  Cbme  Here 
During  Oiocolate  Week." 

So  much  tor  the  preliminarj*  advertising  for  the  week. 

Advertising  Different  During  Week 

With  tiie  arrtval  of  tfie  wedc  ittdf  you  would  at  oooe 

change  your  placards,  window  displays,  etc,  to  the  present 

tense  instead  of  letting  them  remain  in  tfie  future  tense. 
Inetead  of  having  placards  that  state  your  C"hocolate  Week 
it  to  be  next  week  ymi  would  use  placards  stating  that 
"This  is  Chocolate  Week." 

It  would  be  a  good  stunt  fon  you  to  have  an  extra 
tpedal  cheootete  offering  at  a  prtoe  which  is  calculated 
to  make  cnttomert  itd  thqr  are  getting  a  b>t  for  little 
each  day  during  die  week.  Thit  tpecial  mii^t  be  tome 
sort  of  a  chocolate  drink  one  day  and  a  chocolate  sundae 
the  following  day.  It  could  be  inexpensively  and  yet 
cfTectively  advertised  on  the  mirror  behind  your  fomtaia. 
This  wording  on  one  day  might  read  like  this: 

"Today's  Extra  Special  Chocolate  OfleringI 

"For  today  on^  we  are  serving  a  Chocolate  Sunburst 
Sundae  for  fifteen  cents  plus  war  tax.  This  is  a  heaping 
layer  of  delicious  chocolate  ice  orcam.  tiien  a^  juicy  teetiMi 
of  orange,  topped  by  whipped  cretu  aod  ddicatb^  flavor* 

ed  with  orange  juice! 

"This  is  extra  spedal  m  taste  and  extra  tpecial  in  price. 

"TRY  IT!" 

Of  course  it  wouldn't  be  necessary  to  serve  the  parti- 
adar  dish  suggested  a'u  ve  and  it  might  not  be  possible 
for  all  fountains  to  serve  such  a  dish  at  such  a  price. 
This  tUggettion  is  made  simply  to  indicate  what  might 
be  done  akmg  this  line.  Special  dithet  at  tow  pnoM 
will  do  as  much  ai  any  one  thhig  to  draw  cattomcn 
to  the  store  during  a  Chocolate  Week. 

During  the  course  of  the  week  it  might  be  a  good  plan 
to  h.iv-  an  anr  luncement  from  day  to  day  in  the  main 
show  window  as  to  the  number  of  chocolate  dishes  and 
drinks  served  so  far  during  the  week.  People  would  be 
intmsted  in  sutistics  of  this  sort  and  the  more  you  can 
interest  the  public  in  your  store  and  in  yoor  tpecial  wceik 
the  more  botinett  you  will  do  and  the  mve  money  you. 
will  make. 

Plan  ntt  Odier  Spedal  Weaka 

The  same  methods  as  those  suggested  might  be  used 
by  the  fountain  putting  on  other  si>rr:a!  weeks.  For  in- 
ttanft  you  might  stage  a  "SunJac  Week  '  diir;nKT  whxh 
yon  would  push  sundaes  hard  and  serve  a  lot  of  i>ew 
tundaet  and  a  lot  of  sundae  specials  at  low  prices.  Al»o» 
you  might  have  a  "Strawbeny  Week,"  or  a  "Maple  Week" 
or  almost  any  other  Irind  of  a  wedc  that  you  might  «are 
to  stage. 

Events  of  this  kind  are  bound  to  be  successful  if  you 
only  put  them  on  with  enough  whoop  and  hurrah.  FMpla 
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like  the  unusual  and  the  different.  Weeks  of  tlie  kind 
suggested  would  be  all  of  this  and,  consequently,  the 
people  as  a  wnolc  would  be  interested  in  such  aflalrs. 

There's  another  phase  of  the  putting  on  of  weeks  of 
this  sort  and  that  is  the  fact  that  by  bringing  a  lot  more 
trade  to  your  fountain  during  the  week  you  will  also  be 
helping  the  other  departments  of  your  store  as  well  as 
your  fountain.  It  is  certain  that  among  the  added  people 
coming  to  your  store  will  be  some  who  will  patronize 
your  other  dcjiartmcnts  an4  in  this  way  boost  the  rest 
of  the  business. 


GREENBERG  FEATURES   NEW  HOT  DRINKS 

Veteran  Chicago  Fountain  Man  Has  Two  Popular 
Specials  Which  Are  Reminiscent  of  Pre-Prohibition 
Days— He   Recommends  Them  Highly 

With  Octoljer  s  first  cold  breath  of  winter,  Charles  G 
fjriTnl>orK.  veteran  soda  fountainist  in  Macl.can's  Drufj 
Store.  State  and  Lake  Streets,  Chicago,  has  concocted  two 

"hot  specials"  that  have  had 
a  gratifjHng  cflEect  on  sales. 

These  siwcials  in  cokjr 
remind  men  oi  things  that 
the  eighteenth  amendment 
cautions  us  to  forget,  and 
therein  lies  not  a  little  of 
their  success,  Mr.  Greenberg 
explained. 

One  is  a  hot  grape  punch. 
It  consists  of  an  ounce  and 
a  half  of  grape  juice,  hot 
water  to  fill  up  the  glass, 
sugar  or  syrup  to  taste,  and 
a  dash  of  lemon  juice. 

The  other  is  a  hot  ginger 
tea  with  a  kickless  kick.  It 
is  made  with  gingerale 
tyrup,  hot  water  to  fill  the 
glass,  and  a  cheerful  sprinkl- 
C.  G.  Grefnberc,  ing  of  nutmeg  that  reminds 

.   .\facl. fan's  Ih-ui/  Store.       one  of  the  late  Mr.  Hot 
;  Chicago  Toddy. 

The  new  hot  numbers  are  in  addition  to  the  old  stand- 
bys,  hot  coffee  and  lu)t  diocolatc,  an<l  Mr.  Greenberg 
who  has  been  in  the  soda  fountain  business  for  twenty-oi.e 
years,  says  they  arc  pei  feet  thirst  quenchers  as  well  as 
stimulators. 

Mr  Greenberg  has  superviHon  over  eight  employees  at 
the  big  founUin.  He  says  they  serve  on  an  average  of 
1.500  jHTSonj  a  day.  Their  busiest  hours  are  from  11:50 
A.M.  ?o  3  P.M. 

He  calls  a  meeting  of  the  fountain  employees  once  a 
w««k.  They  confer  and  Mr.  Greenberg  schools  them  in 
his  "art  of  suggestion."  This  .science  means  "watch  your 
trade."  If  a  customer  steps  up  to  the  fountain  with  a 
slvoulder  shnig  or  rubbing  of  the  hands  that  gives  evidence 
of  a  chill— well,  he  ncetis  something  hot.  If  a  customer 
wears  a  fU|RT-hcat«<l  facial  expression,  the  other  extreme 
is  in  order. 

Sc^i.^uslv  Mr.  Greenberg  maintains  that  tlie  system  works 
out  more  successfully  than  the  littering  of  a  fountam  with 
signs.  He  uses  some  signs,  but  very  few.  He  uses  no 
maius  whatever. 

"The  day  of  the  fantastic  soda  fountain  man,  who 
swirls  drinks  from  one  glass  to  another  over  his  head 
and  behind  his  back  is  gone,"  he  said.  People  seem  to  be 
^Se  serious  nowadays.  They  don't  care  for  that  fr.vol- 
Thev  want  service— not  entertainment  at  a  soda  foun- 
Uin The  more  simcle  food  or  drink  is.  the  better  it  is 
liked.   At  least  tlut  has  been  our  experience. 


PLEADS  FOR  MORE  TRADE  INFORMATION 

Manufacrurer  Explains  Need  of  Fuller  Government 
Co-operation  If  Export  Trade  is  to  be  Successful — 
Bigger  Appropriations  Needed 

By  WM.  C.  ANDERSON 

The  business  >  f  the  L  iiited  States  in  foreign  countries 
is  still  ai»])rnximatcly  fifty  {kt  cent  greater  than  it  was 
before  the  war.  Lower  prices  liave  much  to  do  with  the 
getieral  a'i>parcnt  deprcs.>Bon  compared  with  our  foreign 
trade  during  the  war. 

Those  manufacturers  who  still  have  a  good  foreign  busi- 
ness are  the  ones  who  filled  their  orders  with  a  degree 
of  conscientiousness.  Those  who  lost  their  business  were 
the  ones  who  filled  the  orders  with  any  old  thing,  cashed 
in,  and  waited  for  another  victim.  Victims  fell  and  fell, 
but  when  the  war  ended  thc>'  turned  to  responsible  and 
honorable  firms  for  their  supplies. 

The  writer  recalls  \-isiting  factories  that  were  busy  on 
foreign  orders  during  the  war  and  recalls  what  proves  to 
he  a  marked  contrast  between  the  ones  who  gave  serrice 
and  the  ones  who  were  only  anxious  for  the  foreign 
remittance.  The  busiest  factory  on  the  "get  the  mooey" 
basis  was  employing  so  many  that  the  workmen  were 
humping  one  another.  To-day  that  plant  is  working  a 
bare  half  dozen  men 

The  other  type  of  plant  has  grown  and  enjoys  a  sub- 
stantial business  with  foreign  countries  which  has  in- 
creased in  volume  bceanse  the  business  was  dooe  along 
lines  of  simplified  honesty. 

All  the  American  manufacturer  has  to  do  is  to  give 
honest  weight  and  honest  measure  and  keep  his  qualities  up 
to  a  given  or  expcctetl  standard  and  pack  the  goods 
without  filling  the  contents  of  the  cases  with  nails. 

Foreign  business  from  now  on  is  the  learning  of  jus*, 
what  the  foreign  customers  want  and  compl>-ing  with 
their  wants.    Up  to  the  present  time  we  hare  no  reai 
co-operation  in  these  matters.    Our  consular  service  has 
no  appropriations  for  the  purpose  of  acquiring  informa- 
tion relative  to  the  needs  of  foreign  buyers.    The  UnitctJ 
States  constils  in  foreign  countries  have  no  means  of 
gathering  information  for  the  .^merican  manufacturers. 
What  is  needed  by  the  Department  of  Domestic  and 
Foreign  Trade  is  men  who  know  how  to  go  into  foreign 
markets  and  gather  detailed  infonnation  as  to  require- 
ments, men  who  have  an  aptitude  for  the  work  Sending 
excursionists  and  sight-seeing  delegations  under  the  nomt 
de  plume  of   foreign  trade  investigators  doesn't  result 
in  information  that  is  valuable  to  the  nwnufacturer.  What 
the  American  manufacturer  wants  to  know  is  what  kindi 
of  goods  are  used  and  what  prices  are  paid  and  how  he 
should  pack  tl^t  goods.    He  wants  to  know  how  to  meet 
Knglish  and  German  competition  and  above  all  he  wantj 
to  know  how  to  overcome  the  restrictions  Great  Britain 
has  put  upon  other  nations,  including  ouselvcs,  in  order 
to  make  our  foreign  trade  an  entanglement  of  detail.  He 
wants  to  know  why  everything  he  sends  out  has  to  l>e 
marked  "Made  in  the  U.  S.  A."    He  wants  to  knew 
whether  he  has  to  put,  this  on  goods  when  no  Eiiglish 
words  api>car  on  the  shipment.    He  wants  to  know  the 
shapes  of  shoes  and  the  shapes  of  tin  cans  and  the  shapes 
of  bottles,  etc.,  etc. 

If  all  manufacturers  would  api>cal  to  their  representatives 
in  Washington  through  their  various  manufacturers  asso- 
ciations it  might  be  possible  to  have  appropriations  madt 
that  would  enable  our  consular  service  abroad  to  gather 
the  vital  detailed  information. 

Write  to-day  to  your  reiiresentative  in  Washington  and 
ask  him  to  support  a  movement  for  appropriations  which 
wll  enable  our  consular  service  abroad  to  gather  ioniga 
trade  information. 
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Profit  Percentage  Question  Raised 

English  Soda  Shop  Proprietor  Gives  Deductions  Based  on  Experience 
and  Asks  Cjnnions  of  American  Managers  on  This  Difficult 
Subject  :  What  Is  Proper  Profit  Matgin  ? 

The  follotving  letter  to  the  Editor  of  The  Sopa  Fc  untain  from  Mr.  N.  H.  Magnusson,  proprietor  of  the 
Qntncho  Ames  Shop,  Southport,  EHghmd,  is  self  explat»tory:  Mr.  Magnusson  is  interested  m  getting  an  a)isu.cr 
to  the  vitai  quesiim  of  how  much  margim  of  profit  should  be  sought  hy  the  soda  founlmn  and  to  what  extent 
this  margin  is  affected  by  local  and  other  eonditiotu.  He  has  ftcvn  us  the  benefit  of  this  experience  and  the  de- 
ductions which  he  has  based  upon  it  and  has  written  it  t*#  kope  that  other  readers  of  Thi  Som  Foujuaw  nSt 
be  impHM  to  enter  into  a  dtwuMMM  of  tiUv  HHforfaiil  matter. 


4t'r-«  ARLY  in  the  year  Mr  F  tii.  r  asked  for  opinions 
fl^  as  to  what  is  a  reasonable  percentage  of  profit 
one  ought  to  expect  at  the  Fountain. 

The  publhhed  ooannent  ia  nyly  «m  ahnosl  nil.  li 
free  opinions  ooald  be  Obtained  I  fed  sure  it  would  sar" 
prise  nwit  of  us  to  find  how  few  owners  or  (lisf>eawn 
really  work  their  l)ijsines$  'off  their  own  bat.'  Far  tOO 
many  bu>>ines4  people  fix  thdr  price?  and  profits  by  the 
Other  fellow's  rules.  What  Smith  down  the  street  charges, 
Jofanaoa  RmumI  the  comer  charges  also;  the  consideration 
tfaat  conditiom  postiMy  may  be  totally  different  does  not 
enter  into  the  case  And  yet  this  is  flie  wliole  of  the 
percetMage  o(  proSt  qnestka. 

"In  order  to  arotise  discussion  which  will  no  doidit 
result  in  good  to  all  of  ita.  ix-tSiaps  if  T  nintc  some  ex- 
periences of  my  own  it  will  start  liu-  l>a]l  rolling. 

"My  place  of  Inisine.ss  is  in  a  >.e.asit!e  resort,  in  a 
•treet  the  position  of  which  compels  its  traders  to  rely 
Upon  season  visitors  for  their  trade.  All  attempts  so  far 
to  create  a  residential  trade  have  failed.  But  a  few  yards 
away  die  oonditions  are  very  different,  the  best  people  of 
the  district  promenade  and  shop  and  in  addition  the  traders 
get  first  claim  tipon  visitors  to  the  town.  The  traders 
there  lay  themselves  out  first  of  alt  fur  tlie  residents  with 
service  and  prices  correipoiiding  and  haicd  upon  a  good 
all-year-round  trade.  The  traders  in  my  section  must 
gt-t  all  possible  otit  of  tlve  business  during  three  or  four 
months  of  the  year  because  in  the  qniel  season  the  ma- 
jority must  close  their  prenMCS. 

"This  opens  up  my  first  point  I  would  be  a  fool— as 
e.vpericnce  ]>roved— tf  I  were  to  he  content  with  the 
.same  percentage  of  profit  which  the  "round  the  comer'' 
traders  can  work  on.  .'\nd  they  in  their  turn  must  work 
on  a  smaller  percentage  in  order  to  kce[)  the^r  residential 
trade.  Again,  because  I  do  not  cIi»l  my  premises  in  the 
offseason,  having  some  portion  of  residential  business  with 
Winter  parties,  I  cannot  set  the  same  perccnuge  of  profit 
which  my  oonvetitor  aerosa  the  road  gets.  b«»use  h.s 
business  Is  with  visitdrs  oiJy  and  he  doaes  in  Wmter. 

"This  fame  arsument  applies  to  the  town  as  a  wholt 
ami  t!ic  n<are>t  city,  ten  miles  away.  The  city  conditions 
cannot  apply  to  seaside  resorls  and  vice  versa.  Sonic 
might  sav  it  my  prices  and  service  were  brought  to  the 
residential  standard,  I  would  Rct  more  trade.  When  I 
oonncooed  business  here  1  made  the  mistake  of  fixing 
prices  to  die  city  standard,  giving  good  iiuality,  variety 
and  service.  I  twned  business  away  during  the  season, 
made  a  fair  profit  and  was  well  pleased  with  myieW— 
until  the  Winter  came  aloiiff.  Then  I  came  down  to 
earth.  I  cut  prices,  kept  tlic  quality  up.  Spent  much 
money  advertising  an<l  did  everything?  rcasonaMy  possible 
but  did  not  make  expenses  throu^di  the  quiet  season.  In 
die  aeaaoo  I  had  a  big  fountain  variety,  including  tancy 
ffjg  beverages  and  all  the  usual  lines  of  an  uji- 
^isnaiser.  When  the  conditions  were  favorahle. 
flenty  of  visitors  in  the  district  and  conditions  favorable 


for  obtaining  some  renidential  trade,  I  did  good  business, 
hut  the  irre^iilarity  of  trade  proved  tlie  necessity  of  ad- 
justing service  accordiiijrl) .  In  the  WinttT  the  Hot 
Service  was  inished  but  with  only  fair  results  in  compari- 
son. The  people  could  not  be  tempted  to  UK  the  street, 
did  not  pass  the  shop  and  ahhotigh  eveqr  fioniiile  effort 
has  been  ma^  by  nqrsdf  and  a  few  odiera  the  conditions 
are  today  much  the  same  as  of  old.  My  second  year  1 
reduced  the  variety  and  specialized  more.  I  kept  prices 
as  before,  but  puslie*!  tlic  hii.:V.cr  prcrd  lines  and  iK-ttcr 
paying  lines.  Thi.s  allowed  me  to  get  more  business  done 
on  the  busy  days,  and  my  i>crccntage  of  proi\;  was  l.i^'her. 
That  Winter's  trade  showed  a  small  profit  by  working  on 
these  same  lines.  As  I  fidnol  aperience  and  atndied 
other  towns  and  dties  hi  conpncimi  iritii  aqr  own  I 
made  the  adjustments  and  gndoaJly,  dinMgh  war  condi- 
tions and  in  other  ways,  dhanged  the  whole  method  of 
bnsincsB,  but  all  the  time  working  upon  the  necessity  of 
better  percentage  of  profit.  I  found  that  I  was  a  fool  to 
cut  prices  bccau.sc  I  must  have  all  the  profit  out  of  the 
business  when  it  was  there  to  do  and  cjt  prices  WOUU 
not  bring  people  to  the  town  in  the  of!  season. 

"Last  year  I  extended  to  restaurant  work.  Last  year 
the  fountain  prkes  were  higher  than  this.  Yet  die 
volume  of  trade  done  was  much  larger  than  tliis  year.  The 
price  with  me  last  year  for  ices  was  the  highest  JfCt,  With 
ttte  weather  oonditions  all  against  fouirtiin  trade,  but  I 
sold  more  ires  last  year  than  ever  before  or  since  This 
year  the  weatlu  r  has  been  exceptionally  fjiv  iral  ic  for  mc, 
my  prices  have  l>een  down,  but  tra  le  lias  been  very  dis- 
appointing because  the  visitors  upon  whom  tiie  town  relics 
were  not  so  numerous  as  previously  or  money  so  free 
In  the  hindieonette  I  adjusted  m  prices  and  methods  so 
that  dwugh  die  turnover  is  down  the  percentage  of  proAt 
is  up 

"Now  to  take  a  wide  view.  Is  it  reasonable  to  expect 

me  to  work  on  the  same  percentage  of  profit  as  docs  the 
big  city  store.'  No.  The  conditions,  the  r>olicy,  every- 
thing which  applies  to  the  city  store  is  ditTerent.  I  kr»ow 
that  one  city  store  runs  iu  ice  cream  sodas  at  a  cut 
price  purposely  as  an  advertisement  for  its  other  dofiut* 
ments.  I  cannot  do  this. 

"Again  where  it  vrill  pay  me  to  keep  open  for  bosiness 
ten  or  twelve  hours  a  day  it  will  not  pay  the  big  Storei 
It  pays  the  city  store  to  reduce  its  hours  of  trading.  If 
they  can  d  <  the  same  amount  of  Uisiness  in  I'lve  hours 
as  tliey  do  now  in  six  their  overhead  e.x;icnses  arc  reduced 
by  a  greater  percentage  than  mine  wouUl  he  if  I  did  like- 
wise. The  city  store  must  get  v^ume  of  trade  to  pay- 
its  way,  if  die  wolume  is  not  there  the  overhead  diaigee 
soon  swamp  any  profit. 

"Tht  medtods  of  the  big  stores  cannot  always  be  ap- 
plied to  t'lc  small  suburban  or  side  street  store.  Each 
has  its  own  peculiarities  and  each  reqtdres  its  own  per- 
centage to  carry  on  its  business. 

"What  it  pays  one  man  well  to  do,  anottier  would  find 
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leads  to  bankruptcy:  no  two  businesses  can  be  run  exactly 
•like  altiwngli  in  nany  cases  what  will  apply  to  one  will 
apply  to  another. 

"Ix>ok  ai  tlie  stores  in  voiir  ;own,  in  or  out  i">f 

your  own  Imr  of  business ;  you  perhaps  imagine  you  know 
how  much  the  other  fellow  ought  to  mahc^  but  if  yon 
Study  his  trade  a  little  you  will  be  surprtsed  at  how 
nndi        can  lcafii» 

"Rut  (fon't  imagine  that  it  will  pay  you  to  do  or  not 
do  wliat  others  are  doin^r.  you  must  Study  things  out 
t>efore  taking  .n  tiun  Then  send  yoor  opinions  >nd  ikci- 
sions  along  to  Tue  Soda  Fountain.  * 

"When  I  take  my  vacations  I  seMom  visit  the  sama 
places  twice  unless  for  socoe  special  reason.  I  find  it  pays 
in  many  ways  to  ro  first  to  the  North  tfien  to  tfie  Soafli, 
then  East  .imJ  after,  West.  By  ;I.'ir.Lj  thi;  I  cet  in  to-.ich 
with  new  idcis  ami  team  much  of  wliat  others  are  doing 
The  information  o Mi  ned  this  way  is  surprising  and  shows 
hew  varied  is  the  percentage  of  profit  obtained  in  various 
districts." 


*«ANDINSBB'*  IN  ICB  CRBAM  PRSVBNTABLB 

Dapartnwnt  of  Agriadtora  FUda  it  Do*  to  Laetoaa 
Grysuls — Rapid  Fkeenng  and  Alternative  Warming 
and  Cooling  Aggravate  Condition  As  Do  Milk  Solids 

The  condition  in  ice  cream  known  as  "sandincss"  n 
being  studied  by  the  dairy  division  of  the  United  States 
department  of  agrlddtare,  and  H  h  now  possible  to  make 
some  sugBCStkNis  to  manufaictiucrs  and  cetatiers  that  will 
aasiat  tfaem  in  freeSng  their  product  fion  tUa  tsolt  This 
imperfection  in  ice  cream  has  retarded  Ibt  dcvch^pncnt  of 
tlie  industry  to  a  comidrrabic  extent. 

Sandiness  is  caused  by  the  fornoation  of  crystals  of 
lactose^  or  milk  stigar.  These  crystals,  bf  ing  only  one- 
tc^  as  soluble  as  cane  tagu,  do  not  ^ssolve  rcadib'^  to 
the  month.  Some  manwfachuw  daim  to  liam  bad 
hundreds  of  gallons  of  fee  cream  turn  sandy  before  it 
Ims  li-f^  !!ie  lactoiy,  but  srmdir.cf!  is  usually  found  to 
t»c<,iir  in  mudi  Mnallcr  quantities  of  ice  cream,  after  it 
has  been  delivered  to  the  dealer. 

Althoi«h  there  are  a  number  of  factors  that  have 
not  yet  been  thoroughly  studied,  these  eonditions  arc  known 
to  have  an  important  inSocBoe  on  the  ttunber  and  siie  of 
these  sandlike  crystals.  These  lenown  came*  are  die  nse 

of  s.indy  condensed  or  evaporated  milk,  excpsv^ve  lactose 
in  the  mixes,  .and  fluctnauons  of  temperature  in  storage. 
It  has  been  found  tliat  ice  cream  subject  to  <-v[>isure. 
as  most  of  it  is  in  process  of  marketing,  should  not  bi 
made  up  with  more  than  5.85  per  cent  of  lactose,  whidi 
is  equivalent  to  about  11  per  cent  miNc  solkls  not  fat; 
any  larger  amount  than  dds  inereasea  the  teiKlency  to 
fandiness. 

Pastettriz-ition  is  in-.[Kirtant  in  overcoming  sandiness  that 
jnay  bo  prc^nt  in  tbe  mix  before  frcexing.  If  the  mix 
is  heated  to  145  degrees  and  slowly  agitated  for  23  minutc< 
the  etystals  wfll  be  dissolved.  Rapid  freednK-  vhen  thcrr 
is  a  high  lactose  COOtcnt  seems  to  hasten  the  formatwn  of 
the  sandy  crystals.  Raising  and  towering  the  temperature, 
a  frequent  occurrence  in  ice  crem jMbinetS.  is  oitm  a 
cause  of  sandiness.  In  conr.edion  wWl  fliase  tempSWtars 
chanRe-  she  '.  me  of  holding  has  mUch  to  dO  With  ttCreU* 
ing  the  andesirable  condition. 


The  very  fact  that  the  Fall  has  been  a  pteaSMt  ind 
ttHd  one.  should  mean  the  best  aort  of  bofhien  far  soda 

fountains  cvcrvwhrrr.  Prople  get  out  mofc  and  do  not 
hurry  alang  quite  so  fast. 


IF  ONLY  CLEANLINESS  COULD  BE 
PRACTISED  AS  OFTEN  AS  IT  IS 
PREACHED  ALL  WOULD  BE  WELL 


In  view  of  the  fact  that  the  consumer  is  the  life  of  the 
soda  fountain  business,  it  is  the  duty  of  the  proprietor 
of  a  fountain  to  give  him  what  he  wants,  when  he  wants 
it,  as  he  wants  it  Of  course  he  wants  taatgr  drinks 
that's  what  he  comes  in  for,  but  the  average  consumer, 
above  all  thintr^,  longs  for  cleanliness. 

The  human  appetite,  at  best,  is  a  variable  e'.cment, 
subject  10  the  most  incomprehensible  changes.  The 
average  person  cannot  enjoy  that  which  he  sees  made 
in  a  slovenly,  slipshod,  unclean  manner. 

Only  in  the  army  does  a  man  reach  the  point  where  he 
can  calmly  view  the  camp  mascot  wagging  hia  atobby 
tail  delightedly  as  he  bathes  in  the  pot  of  water  contain* 
ing  the  potatoes  for  fhe  next  meal  and  Uien  go  toaida 
and  enjoy  the  potatoes  with  never  a  thooght  of  the 
mascot. 

Carelfssticss  and  slovenliness  arc  particularly  notice- 
able in  the  smaller  fountains,  it  would  seem.  The  cit; 
establishments,  which  cater  to  an  enormous  trade,  have 
learned  their  lesson,  that  cleanliness  is  truly  next  to 
Godliness  and  that  it  does  more  to  fill  the  cash  drawer 
than  the  beat  grades  of  aaat«ial  and  the  richeat  drinks. 

Ko  matter  how  attractive  the  inside  decorationa  of  a 
store  may  be,  no  marble  fountain,  frosted  gb?5  nor 
waving  palms  can  remove  from  the  mind  of  tlic  person 
with  what  is  commonly  called  a  weak  stomach  the  re- 
volting thought  of  the  soda-dispenser's  sticky  fingers 
as  they  lingered  caressingly  on  the  drinking  edge  of  thf 
glass  in  which  the  consumer's  beverage  is  served,  and 
of  the  minute  splash  when  these  same  fingers  slipped 
off  and  delved  coyly  into  the  contents 

The  regrettable  part  of  this  fact  is  that  it  is  so  ab- 
solutely needless. 

Remember  that  the  rim  of  a  soda  glass  was  made  to 
be  used  in  drinking,  not  as  a  resting  place  for  the  upper 
extremities  of  the  soda  dispenser's  body. 

Perhaps  a  screened  mixing  fountain  might  be  ad- 
visable, but  as  a  general  rule  no  (inc  objects  to  seeing 
their  drinks  made  if  the  sight  docs  not  prove  too  great 
a  strain  on  their  appetite. 

Coortesy  and  service,  too^  are  big  factors  in  building 
up  a  soda  fountain  trade.  The  average  person  going 

into  such  an  establishment  during  the  day  is  more  or 
less  in  a  hurry.  It  is  simply  a  stop  by  the  way  with 
him  and  wliat  he  wants  ii  to  get  his  drink  and  get  o  ;! 
as  quickly  as  possible.  The  soda  fountain  proprietor 
will  be  wise  to  take  this  into  consideration  at  all  times. 
The  waiting  game  doesn't  pay  when  it's  the  customer 
.  waiting. 


CO-OPERATIOM  WITH  JOBBERS 
The  Russ  Manufacturing  Co.,  of  Cleveland.  Ohio,  .» 
putting  on  two  special  salesmen  to  assist  the  jobbers  in 
its  Eastern  and  Middle  Western  territory.  It  has  selected 
experienced  men  for  this  work— R.  A.  Stevens,  who  was 
focineriy  Sales  Manager  for  the  Gondiinatioa  Foantaia 
Co.  and  later  wMi  the  Amerrcan  Soda  Vbuntson  Co.,  who 

will  have  for  his  territory  Pcnr?>Ivania,  West  Virginia, 
Virginia  and  all  the  States  Kast  and  J.  E.  V.  Ka\TX»r. 
whc  fiai  been  wiili  the  Bishop  &  Babcock  Co.  for  several 
years  and  who  will  cover  the  Middle  Stales.  The  special 
duty  of  these  men  will  be  to  assist  the  l<A>ber»  in  the  selling 
of  their  fountains  and  to  make  the  jobbers'  salesmen 
famOiar  with  the  Hoe. 
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Charley  and  Mr.  Blaitik  Get  a  Lesson' 

Practical  Demonstration  Convinces  Them  That  the  Best 
Way  to  Forestall  Price  Complaints  Is  to  Let 
Customers  See  List  Be/ore  Buying 


KICKING  against  prices, 
aU  prioM  from  shoe- 
tooea  to  Inir-eiitik  has 
come  to'  be  Viile  a  fashion* 
able  pastime  daring  the  past 
year  or  so.  From  Oregon 
tu  Flriii'la,  campaigns  for 
\ov.cr  jificcs  of  this  and 
that,  ciiKineered  by  the  daily- 
press  diicfly  for  the  purpose 
of  directing  a  Jarger  num- 
ber of  shekels  into  the  cx- 
dicquer,  have  become  so 
CMBinon  that  thqr  have  m- 
quntioaably  lost  caste.  For 
a  season  when  the  fad  was 
first  started,  the  novelty 
pronrised  something  sensa- 
tional and  the  public  sat  tip 
and  watched,  A  headline  in 
the  Hocrokus  Gazette,  "Pro- 
fiteering in  Suspenders 
Armises  Ire  «f  Firemen," 
would  cause  m  wave  of 


DIPLOMACY  LOSES 


Between  successfully  Piloting  a  pom[>uuj,  eastiy 
fliillcred  old  lady  to  tlve  exit  aftrr  a  marshmalloiv 
sundcur  had  been  deposited  in  htr  lap  and  meeting 
thf  loud  voiced  attack  of  a  price-hound  in  front  of 
twenty  patrons  stmdimg  at  a  fountain,  there  lies  a 
wide  gap.  On  one  aceuton  as  told  by  Charley  in  last 
month't  Son*  FoVHTain,  when  the  old  lady's  drw 
was  ruined  by  oeeideni,  the  efforts  of  a  suave  man- 
afji'r  turned  defeat  into  victory.  On  :h,-  other,  ike 
energetic  protest  of  a  tf.iddic-aift-d,  kccn-minded 
salrsman,  fanned  to  a  blaiy  by  the  newspaper  "catn- 
paigtu''  against  high  prices  for  this,  that,  and  what- 
egpotPMt  a  charge  of  22c  for  a  soda,  left  Ike 
manager  speechless  and  Charley  the  dispenser,  "pop' 
eyed."  IVitk  Mwnljr  eusiomert  at  the  big  fountain, 
and  the  nmiMers  hounding  the  retmters  for  lower 
prices.  nA«f  ttosr  the  rff/rt  of  this  loud  prvhst  on 
the  minds  of  the  other  palmnsT 

Let  Charley  tell  you  in  his  own  way. 


have  remained  with 
people  to  be  ased 
unsuspecting  retailers  when 

they  least  expect  its  COnhtg, 

HA  when  the  shovels  of  work- 
men, after  she  war,  clean- 
ing ujj  sections  of  ilit  L  iitle 
fields  expk>de  liand-grenades. 
long  since  discarded^  widi 
disastrous  results. 

Each  paper  which  entered 
the  lisu  in  defciue  of  liu> 
manity,  wbeflier  It  «a«  to 
bring  down  the  price  of 
hair-caits  or  to  break  the 
market  on  white  Leghorn 
csgs,  picked  a  particular 
proiip  to  go  after.  Some 
of  the  dailies  selected  whole* 
salers,  but  most  of  fliem 
pidked  on  the  retailer.  Tin 
"Moontahidafe  Examinei* 
cried  out  in  a  loud  voicf  !hat 


anger  among 

tionary,  moveable  and  all  otfier  kinds,  with  a  resultant 

kick  every  time  a  Hocrokus  fireman  bought  a  pair  of 
^uspemler";.    "Six  hundre<l  Per  Cent  Profit  in  Twenty- 
Cent  .Shavf  '  Wis  the  basis  for  a  general  kick  every  time 
the  good  citizens  of  this  or  that  town  visited  the  barftcr. 
The  idea  spread  all  over  the  country  as  pa|>cr  after  paper 
cMmed-in  on  the  lower  price  chorus.  Unfiucstionahly. 
innumerable  cases  of  retail  profiteering  have  been  brought 
to  Wght.  hv*.  the  fcnenl  sentiment  which  has  been  aroused 
throuKh  the  bticlM*ot  methods  of  the  newspapers,  has 
ennrnfltTc-(t  a  '■■jnrlt  of  protest  against  retail  prices  gen- 
trallv  whcthrr  the  price  is  fair  or  unfair.    The  idea  is 
.TIi]i„r!-i.t!\  t    r'.-^r'^-iter  a  general  kick  in  all  quarters  asainst 
prices  as  they  now  arc  in  the  hope  that  each  kick  will 
do  its  part  in  foreii«  retailen  to  cot  thdr  fignra. 
Public  Rather  Liked  die  Excitement 
As  l%as  Ix-en  said,  the  loud  newspaper  howls  at  first  were 
a  novel  type  oi  r.cv.  s  .ui:l  crcafrd  quite  a  scns.ation.  The 
reading  public  liked  the  idea  oi  seeing  various  retail  trades 
pM  on  the  rack.   The  reUilcrs  who  were  attacked  got  sore 
but  nererthdess  their  interest  was  aroused.    Tliey  read 
the  paper  to  see  who  else  was  getting  it.  Tlie  retail  groups 
which  had  not  yet  been  arraigned,  read  with  deep  interest 
and  awaitetl  their  turn  to  be  exposed.  And,  aH  ft*  PC<WH 
who  had  paid  the  Jom-'s  Shoe  Company  nine  doHars  fbf 
a  five  dollar  pair  of  shoes,  swore  they  would  transfer 
their  business  to  the  Smith  Foolery  Shop  after  the  expose 
of  Jones.    So  when  Smith  vvi'^  expo'^cd  as  a  profiteer, 
his  erstwhile  dupe^  likcwis.-  ^wore  thcv  would  transfer 
thdr  trade  to  the  Jones  Shoe  Company.    Thus  it  went. 
For  a  time  the  plan  was  new  and  sensational,  but  when 
:t  was  no  longer  new,  it  lost  amch  of  its  sensationalism 
aivl  glamour.   The  public  tired  of  this  type  of  story  for 
one  thhiv;,  ami  the  groups  of  retailers  which  ooold  be  hdd 
up  as  horrible  ex.itxiplcs  herame  rxliausted.  The  "exposures" 
have  Ix-come  fewer  of  laitc,  hut  the  plan  of  register- 

ing a  kick  against  prices  at  every  opportunity  seems  to 


the  retail   shoo  store  was 
robbing   tlie   public,  selling 
that  cost  $2  45  for  $8.00,  and  the  like.    Wrth  wool 
down  to  47c  a  pound,  the  "Hickvillc  Denvicrat"  stated 
IX)  uncertain  terms  tliat  $45  was  an  exorbitant  price 
of  cluthes.    The  "Olcoti  Recorder"  reconicd 
of  50  per  cent  in  flour,  but  had  the  retailer 
„    .  Yes.  bat  a  mare  10  per  cent, 

bo  It  went  The  tough  part  of  the  whole  thing  was  that 
what  the  papers  said  was  true,  only  they  did  not  go  on 
and  give  the  rest  of  the  smrv.  The  stories  were  interest- 
ing.— even  startling — and  the  .i..t,-t  w.is  correct  in  most 
cases.  Tlie  public  was  impressed,  hence  the  great  and 
far-reaching  decision  of  said  public,  "Prices  must  come 


m 

lor  .1  '--Ml 
a  dechnc 

cut  the  price  of  br^d? 


Soda  Fountain  Prices  Were  "Exposed** 

In  due  course  of  time,  the  soda  fountains  and  oonfcc* 
tionery  stores  were  "exposed"  in  their  turn.  The  very  Mca 
thU  children  of  the  lower  East  Side  of  New  York  should 
have  to  jwy  fifteen  cents  for  an  ice  cream  soda  bmught 
forth  some  rather  caustic  Commmt  from  one  of  the  great- 
est dailies.  .Another  paper  wa.<  instrumental  in  imluciiig 
groups  of  scliool s  and  pirls  to  parade  past  ami  !  kct 
various  s<xla  fountains  which  would  not  rrtjitrr  their 
price  to  ten  cents  at  the  demand  of  the  ncwsjapcr.  Re- 
porters visited  place  after  place  and  went  back  to  the 
office  to  wrhe  the  great  CKpesure.  Leading  tights  in  flie 
fountain  and  candy  industries  were  interviewed  and  ghrea 
much  space  in  th.e  pafH'rs.  Experts  on  tfie  newSMpers,  Mt 
this  case  <oda  fnuntain  cxiuTts.  supposc<!ly.  although  la 
some  instances  tlie  same  men  arc  football  experts  in  the 
fall  and  baseball  cxry-rts  in  the  sprin?.  c-.liulatcd  tha^  a 
fifteen  cent  ice  cream  sod.i  cost  anywhere  from  two  up 
to  seven  cents  to  make,  and  that  ten  cents  was  ample  to 
charge  for  a  drink  of  this  kind.  According  to  some  of 
the  "expert"  ftgnres  on  costs,  fountain  men  in  order  to 
make  a  profit  not  considered  excessive  in  a  newspaper^i 
O-es,  ought  to  give  their  customers  the  soda  free  and 
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ti.rruv  ,„  a  two  cent  bonus  for  drinking  it. 
of  the  campajgn  wu  Hut  umt  of  the  stor. 
«eit«  and  adverHaed  the  fact  freelv  wh 
sentinMOt  created  hy  tlic  papers  ten,l,,i  r 
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The  net  result 
(lifl  cut  to  ten 
f  the  general 
cause  a  dis- 


atisfied  atthude  toward  the  fountau.*  which  would  not 

was  no  exception  to  Uiis  rule. 
One  line  day  when  everjthinK  was  serene  an.l  ,»  hint 

CMifidait  appeanng  .nd^vid,,.!.  a  salesman,  according  to 
hs  later  a<lm,ssu,n,  hr..,-,o,l  in  ami  ask«l  for  an  i« 
crcan,  soda.  It  l-.appened  that  Charley  himaelf  j 
him  aiul  after  KivinK  him  the  check  bearing  the  bad 
J'e  turned  his  attention  to  other  waiting  customera. 
CliaffcT  Meets  a  Real  Kicker 
The  recipient  of  the  check  llnished  his  drinic  before 
^lanctng  at  the  amom.t  but  when  lie  did,  instCMl  of 
iK-arhnR  for  the  cashier's  desk  he  stood  evidently  t^iUnL 

WtlKWt  hi.  having  occasion  to  return  t.,  the  nc.,hlK.rh.H,d 
Of  hi.  dJSgnnitled  customer.  Tiu-  customer  apparently 
Became  ver>-  angry  and  •  '  ■' 
Charley's  attc-ntion 

th  <•'■.• ' 


served 


'k  ilie  quickest  means  to  attract 
He  bawled  out  in  a  loud  voice.  "Hev 
ier<      .M  eyes  at  the  foujitata  turned  as  onTin  tlw 
direcuon  ol  the  noise.  m 

"li  tflia  check  right?"  This  questkm  was  sliut  |«st 
some  ten  or  twelve  persons,  half  the  length  of  the  foun- 
tam.  tht  attention  of  all  the  mumn.s  at  the  fountain 
was  now  w.l!  centercl  on  the  l-„:,i-v<.u-ed  questioner 

Just  a  moment,  sir.  and  111  see,"  replied  Charley  as 
he  husUy  dished  out  ice  cnun  and  ptmehed  tlie  wn» 

pun  ps.  ' 

\\  ell.  make  it  snappy,  young  fellow,  how  fcmg  do  you 
tliiiik  I  m  going  to  wait  here?" 

The  dispeiisef  hirried  to  die  end  of  the  counter,  ex- 
amined the  check  for  twenty-two  cents  .md  mid  the  rather 
ruffled  customer  that  this  was  ilie  iv.rrect  amount.  The 
gentleman  was  not  to  l»e  sottcn  rid  of  S4:.  c.-isiiy.  His  face 
became  red.  and  his  eyes  looked  like  "fight." 

■i>o  yon   lucin   to  leil   n:e  that  yOU  people  have  the 

m-rvQ  to  charRe  twenty-two  cents  for  an  ioe  creun  aoda?" 
All  eyes  were  still  focused  on  the  Idcker. 

"Yes,  sir,  that's  our  price  at  diis  foootain." 

"Why,  pnwticaiiy  all  the  stores  down  town  are  charging 

ten  cents  now  and  give  a  far  better  .loda  than  you  do  for 
.twen«y-two  cents."  All  eyes  were  still  focused  on  the 
kicker,  while  all  cars  were  keenly  alert  to  hear  what  lie 

would  say  next. 

"I  can't  hell-  it.  I  don't  make  the  pri^-  You  nui.st 
talk  iM  Mr  Blank"  The  manager  who  had  overheard 
the  loud  c  nversation  from  tfie  hack  of  die  store  came 
forward.  Here  was  a  tough  propoiitnn.  an  antrrv  cus- 
tomer who  felt  he  had  been  stung.  The  manacer  felt 
in  his  hr.Tft  tliaf  niavlH*  the  cii>t:nier  had  lieen  sfune 
alonp  with  many  ethers  who  had  -i.iid  his  i)r!rr<,  InH.  at 
tlie  same  time,  w.i-  |><Kit;vclv  ccrl.iin  that  the  patrnn 
would  never  have  realized  tlie  fact  Init  for  tlie  tftiisy  cam- 
jfaiKU  i>f  the  newHp,ipers.  As  he  made  his  way  toward  the 
fountain,  he  curbed  the  newspapers  for  their  awakening 
of  the  public  consciousness  on  the  soda  questnn.  He 
remembered  the  headlines  of  how  "the  East  Side  under - 
nouri*be«l  children  could  not  buy  sodas  at  the  bijrh  pric 
;ind  ;'h'  "|>  iMi.  w.is  tniilcti'd  of  thon^awK  dailv  bv  hit'li 
ice  c'lani  TirHes,"  and  ho  ^wnre  to  tiiin'.i-lf     Why  didn't 

incss  anv-way? 

face<l 


'WIl 


tlie  M  iiiicil  iirw -ivaritrs  tni:ii! 

Reaching  the  customer.  Mr.   Hhmk  saw  a 

gentleman  of  pOliapS  thirtv -f  i;.-Iit   or    forty.  I -v  ;.|.  r,'ly  .i 

salesman.   This  was  no  old  lady  who  could  be  flattered 


mto  keephig  quiet,  neither  was  it  a  school-boy  whu.  c<nj:d 
he  quieted  by  a  few  sharp,  cutiiiiR  word^.  Here  \vas  a 
man  whose  very  business  was  arKiiintr  price  and  quality, 
who  was  a  keen  thinker  with  xuillcicnt  nerve  to  tell  the 
manager  what  he  thought  of  him  and  his  prices  without 
quailing  under  t)ie  eyes  of  twenty  Of  SO  Oltious  customHS 
who  still  continued  to  starfc 

"What's  the  trouhte,  sir?"  asked  flie  manager  in  his 
belt  tnanner. 

"Are  >'on  still  charging  twenty-two  cents  fur  an  ice 
cream  soda?'' 

"^'es.  that's  our  price.  V'ou  know  the  quality  of  tlie 
goods  we  handle  makes  it  impossible  for  us  to  cliargc 
less.  Why  our  ice  cream  runs  twelve  per  cent  butter-fat 
and  the  law—" 

"What  do  I  care  about  the  batter-fat  or  anything  else? 
Twenty-two  cents  is  robbery.  Why  you  people  are  six 
months  behind  the  times.  Most  stores  have  cut  their 
prices  to  ten  cents.  If  you  want  to  rob  your  customers 
why  don't  \ou  IianR  up  a  sign  aixi  say  so.-  1  (!>  n't  see 
a  price  lis:  anv  Aiicre.  '  He  was  right.  Not  a  price  was 
to  he  seen  liaok  of  the  fountain.  In  fact,  tlie  manager 
thought  that  the  absence  of  price  U^s  pasted  on  the 
mirrors  added  a  degree  of  class  to  the  fountain.  It  made 
the  twenty-two  cent  sodas  easier  to  sell  and  gave  the  idea 
that  at  Htis  fountain  only  quality  counted;  price  was  an 
afterthought 

Mr.  Blank  Pails  as  a  Padficr 
"Uelieve  me.  if  I  wanted  to  charge  twice  the  right 
price  for  anything,  I'd  hang  up  a  sign  and  let  people 
know  they  were  going  to  be  stung  beforo  they  bought 
my  stuff  1"  With  diif  parting  abot,  the  customer  paid 
the  cashier  and  left  the  store.  The  manager  stood  gazing 

after  tii;ii  Tin-  stiddenncss  of  the  man';  r\-.x  had  left  tl;e 
manager  ur.able  to  reply,  had  not  given  l,im  an  opiK)rtun;ty 
to  Ju^tify  himself  to  the  twenty  s;iectat(ir>  at  the  fountain. 
Tlie  realization  that  the  twenty  pei^pie  who  Itad  overiicard 
the  kick  mi^t  think  they  were  being  mulcted  also  and 
pass  on  their  opinion  to  twenty,  forty  or  sixty  more  and 
so  forth,  ad  jnAoftum,  troubled  him.  He  decided  on  one 
thing  then  and  tiiere.  A  price  Hst  of  no  unmistakable 
proportions  would  be  hangnig  l>ehiiid  the  fountain  before 
another  flay  went  l>y. 

lie  had  learned  a  Ics'-on  that  one  kick  from  one  lou({ 
voiced  7>atron  was  a  ;totcn'ial  sonrci-  of  r..)nsiderable 
damage  to  prc!>tigc  and  trade.  In  tlie  future  there  might 
be  diasatisfaction  at  the  fountain  as  to  prices  but  the 
aimoimccmcnt  of  the  price-list  would  naturally  silence  a 
kick  which  might  result  from  being  handed  a  check  larger 
than  expected  In  gc^ieral  the  dcmgar  of  a  kkker  «t  a 
fountain.  esjK-cially  at  husy  times  of  day,  k  reaHced  as  a 
menace  and  everything  ixissible  is  done  at  this  particniar 
fountain  1<>  forestall  kicks. 


■inrp 


PLANT  OF  DAVENPORT  CANDY 

COMPANY  KBCENT  TAKEN  OVBS 
Operation  of  the  Davenport  Candy  Compaay  plant. 

Sfiokane.  Wash.,  wn-  takeit  over  on  October  3  hy  the 
.N'-ter  Manufuc'.iiritiK  Co-npa!iy,  with  H.  N,  Dias  in  charge. 
Filial  negotiations  for  the  purchase  <.{  the  Davcupor" 
plant  liy  the  .Aster  Manufacturing-  CvWii  any  are  exi>octcd 
to  be  completed  at  once.  N.\vc  l.cin,  for  several  years 
local  rcpresenUtive  of  the  McDonald  Candy  Cbmpaoy, 
will  serve  as  sales  manager  for  the  new  firm. 

"Our  new  candy  plant  will  he  run  separately  from  tl« 
present  .\st.  r  candy  company."  Mr.  Dias  said.  "I  will 
be  in  charge  of  maivnlacturmg  candies  at  the  Davenport 
plant  and  Mr.  r  <  n  v  il  l.e  salc^manager  for  the  firm," 

With  the  coming  of  Prohil>iti<  ii.  a  lot  of  barkeepers 
went  out  of  business.  Some  of  them  turned  to  soda 
fountain  dispensing  and  are  making  good  In  a  narked 
manner. 
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Timely  Foimtam  Gossip  Offered 

Well-known  Dispenser  in  Big  Broadway  Establishment  Offers 
His  Co-workers  Several  Live  Suggestions  on  Important 
and  Interesting  Phases  of  the  Soda  Business 


44^TrlHAT  S  some  cliuter  about  our  fountain,  too  bad 
^  to  see  the  cold  w«ath«r  come  and  spoil  such  a 

busine»$,"  I  remariced  to  a  friend  and  fellow  clerk 
a  few  days  ago  when  all  New  York  was  sweltering  in 
unex-pecled  heat. 

■■\Vc  won't  ever  notice  the  difference  when  our  coffee 
urns  ire  teaming  and  we  are  serving  light  lunches  like 
last  winter,"  was  his  optimistic  reply.  "Our  business  at 
the  fountain  in  winter  time  is  as  gmt  if  not  greater 
than  during  the  hot  months,  the  way  we  work  it" 

"How  do  you  work  it?"  I  aaked. 

"Well  in  the  first  place^  look  at  where  we  arc^"  lie 
began.    "There  are  few  places  ill  tfie  city  or  the  world 

where  as  many  people  ii.'i:,^  tlie  door  as  here.  Notice  how 
the  cli.iin  stores  have  »is  iicinmcd  in.  It  is  because  we  liave 
the  spot  wliere  things  happen  and  people  are.  They  are 
passing  by  and  it  is  our  Inisincss  to  get  them  in  this  store 
as  many  of  them  as  possible.  Emerson  was  right  about 
the  Iteaten  path  to  the  door  of  the  man  who  could  make 
a  better  tin  pan  than  anyone  else,  Imt  whaf  he  said  would 
hardly  apply  to  a  drug  store  light  lunch  buainess. 
He  Insiata  on  Good  Coffee 
"Perhaps  you  will  ooosider  me  a  bit  odd  when  I  tell 
you  that  I  take  my  meals  at  two  restaurant*,  <hat  is  I 
start  them  at  one  place  and  finish  at  another.  The  first 
one  serves  a  fine  meal  but  the  coffee  is  like  Civ-1  War 
chicory  slops.  The  first  part  of  the  meal  finished  I  i^et 
up  and  go  to  a  i)lacc  ncartiy  where  thc\  have  wonderful 
coffee  and  there  eat  tny  dessert  and  sip  with  delight  a  cup 
of  brimming  hot  coffee.  The  clrug  >tiire  huuli  is  noted 
lor  Bood  coffee  or  bad  coffee  and  the  trade  is  bound  to 
go  wb«re  the  right  kind  is  terved." 

Some  Scrvico  Ideaa  Offered 

So  much  has  been  said  about  serriee  that  it  may  be 
wdt  to  put  a  soft  pedal  on  this  feature  of  our  founts 

business.  There  is  a  noted  N'ew  York  restaurant  on 
West  20th  Street  known  as  Riggs,  where  these  are  the 
instructions  to  waitresses.  1  U'^e  to  think  that  our  dis* 
pensers  live  up  to  the  same  ideals. 

Serve  each  customer  equally  well,  whether  the  order  ia 
large  or  small. 

Plaice  the  dishes  down  quietly.  Don't  slam  tiiem  down. 

Be  quick  and  quiet,  and  have  no  conversation  anwiig 
yourselves  while  on  duty. 

Be  always  p.ilitc  nf.d  patient  with  impatient  custooisn. 

And  to  these  I  w<  -.ild  add;  Work  for  your  boss.  He 
pays  you.  These  few  thin^^s  pretty  nearly  sum  up  the 
essentials  of  good  service. 

Get  Ideaa  from  Reatauranta 

Pif-  n  la  mode  is  a  tieal  to  csisTrni.r.  :it  our  fountain 
and  we  make  our  own  sandwiches  fresh  every  day,  in 
contrast  to  the  chain  stores  who  buy  theirs  in  most  cases. 
Customers  appreciate  the  difference.  All  of  us  great  and 
arnaU  are  ever  trying  to  get  real  food,  the  kind  that 
mother  got  for  us. 

We  do  not  wait  until  a  competitor  has  put  some  new 
wrinkle  in  the  fountain  lunch  husituss  across  before  we 
take  on  that  line  too,  We  try  to  ;;rt  t'le  drop  on  him 
by  frc<|uently  studying  the  menus  i-i  tno  Ir.idint'  restaur- 
ants to  find  out  what  the  people  want,  i'ne  trade  journals 
give  US  many  new  ideas  too.  The  lunch  deparlnieiit  of 
the  modern  fountain  is  a  little  resuurant  and  the  public 


is  fast  coming  to  recQgniae  it  as  such.  The  fare  at  the 
larger  eating  place*  is  poor  at  the  best  and  if  we  as 

fountain  men  can  put  one  idea  into  practice  that  wlO 
give  our  customers  a  better  cup  of  coffee,  a  more  meaty 

sandwich  or  a  tastier  piece  of  cake  than  the  restaurant, 
they  are  ours  for  life,  to  use  the  popular  e.vpncssinn. 
.\"ote  the  untlcr.scoral  items  on  the  cat/iiij  house  or  l.a  el 
bill  of  fare.  They  are  what  the  people  will  ask  for  and 
be  ddighted  to  find  served  a  tit  better  at  your  fountain. 
Many  Tricks  of  tiie  Trade 

A  man  can  be  the  best  prescription  compounder  in  the 
world  and  not  be  worth  a  cock-roacli  as  a  punch  flipper. 
Some  drug  store  <iwners  make  a  mistake  when  they 
think  because  they  went  to  college  of  pharmacy  they  know 
all  about  a  soda  fountain,  lliere  should  be  a  fountain 
course  in  the  make-up  of  the  pharmaQT  Modents  school 
life,  but  we  don't  know  of  one  exiiting  as  yet  Some 
day  there  will  be  one,  but  tmtil  then,  if  one  expects  to 
have  a  successful  fountain  business  he  must  rely  on  the 
knowledge  of  a  real  fountain  expert  What  a  mistake 
it  is  to  think  that  the  fountain  game  is  not  a  profession 
in  itself !  Wc  have  a  highly  paid  fountain  head.  I  think 
all  of  the  big  stores  do.  A  successful  soda  fountain  is 
bossed  by  a  soda  man  not  a  porter. 

Keep  to  One  Standard 

It  is  our  plan  to  top  certain  sundaes  with  nuts  and 
cherries.  Wc  don't  do  it  one  day  and  then  leave  these 
things  off  the  next.  We  have  regular  measures  that  our 
dispensers  are  required  to  use  for  this  purpose.  Wliat  is 
more  disgusting  and  anger  pro<lucing  to  a  goofl  cu^tl  nier 
who  is  in  the  habit  of  being  well  cared  for  at  your 
fountain  than  to  come  in  when  there  happens  to  tic  a  rush 
and  get  no  nuts  on  his  sundae,  no  glass  of  water  and 
perhaps  a  dirty  spoon?  If  you  have  rushes  at  certain 
limes  a  day,  don  t  let  up  on  your  customary  good  service 
because  tliere  is  a  haste  to  get  every  last  cent  of  ooin. 

Tlierc  is  nr.e  class  of  customers,  however,  that  wc  treat 
in  no  uncertain  manner;  the  grand  rush  that  pushes  its 
way  and  cllwws  itself  up  to  the  counter  with  no  respect 

to  those  who  already  have  places  there.   These  fellows 
have  to  wait  their  turn  as  wdl  as  any  one  else  Favorites 
of  all  kinds  and  varieties  are  banned  at  auy  busy  fountain. 
Getting  l»ack  to  the  old  reliable,  ice  cream  soda  is  good 

because  of  t!ie  pure  cold  sparkling  carbonated  water  (Ittt 
bubbles  up  taraugh  it  .\  good  ioda  is  very  easily  spoiled 
by  trying  to  maki  I  .  >  r,  in  fact  more  g.xid  soda 
drinlu  are  spoiled  by  fountain  owners  and  dispensers  who 
try  to  make  their  wares  too  good  than  by  the  sort  of 
fellows  who  are  trying  hard  for  profits.  Leave  plenty  of 
carbonated  water  out  eif  the  ice  cream  sodas  make  up  and 
the  drink  is  spoiled.  How  many  times  in  our  younger 
days  have  we  ruined  our  little  side  drink  at  the  boUS 
expense  bv  frving  to  get  it  too  rich.  Of  course  an  ice 
cream  soda  served  in  Winter  must  be  sweetar  aad 
richer  than  in  the  Summer  when  it's  refreshment  the 
foflcB  are  after. 

Dougbnnta  and  Cider 

As  real  trade  winners  there's  nothing  like  good  old 
fashioned  sugar  sprinkled  doughnuU  or  crullers.  They 
<\:  in  on  the  side  with  so  many  fountain  drinks.  The 
best  in  this  line  should  be  acfiuired  for  the  customers. 
Thev  np-Tcv  iate  it. 

All  through  the  Fall  months  we  serve  sweet  fresh  cider 
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»t  our  foantam  and  after  that  we  have  the  bottled  kind. 

Cider  is  a  prime  favoriti  ilrlnk  \v;th  all  and  the  only 
reason  it  is  not  consmncil  ii;  greater  quantities  than  root 
beer,  is  that  it  is  seldom  t'i(  to  drink  wlicii  obtained  at  the 
fountain.  To  serve  cider  right  one  must  get  a  taste  oi  it 
back  on  the  farm  where  it  is  made.  How  caa  Vome  of 
onr  dty  aoda  fountain  men  know  how  to  fcrve  rad  cider 
when  ihey  bav*  never  tasted  H  fa  the  combry  and 
perhaps  never  have  even  se«n  an  apple,  unless  it  was  on 
the  fruH  stand?  I  never  was  ahle  to  get  a  real  apple  on  a 
fruit  "Stand  ><-t  and.  a^  \vc  tliiiik  on  along  tiicsf  lines,  \vc 
see  how  difticult  it  U  going  to  be  for  our  competitors  to 
get  real  dder  wbUe  all  oar  coxtomer*  long  for,  a  ^mi 
of  it 

The  Great  American  BraUtnt  Pcod 

Pies  are  pretty  much  .\mcrican,  It's  pretty  hard  to 
make  them  out  of  anything  but  berries,  apples  and  other 
fruits.  Rice,  noodles,  carrots,  etc.,  w:th  garlic  and  onions 
make  good  stews,  but  it's  the  .\mcrican  fruits  that  make 
good  ^es.  Pies  ada^t  themselves  well  for  fountain  lervUe. 
Tliqr  are  fine  additions  to  the  malted  milk  lunch  and  there 
fa  a  demand  for  them.  W«  aerve  Aem  as  good  as  we  can 
get  them  made  and  our  cnstomers  become  regnlars  in 
their  demand  for  them. 


SPOKANE  HAS  SUCCESSFUL  CANDY  DAY 

WITH  CASH  PRIZES  FOR  BEST  DISPLAYS 
Candy  Day  was  a  huge  success  in  Spokane.  Hewry 
advance  advertising  and  daborate  window  displays  were 
rewarded  with  exceptional  sales  records.  Several  estab- 
lishments underestimated  the  demand  and  were  forced  to 
dismantle  window  displays  in  the  early  afternoon  to  fill 
orders.  Tliirty  wi;ii]o\vs  were  entered  in  the  competition 
aiid  premier  honors  went  to  Oscar  M.  Borg,  with  Grcen- 
ough's,  Ltd.,  aooood.  Hie  Pafan  store,  diird  and  Ontside 

Inn,  fourth. 

Scoring  was  arranged  on  the  basis  of  attractiveness, 
advertising;  selling  power  and  originally.  Only  one  point 
sepanted  The  Pahn  and  Greenoiigb'a.  All  displaya  were 
of  candy  made  bi  ^eikaoe,  genetally  by  Oe  shop  naldag 

the  exhibit. 

The  committee  awarded  special  mention  to  the  McGinn!? 
store,  Hillyard,  where  rlo.sc  co-operation  with  the  Iwmc- 
buying  campaign  was  found,  the  StanU-v  grocer)',  1C04 
Bridgisport  Avenue,  Lidgerwood,  whicli  also  had  a  win- 
dow 100  per  cent  Spokane  products  and  the  Roeebod  oon- 
fectioaefy,  N612  Monroe  Street,  recent^  taken  «m  by 
Kofllen  k  Koffien.  formerly  of  Sandpoint,  Idaho. 

Cash  prizes  were  given  by  the  manufacturers*  asso> 
ciation.  Occasion  was  taken  to  emphasize  the  importance 
<; :  'he  industry  to  the  city.  Sl.x  hundred  persons  are 
employed  directly  in  the  manufacturing  of  candy  in 
Spokane,  and  more  th.-ui  l,2iX)  persons  secnre  their  living 
from  this  source.  The  annual  payroll  of  [Persons  em- 
pkved  in  the  mantfacttuing  of  can<ly  there  now  exceeds 
$0004101]^  and  the  total  output  of  locally  manufactured 
sweets,  at  lAoksale  prices.  $2750,000. 


ICE  CREAM  COMPANY  LOSES  TREASURE 

Somebody  wlw  seemed  to  know  his  bcarinps  broke  into 
the  Jersey  Ice  Cream  Company's  plant  on  Hay  State  Road, 
Lawrence.  Mass.,  Oct.  29,  forced  the  stock  room  d.".r. 
railed  out  a  barrel  and  took  it  away,  The  barrel  hrl.l 
48  galk>n$  of  old  rum,  formerly  used  in  flavoring  frwten 
puddings.  .Automobile  tire  tracks  showed  that  Ac  thief 
t.r  th  '  vi  s  came  prepared.  There  is  usually  someone  at 
the  place  nights.  This  time,  it  happened,  nobody  was 
working. 

If  yob  have  never  told  your  public  about  the  food 
value  of  ice  cream,  begin  and  do  so  now. 
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COLOR  HRLPS  CARD  DISPLAY 

In  the  preparation  of  shosv  cards,  window  display 
cards  and  advertising  circulars  of  all  kinds  it  is  not 
enough  to  consider  merely  the  subject  matter  and 
wording.  Legittilit',  ai:d  attractiveiress  of  appear- 
ance are  even  more  important.  This  is  in  part 
governed  by  the  siae  and  style  of  type  but  colors 
chosen  fnr  *>oth  paper  and  I9pe  areof  great  influence 


MINIMUM  WAGE  STANDARD  FOR  FSMALB 
CANDY  WORKERS  FIXED  PROVISIONALLY 

Notice  bctn  ^'.\i:r.  tcwjay  by  the  MissadLusctts  Mini- 
mum Wage  Conuiu^sioti  that  it  has  provisionally  approved 
Ifac  determhution  of  the  wage  board  established  to  recom- 
mend minimum  rates  for  women  and  girls  employed  ia 
ettaUisbmeots  bi  that  State  aannfactaring  ndnor  sorts  oi 
confectionery  and  food  pwpacatiowsi 

The  occupation  indudes  the  manufacture  of  flavoring 
extracts,  confectioners'  supplies  and  sod.i  fnuntain  sup- 
plies, mararon:,  jKitato  chips,  peanut  butler,  maple  syrup, 
preparr:!  lloj:.  ^;c!.:itin.  Ijlaii.  licd  and  salted  nuts,  nut  >'rittle. 
Stuffed  fruits,  popcorn  cake  and  balls,  chewing  gum  and 
similar  products. 

The  public  bearing  for  employers,  employees  and  other 
biterested  persons  was  heU  on  Sahifday,  Sept  2«  at  liie 
State  House. 

The  board  recommends  that  die  following  rate  of  wages 

be  established: 

1.  For  those  16  years  of  age  and  over  with  three 
months'  e.xperience,  not  less  than  $12  a  week. 

2.  For  beginners  16  years  of  age  and  over,  not  less 
than  $10  a  wedc 

3.  For  those  under  16  with  tana  months*  experieoci^ 
not  less  than  $0  a  wedc 

4.  For  beginrcrs  Mnder  16.  not  less  th.-Jn  JS. 

5.  Thf«p  :itstriict)on!i  shall  take  effect  on  or  before 
Xov.  1.  1^21. 

It  is  recommended  that  experience  be  interpreted  as 
applyuig  to  a  particular  Hne. 


"Sedentary  work."  said  the  collect  lecturer.,  "tends  to 
lessen  the  endurance  * 

"In  other  words,"  butted  m  the  smart  student,  "the  more 
one  sits  the  less  one  can  stand." 

L  tlv,"  retorted  the  Icrtnrer  :  "and  if  one  lies  a  KTeal 
deal  one's  standing  is  lost  completely."— ATiW  l^ords. 


on  the  legibility. 

Careful  investigation  has  dlsdosed  that  die  old 
reliable  style  of  black  letters  on  wbhe  paper  ranks 
wdi  down  die  scale  bi  thie  respect  The  color  eon* 
binations  ordinarily  available  are  graded  as  folkNr%>-: 

Black  letters  on  yellow  paper. 
Green  letters  on  white  paper. 

Blue  letters  on  white  paper. 

White  letters  on  blue  paper. 

Black  letters  on  white  paper. 

Yellow  letters  on  black  paper. 

White  letters  on  red  paper. 

White  letters  on  green  paper. 

White  letters  on  black  paper. 

Red  letters  on  yellow  paper. 
It  should  be  remcmbrrcd,  however   tliat  the  tests 
only  attempted  to  indicate  the  relative  ease  with 
whkh  the  printed  natter  oooM  be  read  and  did 
not  consider  the  fitctor  of  nttnctive  appcnraaee. 
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THE  SODA  FOUNTAIN 


Skomld  Fountam  Make  Its  Own  Syrups  ? 

Es^)menced  Opefobr  Advances  Afguments  in  Favor  of  Extension  of 
Home  ^eparuHon  of  Fountain  Syrups  and  Fndts—Qaims  Greater 
Prof^,  Better  Products  and  Increased  Business  from  Plan 

By  O.  A.  TORLAND 


WITH  the  great  in- 
craue  m  demmd  for 
artidei  disnenied  at 

soda  fountains  has  grown 
up  another  branch  of  the 
business,  namely  the  prepar- 
ing and  marketing  of  syrups 
ready  for  instant  use.  This 
important  feature  of  the 
trade  found  its  orii^  In  the 
demand  for  synpa  tod 
juices  not  easily  made  at  llie 
place  where  tlicy  were  to 
be  sold,  and  Kr^nlually  iprc^^ 
until  it  e:r.brac'":l  iiTacti'j-ally 
all  of  the  substances  used  as 
flavors.  Even  the  old  sUnd- 
IVi  chocolate  •yrup.that  was 
fomerly  nuHk  in  the  rear 
room  of  dw  akDN^  hat  fomd 
its  way  into  tfie  ratdct  of 
prepared  flavors. 

There  are  probably  few, 
if  any,  fouiitiiins  in  the 
country  that  do  not  use  canned  extracts  and  fruits  to 
some  extent.  Certainly  a  great  number  arc  content  to 
me  little  else.  Tlte  trmible  of  buying,  canning,  and  keeping 
ca  hand  tfie  varkias  flavors  is  deemed  useless  by  the  bulk 
of  soda  fountain  owners.  And  are  the  prq^arod  aubitances 
not  equal  to  the  old  fashioned  flavors  \n  (itiality  and 
tastiness?  It  is  much  simpler,  considers  the  average 
proprietor  of  the  soda  fountain,  to  sit  down  and  spend 
a  few  minutes  ordering  different  flavors  as  he  needs 
them,  than  to  set  aside  a  certain  period  in  tlie  year  and 
pat  all  of  his  fruits.  Certainly  it  is  less  trouble  to 
hme  numerooa  jars  of  jaioa  and  flavoring  ntatcriaU  oi\ 
hand  than  to  feel  oUtged  to  prepare  fliem  youn.elf  t  rom 
tune  to  time  It  is  his  opinion  that  the  cost  of  labor  added 
to  the  cost  of  materials  must  certainly  cquatlie  the  value. 

Home  Preparation  Offers  Intcreating  Possibilities 

All  business  is  conducted  for  profit  and  the  soda  foun- 
tite  business  is  no  exception  to  the  rule.  Then  what  shall 
IM  ny  of  a  trade  that  casts  away  an  added  opportunity 
to  hieieaae  its  revenues?  Soda  fountain  o^vncrs  are, 
with  few  exccptiou,  icnoriag  e  field  that  presenU  many 
interesting  possibilities.  Why  ■houldn't  every  foontahi 
dispense  some  syrups,  juices,  and  fruits  that  are  produrti 
of  theirs  from  tlie  first?  The  profit*  would  certainir 
show  an  increase  with  the  adoption  of  tlii"  ?"licy.  Not 
only  through  the  actual  savirg  in  costs  would  tins  be 
eSceted.  but  through  an  increase  in  trade  which  would 
be  pMSlble  by  using  as  an  advertising  slogan  that 

dement  of  the  business.  The  added  work  in  putting  up 
flavors  would  be  fully  repaid  by  the  incKase  in  profits. 

The  saving  in  the  actual  cost  is  the  first  element  to  be 
considered.  The  mo^t  important  item  under  this  b«d 
is  the  profit  accorded  to  primary  handlers  of  ^epercd 
flavoia.  In  the  t^rU  place  the  manufacturers  profit  must 
be  considered.  He  in  turn  transfers  the  goods  to  a  mnWle- 
man  or  jobber,  who  must  also  make  a  subsUntial  return 
on  his  investment  Here  then  are  two  separate  divmons 
which  find  a  livdihood  throngb  the  neglect  of  the  ewoar 


to  take  advantage  of  the 
opportunities  accorded  him 
It  might  be  said  with  some 
degree  of  truthfulness  diat 
since  tiie  manufactunrs  pur' 
chase  on  such  a  large  scale 
the  cost  is  ultimately  equal- 
ized. But  by  taking  advan- 
tage of  the  market  as  it 
presents  itself,  from  time  to 
time,  the  cost  to  the  owner 
cao  te  narrowed  down  to 
a  miiiiiiwtMii*.  To  illustralsB 
with  a  oottcreia  exaflifle 
take  the  case  of  sugar. 
Sugar  presents  an  important 
item  in  the  cost  of  the  fin- 
ished pruduct.  In  fact  in 
some  synips  it  stands  fnr  a 
large  proportion  of  the  cost. 
By  watching  the  market 
closety  and  bayiof  in  at  a 
low  fignre  tfiis  poctibii 
the  cost  could  be  lowered 
to  a  point  really  worthy  of  consideration. 

In  the  canning  oi  fruits  th<-  r  )st  :>i  the  fruit  is  the 
primary  factor.  This  may  be  reduced  to  a  minimum  by 
careful  buying  and  inunedmte  canning.  The  hdMir  en- 
ployed  in  putting  up  the  materials  docs  not  represent 
an  added  investment  since  the  spare  time  of  eniplojeu 
can  easily  be  utilized.  Hcnoe  a  twofold  purpose  is  ac- 
complished, the  full  benefit  is  derived  from  the  employee 
and  at  the  same  time  a  saving  in  operating  cost  is  made. 
.•\nothcr  item  cf  considerable  hnportance  in  the  cost  of 
prepared  flavors  is  the  amount  paid  for  the  jar  t  r  k  ontaincr. 
With  each  gallon  of  syrup  purdatsed  a  container  is  also 
paid  for.  This  amounts  to  from  fifteen  to  twenty  cents 
on  the  gallon.  These  eontaioera  am  not  returnable  and 
so  are  a  total  loss.  If  a  finn  is  pnltfaig  up  hs  own  flavtors 
the  same  containers  may  be  used  again  and  again. 

Hence  by  cUminatinK'  the  manufacturer  and  jobber,  by 
purchasing  sugar  witli  care,  by  watching  the  fruir  m.irkrts 
effectively  and  by  utilizing  the  spare  time  of  employees 
in  dull  seasons  the  cost  of  ^rups  can  be  reduced  sub- 
stantially. This  saving  balances  the  advantage  that  the 
manufacturer  has  of  being  ad)k  to  seaure  ingredisnb  at 
lower  rates  and  leaves  considerable  to  spare. 

PoHcy  Has  Big  Advertising  Value 

On  top  of  the  actual  saving  made  posdbk  is  tiie  advert 

•isiii^r  value  of  the  policy.  A  slogan  of  "We  Make  Our 
Ovm  .Syrups''  would  be  unique  and  would  certainly  attract 
not  a  little  attention.  There  are  so  few  fountains  in  exist- 
ence that  can  boast  that  slogan  that  the  mere  oddity  of 
it  would  be  sufificient  to  build  up  considerable  added 
business.  When  a  soda  fountain  owner  makes  his  own 
sjnup  he  knows  what  is  going  into  it  He  is  positive  that 
it  contains  nodting  but  the  best  of  fltoterials,  for  to  substi- 
tute inferior  ingredients  is  little  Aort  of_  stncide.  He 
can  therefore  reoonunend,  with  greater  certainty  the  prod* 
uei  that  he  dispooses.  His  own  personal  guarantee  bodes 


INTBKBSmiG  POINTl  BROUOBT  OUT 

In  this  discussion  of  the  relative  odvoiUagt  of 
hotm-made  syrups  and  fruits.  Mr.  Dcrloni  has 

brought  forward  some  intrresting  argiimrnis  and 
has  made  out  a  strong  case  for  his  tneu-s.  He  has 
\  himself  hud  ex[,<-\rncr  ui  f7:,::,Vw:;,i  syrups  for  the 
fountain  and  spcak:s  iiith  some  authority  on  the 
matter. 

The  whole  sultject  it  a»  important  one  and  deserves 
f utter  disemssUm  than  k  receives.  We  do  net  99re* 

'with  Mr.  norland  that  the  home-made  produeU  are 

nrcrssarih'  better  or  more  uniform  than  ' the  ex- 
cellent ones  furnished  by  thr  niaoufr.rtur.'rs,  but 
should  be  interested  to  learn  our  rr-nirrs  vi.-u-s  on  the 
subiect.  It  does  seem  to  us  that  vi.'iny  fountains 
WOtM  lack  the  facilities  for  handhnrj  the  '.rork 
eeemOmUaIfy,  kt$t  there  are  doubtless  many  rrfV  r,- 
Ihe  saggesSoiu  might  be  profitably  applied.— The 
Editor. 
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the  product  He  can  be  assured  the  purity  oi  the  flavor 
n  nf  the  highest  d^ree. 

Would  it  not  be  of  some  interest  to  the  customer  to 
loiow,  as  he  sat  at  a  fountain,  that  the  s.\ri]p  in  his  soda 
nr  the  fruit  usciJ  on  his  ice  crtMin  was  madr  or  put  up 
in  tlie  same  buiIdiiiK  or  by  the  s.ime  ?irin?  It  would  un- 
(loiibicdly  make  some  impression  hmi.  iki  matter 

how  small,  and  his  confidence  in  the  house  would  be 
increased.  Tbit  advertising  feature  cannot  be  put  aside 
wantonly  because  it  does  pseaent  promisins  possibilities 
and  only  waits  to  be  developed  fidly  by  some  enterprising 
fountam  pfoprictor.  It  is  evident  that  if  the  home-made 
syrup  idea  could  be  adopted  as  an  advertising  feature  and 
could  be  hacked  nj)  by  ftrst  class  koixIs,  the  business 
could  not  help  h;it  increase  to  a  snt i>tanttal  dei^ree. 

It  a  Sfxla  fouirtaiu  i'Uiier  (iuriiled  to  adi)|>t  the  policy 
of  making  some  ot  his  own  syrups  exclusively  it  would 
1>c  necessary  for  him  to  take  a  number  of  precautions. 
In  the  matter  of  buyinff  uul  caomng  fmit  tfie  greatest 
amount  of  care  must  be  exerciaed.  It  is  absolutely  esscn^ 
tial  that  the  fruit  be  in  no  way  below  standard.  It  must 
be  purchased  with  care  from  responsible  sources  and  can- 
not be  allowi-d  to  stanrl  fur  a  very  loiigr  period.  In  fact 
it  is  best  to  start  the  canninK  iinmediatcly  upon  receipt 
of  the  goods.  Alter  a  simple  boihng  prcccss  and  addition 
of  the  other  necessary  ingretlients  the  fruit  is  ready  to 
be  put  in  cans  or  jars.  It  will  keep  as  long  a.<  necessary 
and  a  good  sni>;i!v  of  fn^'t  cati  be  kept  iti  hand  comtaotly. 

Self-Made  Syrups  Offer  Some  Advantagea 

In  comparing  prepared  flavors  and  flarom  made  at  tfie 

fountain  a  numt>er  oi  facts  m>ist  be  taken  into  considera- 
tion. Taking  as  an  example  chocolate  syrup  or  caramel 
syrup,  wc  can  easily  sec  just  where  llie  home  made  article 
holds  an  advantage  over  Uie  highly  concentrated  material. 
In  the  first  place  the  manufactured  syrup  contains  a  cer- 
ttSn  aaount  of  filter*  which  givea  it  body.  The  amount 
varies  with  Ae  dean  of  tba  maker  for  added  profit  This 
filler  docs  not  add  to  the  attrMtivGoew  of  the  synm  and 
is  therefore  a  useless  addition.  A  certain  anumnt  of  pre- 
servative is  necessary  in  canned  ssrup  and  even  that 
cannot  prevent  its  spoiling.  The  preservative  must  l>c  some 
foreign  substance,  that  is  not  as  a  rule  the  l>est  thing  to 
have  in  a  good  synip.  As  was  mentioned  above,  even 
Hw  addition  of  some  material  does  not  assure  against 
apoOing.  Prepared  cfaoodate  ayrup  spoils  a  short  time 
after  the  jar  is  opened  sfaice  the  iyrup  is  very  liable  to 
ferment,  nuyins  prepared  syrup  invotm  tiiese  disad- 
vantages: first,  an  added  filler  is  in  the  symp;  second,  a 
preservative  is  presctu;  third,  the  syrup  is  liable  to  fermenf 
before  it  can  be  used  up.  It  the  chocolate  syrup  usc-d  at 
a  fountain  is  preparetl  at  the  fountain  itself,  by  the 
proprietor  all  of  these  difficulties  are  done  away  with  at 
once  It  is  little  or  no  trouble  to  make  the  syrup  as  it 
is  needed  A  careftil  dieckiag  up  will  show  just  how  much 
will  be  used  over  a  certain  period.  No  preseryathre  will 
he  nevi  s.rv  since  the  syrup  is  to  be  used  in  a  shpt 
lime;  no  Idler  will  be  put  into  the  material:  no  spoilhlg 
will  occur.  Added  to  all  of  tliese  advan'.aci  s  :s  tlie 
undeniable  tang  associated  with  a  fresh  home  made  syrup. 
This  taate  has  not  as  vet  been  copied  successfully  by 
nanufactorers.  The  long  space  of  time  between  the 
making  of  the  syrup  and  the  consuming  robs  it  of  a  great 
deal  of  its  natural  flavor.  A  mmiber  of  different  for^*uas 
for  chocolate  syrvp  have  been  used  and  are  sbll  bdag 
used  by  some  fountains.  They  differ  in  many  respects  M 
each  ptTsoa  takes  a  pccnliar  pride  in  his  method.  One 
that  has  been  used  with  a  ^rcat  deal  of  success  by  a 
large  fountain  operator  in  the  Middle  West  is  as  follows: 

lake  8  ounces  of  powdered  cocoa  and  8 
ounces  of  simple  syrup  and  make  a  smooth 
paste.  Dilute  paste  to  onc-lialf  gallon  with 
simple  syrup.  Cook  until  it  reaches  the  boiling 


point.  Remove,  cool,  and  strain  direngh  a 
line  strainer  and  a  cloth.   Add  one-half  fluid 

ounce  lit>clurc  vanilla  ami  one  half  fluid  oimre 
extract  licorice.  Two  tat)iesiH)onfuls  of  marsh- 
mallow  if  desiretl  may  be  added. 
This  formula  and  others  have  been  used  effectively  in 
a  nunilnr  of  concerns,  and  a  steady  increase  in  business 
has  been  the  result 

In  summing  up  the  advantage  in  the  preparing  of  syrup* 
for  your  own  consumption  we  see  that  the  ni.iin  tactof 
in  favor  is  the  iricreasc  in  i>rotits,  .\ddcd  to  thii  must 
come  a  certain  pride  in  knowing  that  you  are  rcconimend- 
inK  your  own  product  to  the  public  and  not  the  output 
of  someone  else.  Some  satisfaction  must  certainly  cooae 
through  knowing  that  yon  are  selling  the  best  that  yon 
know  how  to  make. 


CHOCOLATE    BUSINESS   MUCH  IMPROVED 

Manufacturers  Now  Working  at  Top  Speed  to  Produce 
Record  Output — Some  Credit  For  Increased  De- 
mand Given  to  Soda  Fountaina  Where  Chocolate  ie 
Now  the  Favorite 

The  recovers  in  the  cfi(x»!ate  inrhrvtry,  described  by 
one  manufacturer  as  "the  nvi^t  reDi.irkalilc  revival  ih^l 
we  have  ever  seen"  offers  an  uii-to-datc  instaiue  of  the 
force  of  the  old  axiom,  "A  btisiness  founded  on  a  habit 
of  the  people  is  a  safe  business  to  be  in." 

Manufactnrers  who  were  only  recently  marking  time 
and  searching  for  make-shifts  to  keep  their  reduced  staffs 
btLsy  are  working  ooce  more  at  top  speed.  Indicative  of 
the  progress  in  tfils  direction  is  a  report  just  received 
from  H  O.  Will  ur  fv  Sons,  of  Philadelphia,  m.\ntifac- 
turers  of  chocolate  atxl  cocoa,  which  says,  "From  the 
deal  calm  of  mid-summer,  we  arc  ii. av  working  twenty- 
four  Ijours  a  day,  producing  the  greatest  tfiiin.ige  in  our 
history."  "This,"  declares  the  Philadelphia  firm,  '  prove* 
the  vitality  of  the  chocohitc  business  and  tlie  prominent 
part  it  it  taking  in  the  return  of  prosperity." 

Part  of  the  credit  for  this  reoovery,  whidi  extends 
through  the  industry  generally,  must  go  so  the  increase 
in  demand  for  cluKolate  at  the  scKia  fountain  with  the 
approach  of  cold  weatiicr,  hut  that  is  not  an  ade^juate  ex- 
Iilanation  of  a/  recovery  that  can  be  called  "the  mf.si 
remarkable  revival  that  we  have  ever  seen."  The  truth 
is  that,  with  a  gradual  return  of  confidence  in  the  busi- 
ness future,  pubUc  is  loosening  its  hold  on  the  purse- 
strings  and  old  hriiiti,  including  die  daily  hot  chocolate 
habit,  are  reasserting  th«nnetves»  fbttoger  than  ever.  The 
i..resig1ited  fountain  owner  has  been  keeping  a  stip 
ahead  of  this  m- .vcmcf.t  in  his  huyitig  and  the  improvement 
has  Jiccn  ret^l^  "ed  hark  t.i  ilie  factories. 

The  rep"t;  11.  <•  Wilbur  S:  Sons  stresses  the  im- 
portance of  two  ways  by  whicli  the  individual  foujitain 
owner  car  insure  that  his  chocolate  business  keeps  on  the 
upgrade— by  givii«  cktser  attention  to  the  quality  of 
the  chocolate  he  serves,  and  by  taking  greater  care  to 
inspire  his  dispensers  with  interest  and  enthusiasm  m 
the  I'uiklins,'  up  of  his  profitaMe  hot  drink  trade. 


NONIK  CO.  MAKES  ANNOUNCEMENT 
The  Nonik  Glassware  Corporation,  oi  New  ^  ork.  has 
arranged  with  P   1.   Gent  &  Son,  ol  Holborn  Circus, 
l^indon.  K.  C,  lor  the  control  of  their  Nonik  Hne  in 

Hntland  Th,  Maii'.e  I..af  S.«la  Fountain  Comiuny,  also 
of  London,  will  work  in  conjunction  with  Gent  &  Son 
in  handling  Ihdr  soda  fountain  tine 

MacPherson  (at  the  box  olBce) :  "Will  ye  kindly  reUam 
ne  the  amount  I  paid  for  anuiscment  tax?" 
•^hy.sir?"  ,     .  ., 

MacPherson:  "We  wasna  amused."— Louden  liatL 
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Frait  Syraps  in  Beverages  Predicted 

University  of  California  Experiments  Demonstrate  the  Feasibility  oj 
Preparing  Flavors  for  Carbonated  Beverages  by  Concentration 
of  Natural  Fruit  Juices  at  Low  Temperatures 


By  W.  V.  CRUESS* 

THE  results  of  preliniirwry  cx[>crimcntii  made  in  the 
Fruit   Products   Lalwatory  of   tlie   L'liiversity  ol 
Califortiia.  Uerkclcy.  indicate  that  properly  prepared 
fruit  syrups  can  be  usetl  to  replace  the  artificially  colored 
and  flavoretl  syrups  now  used  in  the  i)reparat»on  of  carbo- 
nated drinks. 

California  produces  many  thousands  of  tons  of  stravv- 
iMrrrics,  raspberries  and  loRanberries  for  which  it  is  diffi- 
cult at  the  i)rtscnt  time,  to  hnd  a  market.  Tlie  market 
for  wine  grapes  is  becomini;  more  uncertain  as  time  Roes 
on  and  the  full  effects  of  the  18th  Amendment  become 
more  a|i(tarent.  Enormous  acreages  of  wine  grapes  have 
hcen  planted  during  iJie  pa»t  two  years.  Some  outlet  for 
this  increased  production  of  grapes  must  be  found  or  the 
vines  uprooted.  The  proi)cr  blend  of  grape  juices  or 
grape  syrups  can  be  used  to  prepare  an  ii>exi>ensive  car- 
Ironatcd  be\'crage  of  very  pleasing  flavor  and  healthful 
<|ualities. 

How  the  Synips  are  Made 

In  our  ex.r>eriments  the  fruit  syrups  were  preparetl  to 
coiTtain  about  50  per  cent  sugar.  These  syrups  were  diluted 
with  cartMmated  water  on  standard  soda  water  bottling 
machines.  Two  ounces  of  tlie  syrup  was  diluted  with 
about  five  or  six  ounces  of  carlxmated  water.  Owing  to 
the  fact  that  fruit  syrups  are  very  rich  in  food  values 
they  are  suitable  media  for  yeasts  and  oilier  fermenting 
organisms.  It  is  therefore  necessary  to  pasteurize  the 
carlwnated  juices  in  order  to  prevent  si>oiling.  Pasteuriz- 
ing at  140  degrees  F.  for  30  minutes  was  found  to  be 
effective. 

Loganberry  syrup  gavx  a  very  delicious  beverage.  The 
same  was  true  of  a  bletHl  of  muscat  and  red  wine  grapes 
syrup.  Combinations  of  red  wine  grape  syrup  with  rasp- 
berry and  strawl>erry  gave  jrood  results.  Experiments  are 
now  under  way  to  determine  the  proper  degree  of  carbon- 
ation  and  the  minimum  pasteurizing  temperature.  The 
permanency  of  the  fruit  color  is  also  being  tested. 

In  our  investigations  tlie  syrups  have  been  prepared  in 
three  different  ways. 

The  first  method  consists  in  merely  crushing  and  press- 
ing the  heated  fruit  followed  by  the  addition  of  sugar  to 
increase  the  sugar  content  to  alvout  £0  per  cent.  This  was 
preserved  in  cold  storage  without  sterilization. 

The  second  method  employed  was  to  freeze  the  syrup 
at  0  degrees  F.  and  to  separate  the  rcsultinfi^  ice  and  syrup 
by  centrifugal  action.  A  55  per  cent  syrup  was  obUined 
with  grape  juices  without  additional  sugar  by  this  method 
but  sugar  was  added  to  other  fruit  juices. 

The  third  method  employed  was  concentration  of  the 
juices  in  vacuum  pans.  The  last  name<I  process  was  not 
satisfactory  because  most  of  the  fruit  flavor  was  lost 
and  because  the  heat  used  in  concentration  injured  the  Color 
and  stability  of  the  syrup. 

In  order  to  retain  the  fresh  fruit  flavor  it  will  probably 
be  necessary  to  store  fruit  syrups  at  low  temperatures  and 
not  to  rely  on  pasteurization  as  a  means  of  preservation. 
Estimated  Cost  Not  High 

In  normal  times  grapes  of  the  liest  quality  can  be  ob- 
tained for  from  $25  to  $50  per  ton  and  berries  from  $35 
to  $100  per  ton.    At  these  prices  the  cost  of  the  fniit 
*ReprinUd  from  "California  Grape  Grower*' 
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juice  per  gallon  would  range  from  6  cents  to  60  cents. 
The  crushing,  pressitig  and  fdtering  of  the  juice  should 
not  cxceetl  10  cents  per  gallon.  If  these  juices  are  sweet- 
cncil  by  the  addition  of  cane  sugar  the  final  cost  for  cac'i 
gallon  of  carbonate<l  juice  will  lie  15  cents  to  40  cents, 
or  the  cost  per  eight  ounce  bottle  for  fruit  and  sugar 
would  not  exceed  2^4  cents ;  in  some  cases  it  should  be  as 
low  as  1  cent.  It  shoukl  tlicrcfore  be  |)Ossilile  to  manu- 
facture the  carlvonatcd  diluted  fruit  syrups  at  such  a  cost 
that  the  8  ounce  bottle  could  sell  for  not  to  exceed  10 
cents  retail. 

Fruit  juices  are  very  healUifuI  beverages  tor  the  reason 
that  they  contain  the  comfiounds  known  as  vitamins  which 
are  necessary  to  tiic  growth  and  well-being  of  the  human 
mecliatiism.  In  adtiition  to  this  they  contain  certain  salts- 
that  arc  vitally  important  to  human  nutrition. 

The  Fruit  Products  Laboratory  has  recently  purchased 
considerable  additional  equipment  and  supplies  for  the 
prosecution  of  investigations  m  this  field.  Commercial 
quantitie5  of  tJie  various  fruit  juices  made  from  fruit 
syrups  prcpnred  and  described  else\vhere  in  this  articL* 
will  be  made  and  offered  for  sale  in  order  to  test  them 
in  the  market.  Tlie  e.\i>erimcnts  to  date  have  l>e€n  of  a 
very  i>rcliminary  nature  and  the  writer  does  not  wisli  to 
pose  as  being  over-optimistic  or  does  not  predict  that 
these  synuw  will  revolutionize  the  bottling  industry  or 
save  tlie  fruit  indu.stry  from  ruin.  He  merely  wishes  to 
call  attention  of  the  bottling  trade  to  these  pro<Jucts  and 
wwild  like  to  have  as  many  as  possible  of  the  bottlers 
investigate  the  merits  of  real  fruit  syrups. 
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Merits  of  Ice  Cream  Cones  Set  Forth 

Food  Value,  Popularity  and  Profit  Listed  Among  the  Reasons  for 
Pushing  this  Method  of  Selling  Ice  Cream  At  the 
Fountain— Young  and  Old  Alike  Buy 

By  L.  J.  SCHUMAKER.  President,  American  Cone  &  Pretzel  Company 


SONfEONE  has  said  tliat  there  have  been 
only  two  outsUndinK  discoveries  in  the 
preparation  of  food  for  run&umption 
since  man  first  learned  to  Imrn  liis  meats 
and  freeze  his  desserts.  These  are  the  dis- 
coveries of  the  sandwicli  and  the  ice  cream 
cone,  both  making  for  simplification  in  serv- 
ing and  for  the  popularizing  of  their  chief 
constituents.  Both  discoveries  have  Iwen 
of  incalculable  importance  to  Uie  soda  foun- 
tain business. 

There  is  something  characteristically 
democratic  and  American  about  the  ice 
cream  cone.  Once  pushed  into  popularity, 
it  went  everywhere;  it  swept  out  of  exist- 
ence such  forerunners  as  the  ice  cream 
"tandwich,"  so-called;  it  went  out  into  the 
street  to  ser\  e  the  crowd ;  it  brought  in  to 
the  soda  fountain  a  multitude  that  could 
not  be  caught  by  such  de\ices  as  fanc> — 
and  comparatively  costly — sundaes.  Its  con- 
venience and  its  essential  goodness  drew 
to  the  coflfers  of  tlic  purveyor  of  ice  cream 
of  not  only  more  of  the  old,  but  of  entirely  new  classes 
of  trade;  e.g.,  the  peripatetic  sight-seer  of  the  fair  ground 
and  circus,  the  day-coach  passenger  briefly  lialted  in  the 
station,  welcoming  the  cry  of  the  cone-veixior,  tlie  thrifty 
householder  with  ready  nickels  with  which  to  send  "Johnny* 
for  cones  of  a  hot  summer's  evening,  but  wth  no  inclina- 
tion to  buy  cream  by  the  pint  or  quart — the  usual  alterna- 
tive. 

Cones  are  Profitable  Fountain  Feature 
The  consumption  of  cones  today  is  a  pretty  true  index 
to  the  consumption  of  ice  cream.  Show  me  a  community 
which  uses  quantities  of  ic<  cream  cones  and  I  will  show 
you  a  community  that  buys  a  great  deal  of  ice  cream; 
on  the  other  hand,  it  is  a  well-known  fact  that  in  com- 
munities where  few  cones  are  used,  the  consumption  of 
ice  cream  is  <,mall.  The  introduction  of  the  cone  waj 
one  of  the  hiKKest  boosts  the  ice  cream  industry  ever 
received. 

It  is  an  ill  wind  Uiat  blows  nobody  good  and  I  believe 
that  ihcst.-  times  of  economy  offer  the  soda  fountain  man 
wIk)  features  ice  cream  cones  an  unusual  oinmrtuinty 
for  profit.  The  profit  in  selling  a  cone  is  such  that  any 
dealer  can  measure  his  cream  so  as  to  sell  a  cone  for  five 
cents  at  a  very  good  margin  of  gain.  But  it  would  be 
a  mistake  to  think  that  the  profit  ended  there, 
the  cone,  its  low  price,  its  crisp 
Us  high  food  value  and  you 


With  bulk  ice  cream  selling  at  $1.20  a 
gallon  (it  is  $1.12  in  some  cities)  tlie  profit 
on  a  five-cent  cone  figures  as  follows: 
COST: 

Figuring  60  mca-sures  from  a  gallon 

of  ice  cream   $120 

80  Cones  40 

Tax  on  80  Cones  80 

SELLING  PRICE: 
«0  Cones  at  5c  each  $4.00 


J.  Schumacher, 
American  Cone  & 
Pretscl  Co. 
tJie  nickels     "good  form, 


PROFIT:   $1.60 

\o\\  can  also  sell  two  cones  for  ten  cents 
and  jwy  only  one  cent  tax  on  the  sale. 
Business  No  Longer  Confined  to  Children 
No  longer  is  the  ice  cream  cone  business 
a  juvenile  business.   The  young  people  may 
set  the  pace  in  consumption  but  their  eWers 
follow  close  behind.    Ice  cream  cones  are 
popular  with  all  classes  and  ages.  They 
are  "good  form"  wherever  ice  cream  is 
and  that  is  everywhere.    It  is  not  only  their 
convenience  which  has  matle  them  popular  but  their  own 
deliciousncss  and  food  value  apart  from  that  of  the  ice 
cream  to  which  they  have  been  made  subsidiary  The 
seller  of  cones  who  fails  to  stress  that  selling  point  is 
making  a  big  mistake.    Professor  Lewis  B.  Allyn,  director 
of  the  Westfield  Food  Laboratories  has  given  our  own 
cones  a  higher  food  value  than  bread,  biscuit  or  chocolate 
layer  cake.    Facts  like  these  shouW  be  made  to  play  their 
part  in  the  featuring  of  ice  cream  cones  as  leaders  toward 
more  business. 


Feature 

sweetness  of  taste  and 
will  find  that  you  have  a 
Iraderwhercwith  to  attract  more  people  into  your  estab- 
lishment, where  they  will  see  and  buy  candy  and  other 
merchandise  which  you  have  to  offer  them.  The  wise 
fountain  man  knows  what  the  reputation  for  havmg  the 
best  cones  in  town*  is  worth  to  him. 

A  word  on  the  subject  of  the  five-cent  cone.  \\  hen 
former  Vice  President  Marshall,  upon  leavmg  office,  wr.s 


NEW  ENGLAND  CONFECTIONERS  MEET 

Albert  R.  White  of  North  Dighton  was  the  principal 
speaker  at  the  annual  meeting  and  dinner  of  the  New 
England  Confectioners'  Club  in  Young's  Hotel,  Boston. 
He  talked  on  the  "Future  Rnsiness  Outlook. '  Presidei^t 
.v.  Edwin  Covcl  preside<l  and  was  reelected  to  the  presi- 
dency of  the  club,  .\bout  160  members  attended.  Other 
officers  elected  were  Arthur  H.  Potter  of  Cambrkigc 
vice  president;  Fred  H.  Dow,  of  Cjimbridge,  treasurer; 
George  B.-  Farrington.  'of  Boston,  secretary;  Alfred  T 
ll:i.skell,  Charles  .'\.  Ma)-o  and  Charles  A.  Briggs,  mem- 
bers of  the  executive  committee. 


asked  by  the  Washinirton  correspondents  what  he  believed 
! .u-  «-onomic  need  of  the  I'nited  States  he 


was  the  chief  economic  neetl^ 
said.  "A  good  fivc<«nt  cigar." 
thought  wx>uld  do  more  than 
sales  of  ice  cream  all 
"The  return  of  the  good  live-cent  cone 


If  I  were  aske<l  what  I 
anything  to  increase  the 
over  the  coimtry,  T  shculd  answer. 


NEDICK  COMPANY  PAYS  BIO  RENTAL 

The  Nedick  Orange  Drink  Comiiany.  which  reuils 
orange  juice  by  Uie  glass,  has  agreed  to  pay  a  renUl  of 
S2,000,000  during  a  sixty-three  year  lease  of  the  three  story 
building  at  the  southwest  corner  of  Broadway  and  Twenty- 
sc%ent]i  Street,  New  York.  The  structure  fronU  S0.5 
fed  on  Broadway  and  (Ad  on  Twenty-seventh  Street. 
The  lessees  already  use  most  of  the  sjiace  in  the  building. 
The  deal  was  negotiated  with  the  heirs  of  the  late  Thomas 
Morgan,  owners,  through  F.  &  G  Pflomm,  brokers.  Wil- 
lard  S.  Burrows  represented  the  Ncdick  Company. 
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FouMain  Helps  Department  Store  Trade 

Installation  in  Establishment  of  Hale  Brothers,  Inc.,  San  Francisco , 
Proves  Valuable  Adjunct  and  Manager  Says  It  Is 
Essential  to  Prosperity  of  the  Store 


HALE  BROS.,  INC..  whose  store  at  Fifth  and  Market 
Streets,  San  Frandsco,  is  one  of  the  busiest  of  the 
great  stores  of  the  California  metropolis,  operates 
a  soda  fountain  in  the  basement  and  is  meeting  w"^ 
great  success  with  tlic  venture.  The  installation  is  one 
of  the  largest  in  San  Francisco  and  much  of  the  time  it 
is  crowded,  illustrating  its  popularity. 

"Wc  have  two  places  in  our  store  where  refreshments 
are  served,"  said  A.  J.  Bloch,  under  whose  direction  the 
soda  fountain  was  installed.  "On  the  top  floor  is  the 
Pompciian  Court,  where  a  regular  restaurant  is  conducted, 
while  in  the  basement  is  the  soda  fountain  where  we  serve 
regular  fountain  drinks,  with  a  hot  lunch  between  the 
hours  of  eleven  and  two.  Aside  from  being  a  convenience 
for  i>atrons,  the  soda  fountain  is  ore  of  the  best  paj-ing 
departments  in  tlie  entire  store,  considering  the  space 
occupied.  We  would  not  think  of  doing  without  it. 
Fountain  Essential  to  Store,  Says  Manager 
"In  my  opinion  a  soda  fountain  or  rclrcslimeiU  place 
of  some  kind  is  essential  in  a  department  store,  particularly 
in  one  catering  to  the  popular  trade.  If  a  woman  happens 
to  be  in  the  store  at  lunch  time  she  can  secure  a  lunch, 
or  a  refreshing  drink,  without  the  need  of  going  out,  and 
nvany  sales  arc  doubtless  made  by  keeping  shoppers  io 
this  manner.  Then,  too,  many  come  into  the  store  especi- 
ally to  patronize  the  soda  fountain,  or  the  restaurant,  and 
make  other  purchases  before  tliey  leave.  There  is  no  denying 
the  fact  that  a  well  conducted  ■;o<la  fountain  is  an  ex- 
cellent drawing  card.  Then  there  is  another  angle  to  the 
question.   The  well-fed,  satisfied  shoppers  make  purchases 


more  freely  than  those  who  are  hungry  and  irritable  and 
whose  minds  are  on  getting  through  quickly  in  order 
to  lunch. 

"A  soda  fountain  is  not  a  new  venture  with  our  firm, 
but  the  present  installation  is  a  comparatively  new  one, 
having  been  added  tliis  year.  Before  installing  this  one 
we  cast  up  all  our  experiences  in  the  i«st  and  decided 
to  have  as  near  a  perfect  installation  as  possible.  In 
this  we  have  not  been  disappointed  and  if  we  were  to 
have  to  replace  the  fountain  there  arc  no  improvements 
that  would  be  made  that  I  know  of. 

"One  of  the  first  things  which  we  considered  when  we 
planned  the  installation  was  tliat  of  sightliness.  When  a 
fountain  is  in  the  form  of  a  hollow  square,  like  this  one, 
patrons  see  many  details  of  the  inner  workings  tliat  are 
ordinarily  screened  from  view,  and  we  decided  to  make 
these  as  sightly  as  possible.  Marble  lias  been  used  through- 
out and  cleanliness  is  a  watchword.  No  matter  how 
careful  workers  are,  the  sight  of  cooking  foods  and  the 
serving  of  the  same,  is  not  appetizing  and  wc  have 
arranged  to  keep  the  steam  tables  out  of  sight.  These  are 
located  in  the  exact  center  of  the  installation,  tlte  marble 
booths  hiding  the  food  and  tlie  cooking  paraphernalia  from 
the  view  of  patrons.  During  tlie  rush  hours  these  tables 
are  presided  over  by  attendants  whose  sole  duties  arc 
to  fill  the  orders  of  those  waiting  upon  the  customers,  but 
during  tlie  slack  period  the  counter  attendants  fill  their 
own  orders  here,  as  well  as  at  the  soda  fountain. 

"In  designing  the  fountain  we  also  worked  to  secure 
tlie  maximum  of  efficiency  from  our  employees  and  while 


Department  Store  Fountain  is  Placed  Sext  to  Bargain   Pry  U  >«ds  a»d  Grocery  Sections 
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the  installation  is  a  large  one  patrons  can  be  served  more 
readily  tlian  at  many  of  much  smaller  size.  By  divid.ng 
the  fountain  into  tour  qnadranKk-s  of  equal  size  four 
complete  un'ts  arc  sccuraf.  each  with  soda  draft  arms, 
hot  urn  service,  steam  tables  and  cash  register.  Dis- 
pensers tircil  never  lca\c  their  <|uarter  of  the  fountam 
to  give  complete  service " 

Special  Register  Device  Used 
When  Hale  Bros.,  Inc.,  made  their  soda  fountain  installa- 
tion thc>-  spared  no  cxpcii"ic  to  make  it  attractive  and 


Back  of  hountain  yisiblf  to  Customers  and  is  Made 
.-Utractive 

convenient,  hut  did  not  lo.:k  with  much  favor  on  the 
expetxliture  of  approxintately  $2,000  on  the  purchase  ol 
new  cash  registers,  with  the  tax  recording  device,  when 
they  had  four  perfectly  good  registers  of  tl»e  regular 
type.  Mr.  BJodi  personally  gave  this  matter  his  consider- 
ation and  desij<ne<l  a  simple  attachment  which  saved  the 
expenditure  of  almost  $1,800.  This  device  locks  the  cash 
register  arxl  prevents  the  recording  of  any  sum  until  the 
operator  indicates  hy  means  of  a  lever  the  antount  of  the 
tax.  When  the  lever  is  moved  to  nought,  one,  two,  three, 
four,  or  whatever  the  tax  charge  may  be,  the  amount  of 
the  tax  and  the  amount  of  the  purchase  is  recorded. 

The  location  of  the  fountain  is  directly  at  the  Fifth 
Street  entrance  tn  the  basement  and  adjoins  the  basement 
piece  goods  aixl  self-help  grocery  departments.  All  of  the 
suburlian  automobile  bus  lines  load  and  discharge  pass- 
engers at  tliis  entrance  and  considerable  transient  trade 
is  secured  from  this  source.  !^lany  of  the  regular  patrons 
of  the  store  enter  by  means  of  the  special  basement 
entrance  and  pass  directly  by  the  fountain.  Alwut  sixty- 
five  can  be  seated  at  the  fountain  at  one  time  and  tables 
have  been  provided  on  one  side  at  which  about  tliirty-fivc 
more  can  be  careil  for. 

Hale  Uros..  Inc.,  have  built  up  their  huge  business  by 
catering  to  the  popular  demand,  with  goods  at  |K)pular 
prices,  and  this  jHtlicy  is  being  followed  at  the  soila  foun- 
tain. Ice  cream,  frozen  ices,  ire  cream  sodas  and  frozen 
phosphates  are  sold  at  10  cents,  war  tax  extra.  These 
tow  prices  not  only  return  a  handsome  profit,  with  the 
large  volume  of  business  done,  but  are  a  good  adverti.se- 
mcnt  '  ir  the  re.st  of  the  store.  People  reason  that  il 
Hale  Bros,  can  sell  ice  cream  sodas  at  ten  cents,  while 
others  charge  fifteen  cents,  the  other  things  they  handle 
may  be  expected  to  lie  in  proportion. 

Patrons  Appreciate  Descriptive  Menus 

People  who  buy  in  department  stores  like  to  have  the 
merchandise  described  and  store  advertising  is  usually 
quite  alluring.  The  same  policy  is  in  efTect  at  the  soda 
fountain  and  the  menus  not  only  list  the  offerings,  but 
describe  many  of  them.  Patrons  are  toM  just  what  will 
be  found  in  a  Hale's  Sjiecial  Sundae,  how  Parfaits  and 
Frappes  are  made  aitd  how  an  Ice  Cream  Siiecial  is  put 
togetlier.     Many   are  induce<l  to   try  these  who  would 


never  think  of  ordering  something  they  know  nothing 
about 

Coffee  is  sold  at  five  cents  a  cup  and  patrons  to  whom 
the  blend  appeals  especially  may  step  across  the  aisle  into 
the  self-help  grocery  sccticn  and  secure  the  same  kind. 
During  the  luncheon  period  great  quantities  of  sandwiches 
are  disposed  of,  most  kinds  being  priced  at  ten  cents,  with 
a  few  at  fifteen  cents.  Hot  drinks  Sell  most  freely  during 
this  i>criml.  chocolate,  malted  milk  and  lemonades  sellmg 
at  ten  cents  being  fawrites. 

One  of  tJie  interesting  features  of  this  big  American 
fountain  is  the  prominetico  given  t)ie  broruce  Esquimaux 
boy.  V'ogcli,  who  stands  in  readiness  to  sftear  the  walrus 
This  bronze  figure,  even  including  the  block  of  onyx  ice 
ujKtn  which  he  stand.s,  went  through  tlie  great  San  Fran- 
cisco fire  of  1906.  and  is  regarded  as  an  interesting  relic 
It  was  desired  to  keep  the  counter  space  t>erfcctly  clear,  so 
a  place  was  found  for  it  on  one  of  the  pillars  in  the 
center  of  the  fountain,  where  it  can  be  seen  by  all. 


EXTRACT  MAKERS  OPPOSE  NEW  TARIFF 

Increased  Duties  on  Oils  of  Lemon  and  Orange  Said 
To  Be  Burden  on  Manufacturers  and  Consumers  and 
Elimination  is  Asked 

Richard  H.  Hund,  sales  manager  for  McCormick  &  Co., 
Haltimore  manufacturers  of  extracts  and  sjiices  attended 
a  meeting  of  the  executive  committee  of  the  National 
Flavoring  Extract  .Association  recently  at  the  Marl- 
Iwrough-Blenheim  in  Atlantic  City.  At  this  meeting  the 
supplementary  prohibition  bill,  with  reference  to  the  use 
oi  alcohol  for  industrial  purposes,  the  Haugen  so-called 
slack  package  bill  and  the  Calder  measure,  providing  that 
goods  not  adulterated  and  meeting  the  requirements  of 
the  national  law  shall  not  be  subject  to  state  and  municipal 
regulation  and  prohibitions,  were  discussed. 

The  committee  t<><>k  up  the  proposed  increase  in  the 
import  duty  on  certain  essential  oils  used  in  flavoring 
extracts,  such  as  oil  of  orange  and  oil  of  lemon,  from  10 
to  20  per  cent.  A  protest  against  the  proposed  increase 
has  already  been  sent  to  Senator  Penrose,  chairman  of 
the  Saiatc  Finance  Committee,  and  this  action  is  to  be 
further  backed  up,  the  position  taken  by  the  flavoring 
extract  manufacturers  being  th»t  tlie  domestic  production 
of  the  two  oils  mentioned  is  very  small,  so  that  the  ques- 
tion of  protecting  an  industry  capable  of  extensive  de- 
velopment against  foreign  competition  is  eliminated.  Furth- 
ermore, the  a<ldition  to  the  duty,  it  is  pointed  out,  would 
increase  the  cost  of  flavoring  extracts  hy  the  addition 
to  the  rate  of  duty  and  place  the  domestic  producers 
at  a  disadvantage  as  .igainst  the  foreign  manufacturers. 
The  repeal  of  the  present  duty  is  favored,  hut  if  this 
cannot  be  obtained  the  Committee  is  strongly  against  the 
contemplated  increase. 

R.  K.  Heakin.  of  The  Heakin  Company,  Cincinnati, 
presided  over  the  meeting  of  the  executive  committee, 
and  others  present  besides  Mr.  Bond,  who  is  third  vice- 
president  of  the  association  and  in  virtue  of  this  office  a 
member  of  the  board,  were;  Gordon  M.  Day,  of  the  Day- 
Berg  wall  Company,  Milwaukee.  Wise,  secretary  and  second 
vice-president:  L.  B.  Parsons,  of  Parsons  &  Seeman  Bros., 
New  ^'o^k.  first  vice-prfsirlent :  Frank  L.  Beggs.  of  the 
Styroii-I'.cggs  Company.  .Newark.  O. ;  Fred  S.  Rogers,  of 
McMonnegal  &  Rogers,  M'ddlrtown,  N.  Y. ;  F..  P.  Price, 
of  the  Price  Flavoring  Extract  Company,  Chicago;  John 
T.  Stutz.  of  the  Forbes  Bros.  Tea  and  Spice  Company,  St. 
I.oui*.  and  G.  C.  Da\ns,  Davis  Manufacturing  Company, 
Knoxville.  Tenn. 

Mr.  BoHfl.  who  i«  chairman  of  the  legislative  committee, 
gave  a  resume  of  the  latest  developments  in  connection 
with  the  work  of  this  office. 
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FoMintam  Gains  Grouped  in  England 

Druggists  Still  Distrust  Soda  Business,  but  Tea  and  Candy  Shops 
Are  Displaying  More  Initiative  and  Are  Investigating 
the  Possibilities  of  the  Amencan  Style  Fountains 


By  JACK 

BRITAIN'  is  a  coiintr)-  that  is  not  over-l>urdfin.-d  witli 
Mula  fountains.  In  fact,  you  could  herd  all  the  soda 
fountains  of  the  country  into  an  area  as  biff  as  Long 
Island  and  then  overlook  'era.  The  soda  fountain  as  a 
money  getter  i.s  a  factor  sadly  neglected  l>oth  by  the 
druggist  and  by  the  retail  candy  man.  And  it  looks  as 
thot]gh  there  is  an  oi)]>ortunity  yawning  for  someone  to 
wade  right  in  and  educate  them  into  what  is  good  for  them. 

There  arc  soda  fountains,  of  course.  Hut  they  are 
mostly  in  the  metropolis.  Vou  run  across  an  anaemic 
s|)ccimen  occasionally  ou«  in  the  subiu-bs,  but  at  the  U-st 
they  arc  only  monkeying  with  the  art.  Those  few  bold 
souls  in  London  who  have  glimp»eil  ahead  into  the  future 
a  bit  and  have  gone  to  the  mat  with  this  soda  fountain 
perplexity,  have  notliing  to  regret  to<lay.  which  is  a  pretty 
significant  sign  tlwt  the  so.la  founta.in  wV)uld  not  want 
for  friends. 

Most  of  Xhosc  ])cople  who  have  realized  the  possibilities 
of  .s<«la  fountain  refreshment  are  folks  who  have  cither 
traveled  in  the  United  States,  lived  there,  or  have  read 
the  trade  magazines  published  in  that  country.  Gordon 
Selfridge.  for  instance,  who  u.sed  to  l»e  with  Marshall 
Field  &  Co.,  in  Chicago,  and  later  started  on  his  own  and 
is  now  head  of  the  finest  department  store  in  London, 
practically  introduced  the  .American  so<la  fountain  on  a 
large  >cale  in  this  comitry. 

The  first  catKly  and  soda  fountain  store  opened  by  Mr. 
Selfridjje  in  London  was  only  about  10  feet  long.  But 
the  scxla  fountain  idea  caught  on  all  right.  At  this  place. 
$1,5(X)  a  day  was  taken  in  the  .tuminer  months  and  $500 
a  day  in  the  winter  hours.  10  to  6. 

In  his  large  Oxford  street  store  today  this  former 
Chic.igrian  is  paying  special  attention  to  his  soda  fountain 
and  drug  dei>arlmcnt  with  the  result  that  the  Selfridge 
store  is  without  doubt  the  most  popular  shopping  house 
in  the  metropolis. 

Dniggists  Sell  Bottled  Drinks 

Thanks  to  tfic  lead  of  Mr.  Selfridge  the  value  of  the 
soda  fountain  a.s  a  business  builder  is  beginning  to  \icr- 
meatc  the  cerebral  strata  ot  the  retail  merchants  of  the 
country  with  the  result  that  the  community  is  becoming 
quite  hopeful.  That  there  is  a  real  need  of  the  soda  foun- 
tain here  is  illustrated  in  the  excellent  demarKl  for  mineral 
waters  of  the  bottled  varif'y.  This  year  mineral  water 
folks  never  were  so  busy  and  the  demand  for  mineral 
water  sugar  has  iK-en  enormous.  Kvery  variety  of  store 
handling  pastrieji.  cakes,  candies  and  fruit  builds  a  big 
side  line  in  drinks  of  the  fizzy  sort.  But  it  is  all  liottled 
Koods  such  as  lime-juice  and  .so<la.  cherry  ci<lcT.  ginger- 
beer,  lemonade,  lemon  squash,  .American  cream  soda,  et 
cetera,  et  cetera.  Tea  shops  and  even  public  houses  do  a 
big  business  in  these  bottled  drinks,  anything  from  8  cent.« 
to  25  cents  being  chargc<l  for  a  pint  bottle  according  to 
the  social  standing  of  the  district  in  which  you  make  your 
purchase. 

And  this,  really,  is  nothing  more  nor  less  than  a  primi- 
tive so<la  fountain. 

The  nearest  the  majority  of  druggists  have  pot  to  the 
modem  soda  fountain  is  lemon  .squash.  In  the  warm 
weather  they  stick  a  huge  5t.igc  lemon  in  the  center  of  the 
window  trim  and  stack  up  small  Tvackets  of  lemonade 
crystals  around  it.    If  you  are  a  desperate  case  the>'  will 
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Typical  of  English  iistaiilishnifnls  IVkich  arc  Witcoming 
Fountains 

mix  you  a  drink  of  lemon  squash  in  the  store.  But  they 
really  prefer  to  sell  it  to  you  dry  and  let  you  mix  it  and 
drink  it  at  home. 

There  is  a  druggist  near  one  big  railroad  station  in 
Ixindon  who  has  never  fancied  the  soda  fiountain  as  a 
money-making  side-line.  .As  .t  matter  of  fact  he  is  not 
quite  sure  what  a  soda  fountain  is.  He  has  a  vague  idea 
it  is  sr>mething  on  the  order  of  a  fireman's  liose  during 
squirting  hours.  But  he  is  strong  on  sarsaparilla.  He 
has  a  big  barrel  of  it  standing  on  the  sidewalk  in  frtnt  of 
the  store  anti  a  table  of  glasses.  .A  small  lH>y  serves  you 
the  "wine'  at  a  nickel  a  time,  out  on  the  sidewalk.  There 
is  a  big  enough  demand  for  this  prehistoric  smla  fountain 
drink  to  promirt  the  drugvist  to  make  it  a  regular  line 
for  his  store.  Yet.  were  he  to  install  even  a  small  foun- 
tain he  could  turn  over  ten  times  the  amount  he  liandles 
with  the  sarsaparilla  butt. 

And  you  could  duplicate  his  case  in  practically  every 
village  and  town  of  the  country. 

Home-Made  Phosphates  Have  Sale 

Around  London  >'ou  may  fuul  the  druggist  attempting 
to  meet  the  fizz  drink  demand  during  warm  weather  with 
phosphate  mixtures  made  direct  frjom  a  few  l>ottles.  But 
thus  sort  of  business  is  more  the  result  (»f  the  druggist's 
desire  to  please  his  regular  customers  than  it  is  a  plan  to 
work  up  a  soft  drink  sideline  for  his  own  commercial 
benefit.  The  druggist,  with  his  knowledge  of  those  chem- 
icals best  suited  1o  reduce  thirst  and  counteract  heat  waves 
suggests  that  his  customer  try  Vine  of  his  phosphate  con- 
coctions which  are  purely  hotne-madc  affairs,  As  soon 
as  the  lieat  wave  has  sulwided  phosphate  drinks  sink  into 
oblivion  again.  .And  so,  the  elementary  principle;  of 
the  soda  fountain  are  scotched  once  more. 

But  still,  although  the  average  drurrvist  her?  t'ulav  does 
not  know  a  "'Banana  Split"  from  a  "Cleopatra's  Evebrow" 
<igns  are  not  wanfinir  that  he  is  eoing  to  in  the  near 
future.  .All  he  is  waiting  for  is  for  someone  from  the 
I'nifed  States  to  come  over  and  give  him  a  lead.  WTicn 
the  Boots  drug  stores  were  acnuired  by  the  United  Stales 
drug  interests  some  little  time  back  it  was  thought  that 
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American  Bottlers  Meet  .in  St  Louis 

Removal  of  Tax  on  Carbonated  Water  for  Fountain  Use  Reported  and 
Resolutions  Adopted  Protesting  Against  Special  Tax  Burdens 
On  Any  Section  qf  the  Soft  Drink  Industry 


On  the  closing  day  of  the  Third  Annual  conventMo  of 
the  American  Bottlers  of  Carbonate!  Beverages,  held  in 
St  Louts,  on  October  26  to  28,  the  soltowing  oflkeri 
were  elected  to  serve  during  the  ensuing^  year.  Giariea 
V.  Rainwater.  Atlanta,  Ga..  president;  George  C.  Bidgwd. 
Richmond,  \  a.,  vice  president;  R.  L,  Ellis,  Asheville,  N. 
C,  treasurer;  and  James  Vemor,  jr.,  Detroit,  Mkh^  L. 
G.  Hcrbcl.  Madison.  Wis.,  and  Hugh  J.  McMecken,  Boston, 
members  oi  the  Executive  Committee.  A.  B,  Freeman, 
New  Orleans,  was  named  for  the  tiwee  year  tem  and 
G.  X.  C  X,  St  Louis,  wns  sclcctcrl  to  iUl  the  term  of 
W.  B.  Rood,  Detroit,  who  resigned. 

The  opening  session,  on  Wednesday,  was  taken  up  with 

the  address  of  President  James  Vcrnor,  jr.,  of  Detroit,  tlie 
rciKtrts  of  various  committees  and  discussions  of  affairs 
•llpertainhiir  to  the  manufacture  of  beirereget  at  targe; 

In  ir.akiiig  Ws  annual  address.  President  Vcnior  cwi- 
fmed  hi»  rtsmarks  to  a  few  oui»tanding  facts  and  thanked 
(he  members  for  dieir  attendance  and  the  supply  houses 
for  their  coo;icration  and  suiipun  The  .-ittctxlancr  w.i^ 
larger  than  at  any  previous  convention  and  numbered 
nearly  1,500  delcgatet  and  guests. 

No  Tax  on  Carbonated  Water  for  Fountain 

The  efforts  of  the  association  at  Washington  in  its  fight 
for  tax  reduction,  were  outlined  in  detail  by  Secietaiy 
Juuor  Owens.  "Up  to  the  present  time  we  have  oewr 
taken  a  claim  to  the  Federal  authorities  whidi  has  not 
k'cn  all  \VL-(','  said  Swretary  Owens.  "Of  course,  we 
have  LxanuiRti  thorougldy  the  claims  before  submitting 
them  and  would  ii<x  present  a  claim  which  was  wrong. 
We  found,  in  our  relations,  tliat  the  otiiccrs  of  the  Sales 
Tax  Division  of  the  Bureau  of  Internal  RcN-enuc  arc  not 
only  ready  and  willing,  but  are  anxious  to  do  everything 
in  their  power  to  mete  oat  jnsttoe  to  the  mamifacturars 
in  thdr  tax  troables." 

Good  news  was  presented  to  tfie  conventkm  by  the  Legis- 
lative Comtnitiee  through  whnse  aetivities  many  of  the 
tax  problems  have  lieen  sucocsstiilly  adjusted  at  Wash- 
intrtof..  Anuouiicc:ucnt  w.is  ma<le  that  the  A'-soeiation 
had  just  been  informeti  of  its  success  in  obtaining  a  ruling 
from  the  Department  of  Internal  Revenue  eliminating  the 
lax  on  pure  carbonated  water,  unflavored,  when  sold  by 
the  mantffacturer  to  the  owner  of  a  soda  fbunUin  soldy 
for  further  manufaflCuriaf  purposes  and  compounding 
drinks  at  the  fountain  and  not  for  conanmpfiMi  as  a  bev- 
erage direct 

The  aftertKwn  and  evening  of  Wednesday  were  devoted 
to  cntcrraiiKiicnt  and  ti',e  inspection  of  the  cxiKisition  at 
the  Coliseum  at  which  every  accessory  known  to  the 
boMing  trade  was  on  exhibition.  There  was  also  «  tandi* 
eoo  and  entertainment 

Resolution  Against  Special  Taxes  Adopted 

Thursday  morning.  re[x->rts  of  the  I'ui.liciiy  and  Fin- 
MHial  Committees  were  submitted  and  the  following  resolu- 
tion on  taxes  to  be  tmasoUtted  to  Congress,  was  nwmi- 
mously  adopted: 

Whereas,  there  appears  to  be  a  growing  taidency  by 

bodi  SMC  and  Nattooal  Govemmeots.  to  Hnpose  eo 


Ihe  Soft  drink  industry,  special  taxes  not  imposed  on 
other  businesses:  and 

Whereas,  we  cannot  concede  tf»e  fairness  of  singling 
out  our  industr)'  from  all  other  b-.isinesscs  on  which 
to  impose  special  taxes,  the  Lmrdet:  of  which  our  in- 
dustry has  carried  for  four  years  already, 

'I  herciore,  he  il  resolvetl  that  the  American  Bottlers 
of  Carlxinatvil  HeveraL-e-,  reprcsetitini;  st)nic  14.000  bot- 
tlers, of  soft  drinks  throughout  tiic  United  States^  in 
annual  convention  asseinbled  at  Sc  LouU,  Ma,  Octo- 
ber 1921,  do  hereby  enter  its  cameat  protest 
a^iast  the  impoMtioo  of  any  spectsl  taxes  whatever, 
on  the  soft  drink  industry  or  anv  such  i-  Lr-  'icnts 
as  are  necessary  in  the  manufacture  of  soft  drinks, 
declaring  su  li  .Lcimi  Se  discriminatory  and  al- 
toKCther  unfair  and  unjust. 

Resolved,  furiijcr,  'Juit  c.rjtie?  of  this  resolution  be 
sent  to  all  State  Secretaries,  with  instructions  that 
tfiey  mail  copies  of  same  t>3  their  respective  Senators 
and  also  to  the  members  of  their  State  Legislatures, 
should  occasion,  >rise  maUng  it  necessary  to  do  so^ 
urging  their  belt  efforts  to  defeat  proposed  spedal 
taxatk>n  directed  against  tiie  soft  drink  industry. 

There  was  also  an  address  by  Professor  Say  re,  a  mem- 
ber of  the  Committee  mi  Dafinitions  and  Standards  of 
the  Bursau  of  Oiemistry,  who  told  of  ibt  inqiortaat 

service  which  Government  diemists  had  rendered  by  greatly 

reducing  and  in  most  cases,  entirely  dtminafting  the  adul* 
teration  of  important  drugs,  which  adulteration  had  in 
some  cases  rendered  the  drugs  entirely  useless. 

There  was  al-M  an  address  hy  A.  C  Holden,  acting 
EXeputy  C-ommissioncr  of  the  Internal  Revenue  D<-ivirt- 
ment.  Mr.  Holden  mentioned  die  different  metli<«ls  of 
approaching  the  Revenue  Department  and  pointed  out  that 
the  bast  method  fof  the  memlwr  of  an  organiaatton  in 
Washington  was  to  reach  the  department  through  the  offi- 
cials o-f  Ifie  assoehlion.  The  onngresanan  or  senator,  he 
stated,  had  ai'.\'aiitat'o  over  tlie  iiid:vidual  bottler  in 
dea'ini;  with  the  liitcnui  Revenue  Dep;ir1mcnt  and  th.xt 
the  txpttler  hinisrlf  could  obtain  anything  that  could  be 
gtittcn  by  the  senator  or  congressman.  "I  can  say  to  you." 
he  sdd,  "wUhoK  any  feeling  in  the  matter  that  they  will 
get  no  more  from  the  Intcrml  Revenue  Bureau  than 
yott  will." 

A  nominating  eommittee  of  five  was  appointed  to  pre* 
sent  nominations  for  oflicers  of  the  associatkn  for  the 

ensuing  year,  to  report  ait  Friday's  session  This  commiaee 
was  composed  of  J.  F.  Chanihers,  HuntsviUe.  Ala.,  chair- 
man: Chester  Brown.  A  ii'-\-n>.  X.  C,  ;  W.  B  Hc'lcr. 
Pittsbursh,  Pa. ;  Andrew  Dahmcr,  Detroit,  and  Dan 
0'L«vr\  ,  ( 'onrvccticut. 

Thursday  afternoon,  the  members  and  their  guests,  on 
invltstion  of  the  Anlwnser-Buscli  Company  Association, 
visited  its  plant  They  were  roftSHf  oMertained,  widi  an 
dahorate  lundieon,  ait  entertainment  and  dandng.  The 
visit  lasted  tlie  entire  afternoon. 

At  the  closing  session  on  Fri<kiy  morning,  there  w.is 
general  discussion  and  an  address  hy  Martin  T  W  If, 
on  the  "Necessity  of  Properly  Merchandising  Carbonated 
Beverages"  and  the  dcorioa  of  officers.  TUs  brought  die 
eonvanlioB  to  a  dose. 
Hit  Mst  laaalinff  plaoe^  it  was  amiotmoe^  wonld  be 
on     lha  Rswiitisa 
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R.  E.  SCHAFFER  GIVES  HIS  SUCCESS  RULES 

FounUin  Manager  of  Evans  Stores  Shares  Benefits  of 
His  Experience  And  Offers  Suggestions  Valuable  To 
Dispensers  and  Executives  Who  Wish  To  Get  On 

\\  hile  tlicre  ran,  of  course,  l»c  only  one  manager  of  a 
scKla  iuurMain  to  several  dispensers,  did  you  ever  stop  to 
think  h.  w  ivw  younj?  men  who  have  gone  to  work  behind 
the  marble  slab  have  Inxomc 
first-class   managers  ?  The 
proportion    is    very  small. 
This  is  shown,  to  a  certain 
extent,     by     tl:e  frequent 
changes  in  man.iKement. 
Then  there  is  the  testimony 
of  store  proprietors. 

\\'hat  seems  to  be  the 
difhculty  in  attaining  first 
rank  as  a  foimtain  manager? 
If  one  listens  to  what  suc- 
cessful managers  have  tc 
say  on  the  subject,  tlie 
trouble  seems  to  be  lack  of 
serious  interest  in  tJie  busi- 
ness. Too  often  a  lad  starts 
in  l>ehind  the  fountain  by 
way  of  a  Summer  lark,  to 
earn  varation  money.  To 
siKh.  of  course,  interest 
soon  lags.    But  to  the  seri- 


Raymond  E.  Schaffoi, 
Fountain  Manager  Etmns 
4}ruq  Stores 


ous-minded  youtii  wlio  is  determined  to  succeeil,  the  dis- 
penser s  job  offers  many  attractions  and  is  a  good  stepping- 
stone  to  something  better. 

Listen  to  what  a  young  man  of  this  latter  description, 
who  is  now  a  successful  fountain  and  luncheonette  man- 
ager, has  to  say  on  the  subject, 

"T<K>  many  fx>ys."  says  Raymond  E.  Schafler.  manager 
of  the  fountain  of  the  George  B.  Evans  drug  store.  1221 
^farket  street.  Philadelphia,  and  of  ilie  luncheonette  de- 
partment in  all  of  tlie  five  Evans  drug  stores  in  that  city, 
"when  starting  in  to  work  at  the  fountain  try  to  do  as 
little  as  possible  and  get  otit  at  the  end  of  the  «lay  as 
quickly  as  they  can. 

"I  have  had  ample  time  to  notice  this.  When  I  first 
entered  the  soda  business,  alioiit  fourteen  years  ago,  m> 
job  was  that  of  bus  boy  in  the  Ev-ans  store  at  1106  Chestnut 
Street.  When  I  began.  I  had  no  idea  how  I  was  going 
to  like  the  wrwk.  hut  I  kept  my  cyts  open  and  after  a 
few  days  I  became  very  mtich  interested  in  it.  This  feel- 
ing increased  an<l  I  worked  v«try  earnestly,  day  and  night, 
as  the  store  was  open  in  the  evening,  as  well  as  in  tlie 
clav-timc. 

"Such  success  as  has  come  to  me,  I  rrctlit  to  my  ambition 
to  d<»  things  right,  to  serve  my  cmplo)'er  to  the  best  of 
p-y  ability  and  never  to  let  myself  get  too  big  to  take  advice 
from  some  one  else.  Now.  at  the  end  of  fourteen  years, 
I  am  always  ready  to  listeti  to  suggestions  and  learn  some- 
thing ne^v.  The  fountain  manager,  no  matter  how  huig 
he  may  have  l>cen  in  the  business,  who  grrs  the  idea  that 
he  knows  it  all,  is  hotmd  to  suffer  for  this  attitude. 

"If  1  were  making  suggestions  to  a  young  soda  dispenser 
who  was  about  to  l>c  made  manager.  I  would  say : 

"L  se  your  head,  as  well  as  work  hard.  .\s  quickly  as 
you  can,  Icarn  just  how  much  stock  it  takes  to  rtm  the 
fountain  and  luncheonette  from  day  to  day. 

"Find  out  how  much  help  you  need  and  gel  it  as  soon 
as  possible. 

"Lose  no  time  in  calculating  your  expenses  and  what 
percentage  you  make,  daily. 
"Realize  that  the  average  patron  today  demands  the  be«t 


of  $cr%-ice  and  it  is  part  of  your  job  to  see  he  gets  iL 

■  Remember,  ajid  have  your  dispensers  remember,  that 
It  is  just  as  easy  to  be  polite  and  obliging  as  the  opposite. 

"Be  on  tlic  job  and  in.sist  on  your  help  being  likewise 
Try  out  new  specials.  Sec  that  eveo'thing  about  the  place, 
including  glasses,  if  they  are  used,  is  kept  scrupulously 
clean.  Si^c  that  eadi  customer  is  serverl  according  to 
his  order.  Don't  jiermit  anything  to  be  served  to  a  cus- 
tomer that  you  would  not  care  to  have  served  to  you.  if 
you  wanted  that  particular  order. 

"If  any  dispenser  ser\es  a  drink  unsatisfactory  to  a 
customer,  don  t  try  to  patch  it  up;  have  an  entirely  new 
drink  served  to  him.  This  will  bring  him  back  as  a 
regular  jKitron. 

"Watch  oat  that  there  arc  no  fermented  syrups,  or 
crushttl  fruits.  Sell  nothing  that  is  not  up  to  the  stanciard 
of  the  store. 

"Never  misrepresent  a  drink.  Serve  what  your  signs 
call  fvr. 

"If  you  make  any  specials,  try  to  specify  in  your  signs 
what  those  specials  are :  don't  let  a  customer  think  he  will 
get  a  sundae  when  he  reads  your  sign  and  then  find  out 
when  he  is  served,  that  it  is  a  drink.  Whatever  you  do. 
don't  try  to  fool  a  customer  about  anything  you  sell,  for 
that  will  surely  hurt  y<tur  business.  If  you  follow  out 
these  suggestions,  good  results  will  show  and  >'»or  receipts 
will  go  up." 


RAISINS  PROVE  GOOD  SELLERS 


California  Associated  Company  is  Putting  Over  Bis 
Campaign  That  Proves  of  Interest  and  Value  to 
Druggists  and  Fountain  Owners 

Druggists  and  soda  fountain  proprietors  arc  taking 
an  important  part  in  carrying  through  "one  of  the 
biggest  merchandising  dramas  of  recent  years,"  as  ad- 
vertising men  have  called  the  present  campaign  to  sell 
the  raisin  to  the  swect-'.oving  American  public  as  a 
confection.  The  California  Associated  Raisin  Com- 
pany has  recognized  that  they  arc  of  first  importance 
as  distributors  of  the  one-and-a-half  ounce  five-cent 
package  of  raisins  for  "munching"  purposes. 

Do  you  remember  how,  when  you  were  a  youngster, 
you  used  to  raid  the  raisin  box  in  mother's  pantry? 
Eating  the  raisins  "straight"  was  never  encouragrd, 
but  the  liking  for  them  in  that  style  continued  just 
the  same.  This  new  departure  of  the  California  As- 
sociated Raisin  Company,  which  places  the  raisin  on 
the  counters  of  retail  confectioner,  druggist,  soda  foun- 
tain owner  and  tobacconist,  as  well  as  grocer,  is  the 
recognition  by  a  shrewd  distributor  of  the  strength 
and  value  of  this  liking. 

Today  the  California  company,  by  an  advertising 
campaign  of  great  magnitude,  has  opened  for  raisins 
another  almost  limitless  field.  The  new  confectionery 
package  will  be  distributed  throughout  the  United 
States  and  Canada  and  displays  will  be  used  widely. 
This  company,  which  now  markets  ninety-two  per 
cent  of  the  raisin  crop  of  the  San  Joaquin  Val!ey.  was 
formed  nine  years  ago  when  the  crop  was  70,000  tons 
annually.  By  1920  it  had  been  increased  to  175,000 
tons. 

There  is  no  special  technique  needed  to  make  the 
"munching"  raisins  profit-winners.  Prominent  showing 
of  the  attractive  display  cartons  and  a  ready  word,  or 
two.  about  the  dietary  value  of  the  energizing  iron  in 
the  raisins  will  help.  The  customer's  memory  of  how 
good  pilfered  raisins  used  to  taste,  when  it  wasn't  con- 
ventional, or  fashionable  to  eat  raisins,  will  do  the 
rest. 
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Conducted  by  EMMA  GARY  WALI.ACE 


Thanksgiving  Preparations  Now  in  Order 


NOVEMBER  setT  liie  market  full  oi  everything.  The 
Mason's  crops  are  harvested  and  arc  at  thdr  best. 
TIk  question  is  not  what  can  we  offer,  but  rather, 
wh»t  diall  we  choose  from  amoiw  such  a  laviih  abnmknoe. 

This  very  condition  is  inclined  to  make  feoiie  finidqrT 

for  there  is  always  a  danger  that  apf>etite  will  he  dulled 

liy  satiety.  So  ii  is  wrll  tn  Ix-  c.ircfiil  that  the  mistake 
I''  not  m,i<ir  oi  thiiikiiiK  lliat  an.vtliiiig  will  do  and  an>-thing 
will  tempt. 

Tlie  lundieonette  which  wins  a  large  patronage  at  this 
time  of  year,  is  tiie  one  which  recogitfses  two  or  three 

facts  in  llie  psychology  of  food  salesmanship. 

First,  at  no  season  of  the  year  arc  people  more  e.xactitii; 
as  to  flavor  than  when  so  many  fresli  foofh  arc  in  tlic 
market;  consequently  all  scasoninu  must  be  very  carefully 
and  ddlKuUy  done.  A  pumpkin  pie  is  delicious  when  it 
is  wdl  aeatoned.  It  is  a  sickisb  and  nnsatisfactory  finish 
to  a  meal  if  it  is  not  well  seasoned.  The  same  is  true 
V,  1  ve«ret-ablr?.  iii.-.'s.  and  especially  salad.s.  To  recQgniae 
this  first  fat-t,  and  to  be  cxactinf?  in  the  prcparatitMl  of 
lunclieoncttc  products,  is  to  jileasc  pitron>.  And  tfaoSC 
who  arc  pleased,  will  come  back  again  and  a^'ain. 

The  second  fact  to  be  considered  in  this  connection,  is 
that  heartiar  foods  are  now  craved.  In  order  to  keep  the 
luncheonette  within  its  limits  of  a  light  lundieon,  and  not 
to  permit  it  to  outfrow  its  original  intentions,  great  car« 
must  he  taken  that  luncheonette  offerings  are  satssfyhig 
and  (kticii.'.i'..  rven  while  ■simple  to  prepare  and  to  s«rye. 

l\  r  cxani|>lc.  a  luncheon  consisting  of  flak>-,  light  baking 
ptnvder  ':r;<.c-.nls,  honey,  and  fragrant  tea.  with  a  soda 
founUin  dessert,  wifl  be  satisfying  and  nourishing.  Or 
again,  English  thin  bread  and  Initter,  ihrimi)  and  egg 
salad,  hot  coffee^  and  fresh  apple  pic  with  ice  cream  on 
top  (a  la  mode),  wHl  make  even  a  faongfy  nan  at  peace 
with  himself  and  the  world. 

By  a  little  care  in  the  arrangement  of  the  menus,  vm 
desire  for  more  f.H"l  or  heartier  fnod  may  be  easily  satM- 
fied,  and  still  tlie  lunchtxnettc  boundaries  need  not  be 

strained.  ^  . 

Change  In  Season  Trying 
The  third  fact  to  remember,  is  that  many  r>eorilc  T.ikI  the 
^»p«g  of  the  leaaons  exceedingly  trying  and.  because 
of  the  eirtreme  heat  of  the  summer  and  the  dry  condi- 
Uons  which  prevailed  throughout  the  oountnr  dunng  the 
late  Summer  and  Auttnnn.  much  digestive  disturbance  is 
said  to  have  rrvnUed.  due  to  the  lowenng  ot  the  normai 
water  supply  in  most  places.  •    .i  . 

For  example,  lakes  and  reservoirs  and  wells  and  oUicr 
MOfCes  of  water  supply,  have  In-en  much  lower  than  usual. 
When  fMa  is  the  case,  ailments  and  diseas.-  .,f  r.-rtam 
troesare  rather  sure  to  be  prevalent  if  not  epidem.c.  When 
SlTis  the  case,  many  people  suffer  in  a  lesser  degree, 
and  so  indigestion  a.Kl  loss  of  appetite  frcuently  .^btam. 
Then  people  with  any  systematic  or  cotist.tiit.onal  aO 
ire  almost  sure  to  be  wowe  at  the  changing  of  the 


seasons  before  the  individual  has  become  quite  acclimated 
to  tlie  new  conditions.  These  are  factors  to  take  into 
consideration,  and  people  must  be  tempted  to  eat  by  a 
definite  appeal  to  the  knagination,  and  by  food  offerings 
which  ave  taaiptbif  to  the  cgw. 

This  means  that  descriptions  of  food  in  printed  or  pic- 
tured advertising,  must  be  carefully  prepared,  and  the  food 
it<rli  rnusfl  be  dainty  in  the  extreme  iii  Its  appearance. 
It  is  one  thing  to  say,  '"Turkey  with  Cranberry  Sauce." 
and  quite  anotl>er  to  remark,  "Tender  Vermont  Young 
Turkey  with  Oyster  Dressing  and  Cranberry  Conserve." 
One  description  makes  the  mouth  water;  the  other  does 
not. 

Extra  care  in  the  actual  serving  of  foods  is  necessary 

at  this  season.  A  spoonful  of  squasll  of  watery  vintage 
which  flattens  out  in  a  di'^cmiraged  sUimri.  i«  not  likely 
to  tempt  atiyone;  while  the  same  food  cooked  until  it  1% 
dry  and  mealy,  thoroughly  mashed,  scas<inetl  with  iiist 
enough  sugar  to  restore  what  has  been  lost  in  the  cooking, 
tah,  pepper,  and  hotter,  and  the  whole  served  in  one  trhn. 
appetixing  little  mound,  is  quite  a  different  matter. 

Fourth,  we  are  sdll  too  near  the  rooculent  green  things 
nf  the  good  old  Summer  time,  to  he  ready  to  part  with 
all  of  them  and  to  settle  down  at  once  to  the  regulation 
Winter  food.<.  For  ihi.s  rea'irn,  our  menu  should  offer 
such  things  as  fruit  salads,  cinsp  vccrtable  salads,  and 
Still  not  overlook  clams  and  oystirv  ]«>rk  products  for 
dioae  who  eat  them,  the  perennial  mince  pie,  and  other 
seasonable  good  thinga. 

Quick  Service  Essential 
The  luncheonette  must  cash  in  oti  quick  service.  Sand- 
wiches can  be  ready  in  advance.  There  is  notbini:  much 
more  appreciated  by  a  htmgry  man  or  woman  who  does 
not  want  to  spend  too  much  time  eating,  than  an  appetiz- 
ing, well-made  sandwich.  There  is  nothing  more  disap- 
pointing than  a  poor  one. 

The  bread  must  l>e  of  j'l^t  th-.-  rif!hr  texture— .spongy 
and  Tiot  rnimblv.  The  ruttintr  mu^t  he  uniform  as  to 
thickness  aii<!  J"r  this  pur;"-.^c  a  bre,-<d  ■^hccr  is  a  r.ecr^M^v. 
A  sandwich  which  is  not  buttered  can  iiovrr  r. mi  etr  with 
a  home-made  one  which  is.  A  good  grach>  of  r.rh  .rfatTiorv 
butter  adds  lO  moch  to  a  sandwWi.  and  so  little  is  needed, 
that  it  n  not  an  economy  to  omit  a  th»n  fihn  of  butter. 
Tf  the  butter  is  put  into  a  warm  bowl  and^crcwned,  berag 
beaten  until  as  light  as  «rhri>ped  cream,  it  will  Increase 
in  htdk  and  otdy  a  verv  lltt!r  wiM  npef!e<l. 

Then  the  quality  of  the  filling  should  he  irreiin.ac!i.-(hlr. 
and  the  quantity  generous.  A  stinv-y  sandwich  ;lier 
,.1e;»san1  to  sell  or  to  eat.  Whatever  the  nature^of  ^he 
filling,  it  should  be  properly  seasoned  and  enooi^  ot  tt 

used,  and  charged  for  accordingly.  . 
Three  kin-U  of  sandwiches  are  desirable  to  gi*e 

cpportunitv  to  hn.1  what  pleases  thcm^a  meat  sandwich, 
a  fish  sandwKh,  and  either  a  sweet  sandwich  or 
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coatainin;  dieese,  eggs  and  olives,  or  »oniething  bv  way 
of  distinct  variety. 

Novelty  apjKjals  to  many  pi-;>ple,  t specially  women  cus- 
tcniu-r-,  the  luiuury  iii:in  likis  a  roast  beef  sandwich,  a 
immcii  ham  sandwich,  a  salmon  salad  sandwkh,  a  club 
sandwicii.  a  straight  chicken  sandwiclj,  or  somethitlf  M 
he  expresses  it  which  "will  stick  to  his  ribs.'' 
IwBtrfdilBl  DUbtm  in  Smwod 

Tllfa  is  essentially  the  scrifon  frr  individual  dishes— little 
casseroles  of  baked  t^eans.  chicken  pics,  scalloped  oyster?, 
etc.,  etc.  'i'h.c'-c  r.-in  he  [ircfwrcd  in  advance  and  so  easily 
kept  hot,  and  got  ready  to  give  the  customer  who  wants 
thent  with  a  sudnridt.  a  cup  of  coffee,  and  a  pieee  of  phim 
puddinc. 

Plum  pud«Biig8  have  a  great  deal  to  be  said  in  tiictr 
favor.  They  are  ridi  and  nourisliinf ,  and  so  a  very  snail 
serving  Is  required.  They  can  be  made  days  or  weeks  in 

advance,  and  all  they  need  is  steamina:  or  reheating.  They 
ran  Iw  >irrvcd  with  a  hard  sauce  of  butter  and  sugar,  a 
th-.  kciv:J  sauce  carryiiitj  a  flavor  of  orange  Of  ICHKMl  with 
whi[>ped  cream,  or  marshmallow  whip. 

Hot  drinks  arc  so  much  in  demand  that  tea,  coffee,  hot 
malted  milk,  and  hot  chocolate  should  all  be  available  and 
at  their  best.  To  discourse  patronage  by  serving  poorly 
made  drinks,  is  disastroc-;  t    i' e  cash  register. 

Thanksgiving  Menus  Suggested 

ThankscivinK,  wl-.ich  cmic"!  the  24th  of  N'o'VcmlKr  this 
year,  is  always  an  occasion  of  feasting,  for  by  this  means 
many  ]>eop1e  CXpTCSS  their  gratitiide  for  tlie  flesh  pots  of 
Egypt.  It  a  CMCntially  a  day  of  home  gatherings,  but 
tliere  are  many  thousands  of  people  who  are  depcnden-. 
upon  outside  catering,  and  it  il  90t  fair  t»  <fail  them  just 
when  kmeliness  perhaps  !s  VIktfy  to  assail. 

So  amont!  our  plans  fnr  feeding  people  in  November, 
we  should  arrange  a  suitaiilc  Luncheon  Menu  which  will 
be  adc<iuate  for  those  who  prefer  for  scmie  reason  or 
Other  to  partake  of  good,  wholesome  meals  without  great 
elaboratbn  or  expense. 

Even  a  menu  for  this  day  can  be  largely  prepared 
ahead  of  time,  and  if  the  one  plate  service  now  so  popular 
is  used,  there  need  be  no  coogesHoo  at  the  meal  boar. 
Thre«  suggeitive  menus  are  given  here  Portions  can 
be  sufficient  without  tx'inR  so  large  that  food  is  wasted, 
because  i»art  of  it  is  left.  This  is  one  of  the  reasons 
that  tlie  regular  restaurant  or  hotel  diriPR  rL>om  dinner 
matt  cost  so  much — (he  ootu'ses  arc  many  and  the  waste 
ia  coBsideraUe. 

Number  One 


Grape  Fruit 
Roast  Turkey  with  Bread  Dresnng 
Cranberry  Jelly  Celery  Olives 

Mashed  White  Potatoes  Buttered  Onions 

Brown  Bread  and  Batter 

itinee  Pie 

Collee 

The  turkey,  dressing,  potato,  and  buttered  onoiis  and 
cran'icrry  jelly,  can  l»c  served  on  one  plate;  the  liread, 
butter,  celery  aixi  olives,  on  another.  The  grape  fruit 
wiU  take  a  inuW  plate  by  itself.  lu.akiug  four  plates  in 
all,  including  tlie  pic  plate,  a  cup  and  saucer,  and  the 
necessary  silver  to  eat  with.  This  emsre  layout  may  eeaUy 
be  taken  on  a  small  tray  at  one  trip. 

Menu  Number  Two 
Lobster  Bisque 
Roast  Fowl  wHh  Potato  Stuffing 
Candied  Sweet  PoUtoes  Cauliflower  au  Gratin 

Cdery        Combination  Salad        Rolls  and  Butter 
Cranberry  Sherbet 
Tea 


In  this  case,  there  u  ll  ht-  needed  a  small  bowl  for  the 
h.hstcr  bistjue.  A  lar^je  plate  will  carry  the  sliced  fowL 
dressing,  sweet  potatoes  and  cauUflower.  A  small  plate 
will  be  needed  for  the  lettuce.  The  rolls,  butter  and 
celery  will  take  a  small  plate  by  themselves  .\  sherbet 
cup,  silverware,  and  cup  and  saucer  will  complete  the 
Ashes  required.  This  may  all  be  taken  on  a  tray  at  a 
amgle  trip  also. 

A  more  simple  memi  yet  is  as  follows: 

Menu  Niunber  Three 
Fruit  Cocktail 
One  buttered  Turkey  Sandwich 
One  Minced  Chicken  Sandwich 
Cranberry  Jelly 
Fndt  Salad 
Indian  Meal  Pudding  with  Whipped  Crcmn 
(in  itidividual  cup) 
Cup  of  Coffee 

If  the  luncheonette  offered  in  CMUectioa  with  die  soda 
fountain  is  merely  »  Jervice  of  aaatfwichcs,  doughnuts, 

?rt  *«  arranged  for  the 

ihanksgivtng  menu  to  conform  with  the  spirit  of  the  day 
The  sandwiches  can  be  chicken,  turkey.  «r  even  roast 
pork  with  perhaps  a  light  dressing  or  thin  t,!m  of  cran- 
berry  jelly  spread  over  the  meat  The  pic  can  'tWIi..^^ 
mince.  ;iuinpkin,  and  custard.  The  salad  can  be  oclcry 
and  apple  with  walnuts  (Waldorf  Salad),  lettuce  and 
niokicd  tomato  (made  with  gelatine),  or  potato  and 
cabbage  salad.  To  give  a  festive  touch  to  the  service, 
•null  slKes  of  rich  frmt  cake  may  be  served  with  the 
ice  cream. 


MANUFACTURERS'  BEVERAGE  TAX  IS 

CHANGED  BY  D.  H,  BLAIK  S  ORDER 
D.  H.  Blair  Ccnnmissioner  of  Internal  Revenue,  has 
promulgated  the  following  revised  regulation  to  OoUedort 
on  beverage  taxes ;  Article  6  of  Regulations  52,  as  amended 
by  T.  D.  2906.  relative  to  the  tax  by  die  manufacturer 
under  section  £28  of  tiie  Reveme  Act  of  1918,  is  furtiic- 
amended  to  read  as  follows: 

u^**  I"»y»blf  by  Oit  manufMtttrcr^Tlie  Ux  t$  to  b« 

ft*"*  y  ^*  manufacturer  on  all  made  directtr  by  him  or 

taravfll  an  asent.  If  ihe  manuljcturrr  ha*  a  aalci  acnu  or 
Stict  aieocy  to  whom  h«-  nominally  bevera»ca.  but  reUina 

an  im«rt»t  in  the  f.r.  .lt»  fr..-,i  ihe  rr*aje,  the  taxable  Mie  te  ikiU 
made  by  the  sales  .icci  t  jr  agency.  On  bereraaea  maavfacMNd 
for  a  joUber  by  a  forelno  manufacturer  the  jobber  muK  par  tS 
tax  ai  the  importw.  A  KMIVW  «r  tniaiee  in  banknipuy  of  a 
manufacturex  condaetlae  *  bwineM  niMler  court  orderU  li.ble 
to  the  lax  upon  bevera«e«  sold  bv  him.  Whrrr  a  inanufactttw 
mntiKn,  anicles  to  a  retailer,  rrlxinms  ownrr.Iiip  In  them  uatU 
taey  are  d>»iK5Sfd  of  by  the  rrtaiirr,  ihe  manufacturer  muM  na* 
the  Mt  i>ir   ha,,,   n:   tlit   rn.i nufaoturw'a  lelllng  priN  0« 

MI  r.'  ■'■nilrr,  as  nhnwn  by  re]x>nf  to  be  praeared 

by  him  monthly  from  the  retailer.  Where  »<>-calI«d  aalet  a»mt 
or  (HitnbiMor  u  a  separate  carpnratlon,  and  the  nie  to  it  k 
■beolutc,  and  al  ;inrri  such  aa  ordinarily  olMain  between  pertsn. 
demnns  al  arm  i  length,  with  no  further  paymei  i  r  ^  ^r^'  - 
■eenilllS  lo  the  manufacturer  upon  reaale  or  otherwlie  'xcrn. 
receipt  of  dividend*  on  *tock  holding,  the  taxable  sale  ia  that 
mad*  by  the  manufacturer  lo  .uch  lalci  agent  or  dittrtbutor,  eve* 
though  all  or  «ub»tantially  all  of  the  ttock  of  >uch  aalei  ueM 
□T  dutriliiitnr  ii  held  bjr  or  for  the  benefit  of  the  manafactarfr 
Wierr.  however,  there  csiM  facta  ami  olrctsnMancei  which  tend 
to  estabhah  the  relaNoaiMp  of  principal  and  agent  between  the 
manufacturer  .ir  !  t-Avh  .^l-»  agent  or  diatributor.  rurh  >%  ,.•  w 
of  benefitj  ac<:r.;i-ii;  t>  thr  manufacturer  other  than  ihnnch  jr.Krli 
awnerthip  or  lalri  hr'wrrn  the  manufacturer  and  the  ao-caUed 
•ale»  ajtr'it  ir  (ii-ir.lni?nr  31  pricet  which  Indicate  aotn*  tpeoal 
relationjiilji  l.rtnrrn  -hr  t»;>  or  with  further  paymenta,  the  tax- 
able lale  i»  that  made  by  the  aale*  agent  or  tflatrifcutor  Titr 
mere  ownerahip,  htmeYcr,  of  the  mjerity  or  all  of  the  atocli  of 
the  ialri  corporation  by  the  mamtfacturer.  without  more.  It  aot 
^afficleni  to  e«taMi»h  the  relation«hip  of  pn'ndpal  ir-i  aitent. 
Tlip  Mtne  rule  applies  in  tlr  iMjr  o!  ihc  »o-caMed  ralr,  aj.r.t  or 
illjtributor  which  owni  substantiaUy  all  the  atock  of  the  aamf 
facturlnir  confJratmn.  See  art:clea  4  and  5  of  theae  ri  t|  ilU<»m 
Pure  cartv>nat«d  wafer,  unflavorer),  when  lotd  by  the  toaaab^ 
turer  to  the  owner  of  a  aoda  fountain  aolely  for  further  raana- 
faCMirMe  paipMCa  ia  eoopounding  drlnki   a:   the   fountain  and 

aot  iar  eaaaw^tip-       -   —  — -  -  - 

UJC 


fareOMmfitiMi  u  a  beverage  direct,  ia  iMt  atibject  la 
■■Mr  Ihia  aectjon. 
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Luncheonette  Leaks  Too  Nmnerous 

Experts  Figure  Sixty-eight  Per  Cent,  of  Total  Waste  Can  Be  Avoided 
by  Efficient  Management  ^  Profits  in  Serving  Food 
D^end  on  EHmination  of  Sources  of 


No  FIGURES  are  avail»Ue  to  dctemlne  exactly  what 
percentage  of  waste  occurs  in  oonnecdcm  witfi  fhe 

soda  fountain  and  the  luncheonette,  but  there  is  no 
reason  to  (l<ni'it  that  with  ikr  thousands  and  thousands 
of  these  places  in  ooeration  within  the  United  States,  that 
the  aggregate  waste  must  be  ft  vety  heavy  smoont 

The  war  taught  ua  that  a  spoonful  of  tugar,  or  ttyu, 
or  fat  is  important  when  repeated  a  million  tiinea  or  meit, 
and  wc  leanicd  to  think  not  in  terms  of  single  slices  of 
bread,  but  rather  in  terms  of  millions  of  loaves  of  bread, 
•awed  titrotigh  a  little  forethought. 

It  il  interesting  to  know  that  the  Committee  on  Elimuia- 
tion  of  Waate^  acting  with  Mr.  Her))eft  Hoover,  have 
made  mne  voy  inportaitt  findings.  The  engineers  work* 
ing  en  tiie  pitsblems  before  them,  discovered  tint  produc- 
tion was  about  40  per  cent  wasteful,  and  distribution 
probably  no  less  so ;  that  the  ready-made  clothing  industry 
should  by  grreatcr  care,  be  able  to  save  thrce-<iuarters  of 
a  million  dollars  a  day;  and  so  on  through  a  long  list  of 
industries  of  different  kinds.  The  engineers  believe  that 
"aevcoty-five  per  cent  of  the  reM>onsibility  (for  this  waste) 
resta  on  management  in  the  men's  ready-made  clothing 
industry,  sixty-five  per  cent  in  the  building  iadttStryi  sixty 
three  per  cent  in  printing,  seventy-three  per  cent  in  boot 
and  shoe  manufacturing;  eig-hty-onc  per  cent  in  the  metal 
trades,  and  fifty  per  cent  in  textile  manufacturing,  an 
averaKc  rcsrK^nsibr.ny  of  aboot  tixtjT-eigfat  per  cent  attrt 
butaUe  to  management." 

Heavy  Waate  At  Fwmttdn  PrdbaUe 
It  seems  reasonably  safe  to  asswne  tha';  otlier  biisinciises 
such  as  soda  fountain  and  luncheonette  should  be  included 
itnder  this  bead,  and  if  sixty-eight  per  cent  of  all  the  waste 
wMob  actually  oocura  is  attributable  to  poor  and  ineffi- 
dent  management,  dien  turdy  it  it  high  time  that  the 
management  tokes  the  matter  hi  hand  and  StriveB  to  bwonw 
more  expert  and  more  skilled  in  direction  and  kaderdiip 
It  has  been  repcatc<lly  s\?.u-<\  I  y  ex-icrts  in  hotel  cater- 
ing, thfit  the  profits  arc  made  in  the  kitchen.  That  is, 
that  goCKl  foods  must  be  prepared  appetizingly  and  econ- 
omically if  there  ia  to  be  a  profit  in  the  serving  and  seUmg 
of  these  Poods.  This  is  undeniably  troe  hi  soda  fooBtain 
and  lunrheonettc  management. 

This  includes  careful  buyinp,  close  comparison  of  value.v 
proper  care  and  storage  of  food,  the  use  of  formulas  and 
rcce^ta  which  will  produce  superior  results  at  the  lowest 
possible  cost,  and  a  aytttm  whkh  will  check  up  all  foods 
accurately,  so  that  none  of  the  Mipplies  are  diverted  from 
the  original  iMention  of  theh"  use,  and  a  fair  set  of  rules 
povcrnuip  ihc  fiKxl  j'lpplies  used  by  the  help. 

In  the  last  connection,  much  misht  be  said  A  certain 
tea  TOOm  where  U|^t  luncheons  were  served  rck-nlarly.  and 
whete  there  was  a  large  patronage,  failc<i  utterly.  The 
food  was  the  best,  but  the  management  was  so  lavish, 
usintr  such  quantities  of  expcnnve  materials,  and  keepmg 
no  tabs  on  cost,  that  losses  were  sustahied  in  i>laee  of 
profits  being  madi-. 

In  another  case,  the  sod.t  f-.tintain  and  luncheonette  pro- 
prietor  was  more  geiienni^  .vid  '.it-eral  -.ban  his  cirrr.m-lanccs 
warranted.  He  pennittcd  his  help  to  eat  freely  of  any 
and  tSl  ddkades  prepared  for  the  public  .Some  of  these 
helpers  who  had  never  been  responsible  for  furnishmg 


food  supplies  of  any  kind,  did  not  nse  good  judgment  In- 
stead of  making  the  greater  part  of  the  meal  on  substantial, 
l^n  foods,  and  fini.shing  off  with  a  little  of  this  or  that 

delicacy,  they  m.idc  thr  entire  meal  in  liic  delicacy. 

Not  only  were  the  prohts  eaten  up,  but  the  business  man 
was  forced  to  the  wall  by  these  and  odier  leaks. 

Intelligent  Management  Required 
It  rwinircs  proj>cr  rnanagcmifnt  and  the  exercise  of  ade« 
quate  supervision  to  prevent  a  s  t  la-ion  of  this  kind. 
There  should  be  a  definite  understaixling  as  to  whetlter 
help  eats  in  the  establishment  or  elsewhere.  If  food  sup- 
plies are  consaaied  by  those  who  are  not  furnished  with 
their  board,  then  a  fair  charge  should  be  made  for 
and  most  employers  consider  coat  pltis  ten  per  oent  fot 
overhead  expense,  reasonable.  If  tiie  help  are  given  theif 
board,  then  there  should  he  a  clear  understanding;  r.";  to 
what  the  t.vpe  of  meals  will  l>e.  The  one  in  cl«rge  may 
make  out  a  simple  menu  for  the  ht\y  em  I;  d:i>,  and  any- 
thing consumed  l>eyond  these  limits,  charged  for  at  cost 
plus  ten  per  cent. 

It  shouki  not  be  forgotten  that  sixty-eight  per  cent  of 
the  responsibility  for  waste  rests  vrith  fhe  management 
even  at  the  present  time,  and  the  tnatntOMnt  should  see 
to  it  tliat  this  waste  is  eliminated.  Perishable  supplies 
ordered  in  larger  quantitic-  th.r.n  can  be  used,  over-large 
portions  which  cannot  all  l<e  e^ten,  drinks  which  are  too 
heavily  sweetened  with  syru;i,  waste  of  soap,  laundry,  ice, 
etc,  the  washing  of  silverware  with  edged  tools  such  as 
knives  which  nick  and  destroy  the  plate,  the  endless 
chipping  of  dishes,  the  wasting  of  gas,  and  unused  thne 
on  the  port  of  fhe  emfloyees,<-4ndicate  where  some  ol 
the  iciks  come  in.  A  wofthy  sche&ile  and  first-dass  otan- 
aKemeiit  will  remedy  this. 

If  thirt,  two  per  cent  of  the  responsibility  for  waste 
falls  upon  the  sliovildcrs  of  the  employees,  llien  it  is  up 
to  the  management  to  train  the  emplrycrs  The  causes  fot 
this  thirty-two  per  cent  of  waste  are  various.  Some  do 
not  care.  Many  do  not  know.  A  number  will  not  do  tlieir 
best  unless  tbqr  are  closely  superviaed,  a  good  deal  of 
praise  given  for  good  worki  and  shaip  admonitkm  for 
carelessness.  A  few  are  reaUy  amdoos  to  get  out  of  all 
they  can,  and  50  they  waste  tttaterials  and  time. 

Ti,'.:nli  cA  ihe  help  and  arousing  in  them  an  ambition 
to  make  a  goo<l  showing  for  their  own  sakcs.  and  reward 
for  good  work  done,  will  solve  the  problem.  Tlicse  who 
do  not  know,  should  be  taught,  Tliose  who  do  not  cart 
should  be  shown  the  benefit  of  caring.  Those  w  1.  wili 
not  respond  after  a  reasonable  time  and  under  the  spur 
of  learning  to  Uke  responsibilt^  and  getting  wdl  paid 
for  it—mi^t  as  wdl  be  dropped.  -   .  f 

If  each  helper  knows  exactly  what  is  expected  of  him, 
and  is  taught  bow  to  do  it,  and  is  given  responsibility  for 
seeing  that  it  is  done,  and  is  rctiuirc<l  to  measure  up  to 
this  responsibility,  and  is  paid  in  proportion  to  tl ..  service 
rendered— then  that  thirty-two  per  cent  of  rcspon:.ib.lity 
for  waste  on  the  part  of  the  hdp  should  be  grmtly  re- 

duced.  ^      .     .      .        ^   .  v 

Many  a  business  man  has  tiiought  that  the  waste  m  his 

own  establishment  was  insignificant,  when  in  reality  itwaa 
large  enough  to  sap  the  life-blood  of  the  business.  Some- 
times leaks  occur  in  the  cash  dcparttnenl  or  in  the  Serving 
room.   It  is  not  impossible  in  some  establishments  to  eat 
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of  expensive  supplies  and  to  get  away  once  in  a  while 
without  paying  for  them.  Not  many  pciipic  are  as  mean 
as  this,  hut  some  are  forgetful,  and  the  forRetful  ones 
must  l>c  kept  track  of. 

A  Perfect  Package  Montli  was  an  excellent  thouglu  to 
prevent  waste  and  loss  in  shipments.  This  movement  was 
fathered  Sy  the  American  Railway  Associatitm  Committee 
on  Freight  Claim  Prevention,  and  the  American  Railway 
Express  Loss  and  Damage  D«3i»artment. 

Most  men  who  arc  in  the  soda  fountain  and  luncheonette 
business  today  must  constitute  tliemsclvrs  a  cx>mniittcc  of 
one,  and  without  any  unnecessary  delay  at  that,  to  develop 
a  tyi>e  of  management  which  will  eliminate  waste  and  a 
class  of  help  whidi  will  take  an  interest  in  helping  to 
save  and  still  to  get  better  results  than  ever  before. 


FOUNTAIN  HAS  FINE  UP  TOWN  LOCATION 

Helfrich's  Has  Obtained  Fine  Reputation  in  Washing- 
ton Heights  Section  of  New  York  and  Enjoys 
Patronage  of  Bus  Riders  and  Theater  Goers 

Many  of  us  can  remember  the  <lays  when  all  that  was 
worth  while  of  New  York  was  supposed  to  be  below  42d 
Street  and  Times  S<|itare  marked  the  farthest  point  North 

which  one  could  go  and  still 
remain  in  the  (X>nfines  of 
civilization. 

To  what  extent  that  has 
changed  today  is  well  known 
to  all  New  Yorkers  and 
many  beside";,  but  few  who 
have  not  visited  the  city  in 
recent  vears  can  realize  that 
some  of  the  best  business 
locations  in  certain  lines 
may  be  as  far  north  as 
16.M  Street. 

One  of  the  livesf  little 
fountains  in  New  York  is 
now  located  at  Broadway 
and  163d  .Street.  The  pro- 
prietor, Mr.  M.  Hclfrich, 
does  not  claim  to  have  the 
hingest  or  the  busiest  foun- 
tain in  the  city,  but  he  has 
a  highly  satisfactory  busi- 
ness and  a  location  which  is  tl>oruuglily  desirable. 

Tlie  subway  station  at  li)Jd  is  one  of  the  busiest  of 
the  outside  stati\<ns  and  besides  this  several  of  the  iwpulat 
Fifth  .Avenue  bus  lines  have  their  terminus  there.  Bus 
riding  i.s  one  of  the  few  cheap  amusements  left  and  is 
popular  with  New  Yorkers  ami  visitors  alike.  What  is 
more  natural  when  the  end  of  the  line  compels  leaving 
the  bus,  than  to  step  into  Helfrich's  for  a  little  refresh- 
ment lieiore  undertaking  the  long  trip  back  to  Greenwich 
Village  or  way  stations. 

The  afier-tbeatcr  business  is  an  important  source  of 
income  too.  W'ashinirton  Heights  is  an  apartment  house 
section  and  most  of  the  apartrnent  dwellers  who  use  the 
163d  street  station  have  formed  the  habit  of  getting  a 
glass  of  something  good  and  a  bite  to  eat  at  Helfrich's 
after  the  k-ng  ride  up  from  the  theater  district,  thus 
disproving  the  assertion  that  a  soda  fountain  must  be 
located  near  the  theaters  if  it  is  to  do  an  after-theater 
business. 

All  tliis  business  is  W)t  to  1>e  gained  just  by  having 
the  riitht  location,  as  manv  a  man.iser  has  found  to  his 
cost.  Pleasing  the  public  is  the  only  way  to  set  their 
patronage,  wlu-'-evcr  the  fountain  may  be  located.  Mr. 
Hrlfrich  is  under  no  illusions  in  regard  to  this  matter 
and  his  policies  ha\e  always  Itecn  such  a«  to  capitalize  his 


M.  Helfhich.  The  Man  IVhc 
Scrt-es  tht  Bus  Hidcrs 


location  to  the  fullest  extent.  Quality,  service  and  fair 
prices  are  the  bait  he  has  used  and  he  has  no  cause  to 
complain  that  they  have  proved  unsuccessful. 

Besides  the  fountain  senice  there  are  tables  for  those 
who  prefer  them  but  as  a  matter  of  policy  a  slightly 
higher  price  is  asked  for  drinks  and  dishes  served  at  the 
tables.  This  does  not  mean  an  extra  charge  for  the 
service  fwr  [wrtions  are  somewhat  larger  and  if  possible 
the  quality  is  made  a  little  higher.  The  reason  for  the 
extra  charge  is  rather  to  reserve  the  tables  for  the  class 
of  patrons  who  appreciate  and  deserve  special  attention 
and  to  discourage  their  use  by  children  and  undesirable 
patrons.  The  plan  has  worked  well  and  there  Itas  been 
no  complaint  on  the  part  of  customers  at  the  extra 
charge. 

According  to  Mr.  Hclfrich,  the  hot  soda  business  is  still 
capable  of  large  development.    Even  though  his  lunch- 
eonette service  is  not  extensive  he  believes  that  it  is  pos 
siblc  to  build  up  as  big  a  business  on  l»ot  drinks  as  is 
enjoyed  on  cold  beverages  in  the  Summer. 


EVEN  IN  COLD  WEATHER  ICE  BOX  AND 
ICE  CREAM  CABINET  REQUIRE  AS  MUCH 
CARE  AND  ATTENTION  AS  IN  SUMMER 


Sometimes  it  is  thought  that  the  ice  cream  cabinet 
needs  less  care  in  cool  weather  than  in  warm,  but  this 
is  really  not  sc.  When  the  weather  becomes  cool,  arti- 
ficial heat  usually  raises  the  temperature  to  more  than 
summer  heat,  and  this  is  con.stant.  The  ice  cream  cabinet 
should  be  cleaned  thoroughly  once  a  week.  To  do  this, 
it  must  be  emptied,  the  drain  pipe  scalded  and  the  outside 
scrubbed;  otherwise  seams  and  crevices  will  soon  he  filled 
up  with  an  accumulation  of  plain  dirt.  The  proper  time 
to  give  this  cleaning  is  when  supplies  are  low.  Some 
fountains  for  this  reason,  prefer  to  have  two  smaller  k:e 
cream  cabinets  in  place  of  one  very  larRC  one,  so  that 
one  may  be  in  use  when  the  supplies  in  tlw  other  are 
being  allowed  to  run  low  for  the  regular  cleaning. 


When  cream  has  been  allowed  to  get  soft  and  has  been 
carelessly  re-frozen,  or  when  it  as  stale,  it  is  much  better 
to  discard  it  entirely  than  to  attempt  to  use  it.  Every 
customer  who  gets  a  poor  dish  of  ice  cream,  will  ever  after 
have  a  feeling  of  disgust  for  that  fountain  and  all  of 
its  products. 

It  is  thoroughly  worth-while  to  afford  the  convenience 
of  ice  chippers,  ice  cutters,  an  ice  sha\er,  etc.  Each  one 
of  these  should  be  inspected,  cleaned,  and  oiled  occasionally 
to  keep  it  in  good  shape;  and,  moreover,  every  utensil 
should  have  its  place  and  the  one  responsible  for  the  soda 
fountain  should  insist  that  when  the  article  is  used,  that 
it  will  be  put  back  right  where  it  belongs. 


In  order  to  repack  ice  cream  properly,  watchful  care 
must  he  exercised  that  the  repacking  is  done  before  the 
cream  softens,  and  certainly  before  it  liquefies.  Otherwise 
the  icy  particles  form  liecause  there  is  a  separation  of  the 
cream"  fat  and  the  water  content.  This  is  the  reason  that 
it  is  desirable  to  keep  watch  of  it  that  it  does  not  soften 
to  the  point  of  this  separation.  With  a  long,  clean  spatula, 
scrape  down  the  sides  of  the  container.  Pack  down  with 
a  clean  spcon  or  any  other  suitable  utensil.  It  is  as  im- 
portant to  proportion  the  salt  and  ice  correctly  in  the  re- 
packind  as  when  the  cream  is  fresh,  and  the  accepted  rule 
is  three  parts  of  ice  to  one  of  salt,  although  users  of 
Turk's  I<land  -ialt  report  good  results  from  four  parts  of 
ice  to  one  of  salt 
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LuBcheonette  Tremd  Is  Toward  Staples 

Fountains  Are  Takin^^  Cue  from  Restaurants  and  Offering  Customers 
Mare  Substantial  Food  With  Emphasis  Laid  on  QuanHfy 
and  Quality  Rather  Than  on  Fancy  Service 

Bgr  MRS.  HINTON  QILMORS 


OODNESS.  gracious  r  Same  old  frilU.  When 
are  they  Roing  to  have  something  different—  lome- 
th.ng — ch— more  wlioicsonu'  ?'' 
Have  you  heard  it  yet  in  your  ;>;irtici:Iar  Luncheonette? 
Has  there  been  any  perceptible  cltange  in  the  likes  and 
'dislikes  of  jqor  patrons  latdy — ^those  patrons  whose  faces 
joa  have  grown  to  knoV  lo  intimately  fram  daily  associa- 
tioos? 

To  get  down  to  the  real  tnith  of  the  u->-to-t:ie-minute 
conditions  in  the  Luncheonette  business  as  ;>  whole,  it  can 
lie  truthfully  stated  l>y  this  writer  that  tlie  Luiiclieuiielte 
seeiM  to  have  been  inoculated  today  with  the  same  tend- 
ency for  readjustment  that  has  gripped  other  lines  of  busi- 
ness sioce  the  donghfaoys  oune  home  from  their  pastime 
4yf  triniilng  (he  war. 

The  Luncheonette  patrons,  it  would  seem  from  a  care- 
ful survey  of  present  day  trends,  have  come  to  a  turn  in 
the  road  with  a  keen  admiratK>n  for  the  siinpli'  aii<l 
wholesome  rather  than  the  pretty  dishes  that  have  so 
long  decorated  the  Luncheonette  hiterior. 

T!iis  seems  to  tie  a  day  and  age  when  novelty  and  elab- 
orateness in  an\  liranrli  of  the  food  .serving  industry  are 
more  i  r  lt>^  ]>a-.s^  It  h.is  bu'ti  developing  for  months 
in  other  iincs  of  tmsines';  liiere  is  no  mistake  about 
that.  The  butcher,  ilu  '.iker  and  the  cand'.e-stick-maker 
tdl  us  frankly  that  "People  want  something  for  their 
moBty  now.  Ifs  not  like  it  was  before  readjustment 
Stariitt  ^'oll've  u^t      .  i-tM?  tn  staples  to  make  business  gOb" 

Good  Food  and  Less  Fussiness  Appreciated 
And  at  last  it  apparently  has  penetrated  into  the  Lnnch- 
«onettL'  with  the  result  tSiat  not  a  few  Luncheonette  owners 
arc  iMviitK  more  attention  nowadays  to  simplicity  and 

wholcsonwncss  than  to  frills  ai'.d  Ll.Tbur.-.te  service.  They 
arc  retain!!!^  some  of  tin-  r.^lhi  r  anti'iua  ed  delicacies  with 
tli<-ir  ela'N>r;ite  trumi'itiL' -  hut  l'>r  tin-  mo-t  >'irt  tl'.e  1922 
manager  is  Koinij;  to  "s]Mxialir.e  in  .sometliing  so  simple 
and  yet  so  wholesome  that  we'll  draw  from  the  restaurant 
and  cafeteria  trade** 

For  instance.  The  good  old  ham  sandwich  with  ham 
in  it,  home-made  mustard,  and  a  sUoe  or  two- of  pickle 
of  apiK-ti^ing  a|>pearaiKe,  seems  to  be  more  fasdnatfaig  to 
the  present  day  demand  Aau  the  sandwich  decorated  with 

spring  time  foliattc. 

Pfoiile  ill  i;etH-i.il  scfm  to  1>e  more  studiriis  ami  critical. 
They  like  to  stare  deep  into  things,  especially  sandw-ichcs, 
individual  pies,  dishes  containing  fruit  or  ice  cream  and 
saitisfy  their  eyes  with  a  reflection  on  their  pocketbooks. 
Not  so  loi«  ago  in  a  Luncheonette,  as  we  all  know.  thc> 
iisc»l  to  pick  up  and  de>->n<uf  the  prettiest  looking  foods 
•on  display.  It  was  a  Luncheonette,  of  course.  And  Limch- 
«onet;e  .iiid  frills  set-me<l  to  be  s\ n  nvnuiiis. 

But  now  p<-<iple  arc  not  so  prone  to  huv  and  i-:it  that 
iMy.  The  whole  w.>^ld  is  talking  about  di'pri s<ior..  n-Ti- 
•onployment.  cuts  in  wages,  everything  but  son>cthin« 
wherein  money  is  not  involved.  So,  you  may  gather  the 
idea  that  all  this  conversation,  this  continual  bozzing  in  the 
«ar  is  altogether  apt  to  have  an  infloence  when  the  same 
people  think  of  E.\TING. 

And  this  psychological  synthesis  probably  acoounts  for 
tlie  pnsent  trend  to  things  sUple,  simple,  sound,  satisfy- 


ing and.  at  the  same  tmie,  not  too  expensive.  Surely, 
there  must  be  something  to  it  when  the  Luncheonette  men 
themselves  admit  that  "simplicity  is  getting  to  be  the 
sii<>cially." 

One  well  known  Luncheonette  proprietor  was  in  oon- 
vcrs.i:tion  in  a  hotel  loM^  the  other  day  with  an  old  friend, 
n  waiter  in  one  ol  the  high  class  hotels  of  a  metropolitan 
city.  The  two  had  worked  together  as  waiters  ten  years 
ago.  The  LuncbonrKiti-  man  had  been  tlie  more  lortunaite 
and  had  erfaWisliol  ;i,c  business  of  Ids  own. 

"Funny.  'I'r.m."  voliniteereii  the  w.xiter,  "but  of  late  the 
dief  over  in  the  hotel  has  been  trimming  everything — even 
the  names  on  the  menu  cards.  It's  one  of  the  most 
exclusive  hotels  of  the  ci^,  you  understand,  but  the  way 
th^re  getting  out  tiie  mena  cards  now  any  ordinary 
man  who's  been  around  at  all  can  sit  down  and  tdl  a 
waiter  what  he  wants.  , 

"r>ay  by  chy  the  fancy  names  for  fo'xis,  dishes  thty 
call  \-in,  ,-irc  disappearing  and  they're  niarkintr  things  down 
plainly;  they're  ra'.linK  thinss  by  their  real  tuines.  We 
can  remember  when  yo\i  had  to  be  a  chef  or  a  high  class 
waster  to  even  read  the  menu.  Times  are  cfaaagnv,  dianar- 
ing  right  ahmg." 

The  Luncheonette  man  was  surprised,  to  describe  it 

conservatively.  He  didn't  believe  tli.it  ili'-  marv-iecment 
of  a  hotel  could  be  wi  l>old.  Rtrt  as  the  convers;iii«n  wore 
on  the  waiter  iKiintril  out  that  tlic  hotel  in  question  had 
noticed  with  no  little  regret  that  people  were  "letting 
fancy  dishes  alone  and  asldng  for  the  more  shnple  ones." 

Baked  Ham  Window  Display  Succeeds 

This  same  Luncheonette  man,  who  harij  cp,  b.>  an 
old  acquaintance  of  the  writer,  has  trl  '  i  t  it. 
He  says  that  he  received  what  he  considered  a  mighty 
good  swncestion  from  a  hotel  waster  ilO  iSht  end  that  fit 
immediately  injected  a  little  more  steplkity  in  Ms  Londl* 
conrttc  with  favorable  results. 

"I  just  went  to  work  and  took  some  of  the  [>rcttv  little 
cakes  with  cream  and  cherries  and  fancy  little  ridges  in 
them  out  of  one  of  my  display  windows  arwi  put  in  their 
place  a  fine  big  ham  that  I  boiled  and  baked  myself.  1 
trimmed  it  so  tiiat  It  was  just  a  ham.  and  a  ham  in  eveiy 
sense  of  the  word,"  his  letter  stated. 

"I  had  a  little  display  card  printed.  'The  best  sandwich 
with  h.iii;  in  it  in  town.'  it  read  A  few  bottles  of  i;ootl 
fresh  mustard,  some  bottled  pickles,  and  large  loaves  oi 
rye,  white  and  graham  bread,  arranL'td  around  the  ham, 
completed  the  decorations  of  that  window. 

"Well,  madan,  you'd  be  siirpriscd  tO  find  how  i)eople 
in  the  dowti  '..■•.vii  <iistrirt.  in.-!  stopped  and  looked  at 
that  liam.  You'd  thsnk  they  never  saw  one.  I  couldn't 
help  but  think  of  what  Charlie,  the  waiter,  told  me  about 
simplkity.  I'm  satisfied  now  that  his  hotel  chef  was  right 
I'm  selling  on  an  average  of  1,100  Old-fadiioncd  ham 
sandwiches  a  day. 

"But.  mind  you.  I  put  ham  in  tiiem.  I  cut  the  ham 
right  in  the  frnit  of  my  luncheonette^  where  my  patrons 
can  see  the  cutting. 

•*!  have  seen  men  in  my  place  of  business,  hand  l>ack 
things  Hhey  bad  ordered  upon  seeing  the  bom  sliced  and 
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order  one  of  tiiose  ml,  ham  sandwiches.  It  just  goes 
to  sImw  that  the  waiter  was  right,  that  there  has  been  a 
trend  toward  staples,  unadorned  and' real." 

In  addition  to  ^is  "liam  special."  the  LundieonSte  man 
in  qtiestion  it  feafuring  a  "special  baked  potato."  He  sells 
the  ham  sandwich  for  fifteen  cents.  Tlie  Irot  potato  draw» 
the  iaiiie  price.  The  porato,  baked,  is  exit  open  and 
s<n^-cd  hot,  with  butter,  Thr  patron  in;iy  i;ct  a  second 
chip  of  Uitter  if  he  or  she  caJis  for  it,  but  only  one 
piece  of  butter  la  served  with  each  potato. 

So  one  mi^  appreciate  from  the  foregouig  that  there 
is  actoaliy  someUiInK  in  the  saggeation  that  we  Ltmdieon- 
ette  Inainess  is  changing  and  that  "staple  specials"  are 
attractive  and  remuneratrve  e\-cn  on  a  small  scale.  It 
demonstrates  that  other  staples  may  f-c  advanced  wit^ 
C'lual  .success;  tliat  there  appears  t<)  lie  a  gtHxl  field  .at  the 
present  time  lor  what  one  always  relishes  at  home. 

Other  Luncheonettes  are  featuring  a  special  oyster  dish. 
This  00llsiHt.s  vf  tliree  oysters,  fried,  selected  pickiM,  ttMl 
eracfctn.  .  The  charge  is  asually  fifteen  cents.  The  ogrster 
apeeiab  are  expected  to  be  exceptionally  popular  through 
the  cold  weather  months. 

Xow  that  htisiness  in  general  is  n<inc  t<_<o  good,  to  be 
optiniistit.  Ltin<iie<>iiette  proprietors  as  well  as  exccut:vc5 
in  all  lines  of  Imsiticss,  arc  |W)iin({  esi)ecial  attention  to 
their  store  fronts  and  window  displays.  It  has  been  truly 
said  clat  the  "front  of  a  phM«  of  business  is  its  succeta." 
A  dull  display  windoiir,  untidy  or  ftist  a  bit  ncgleeted,  or 
a  poorly  liRhtcd  entrance,  is  not  conducive  to  attractiveness. 

One  of  the  most  successful  ♦uncticoncttc  wcimen  in  the 
East  told  the  writer  on  one  occasion  ''i.tt  sh--  ;j.Li(i  more 
attentioa  to  her  display  windows  to  make  sure  that  nothing 
was  pcmkted  to  remain  long  eaoagh  to  discdor  in  the 
•iiglilest  degree,  than  she  paid  «o  wagr  other  phase  of  her 
business,  "tf  the  windowe  arent  ri^fht  tiie  badness  is 
wrottg."  sSe  ii  =  rd  to  tell  rut. 

With  the  severe  Winter  vseatlicr  not  far  away,  this  is 
the  proper  time  for  the  Luncheonette  to  begin  to  con- 
centrate on  hot  drinks.  Hot  chocolate,  hot  lemonade,  hoi 
ginger  ales  and  liot  soups  are  fine  but  there  must  be 
somethinir  dae.  Let  as  thinic  about  it  and  make  op  some 
grand,  new  "Hot  ones"  for  the  Mming  blitaards. 

Lunchmni-tte  men  say,  "there's  t.lcntjr  of  basilieSi  if 
you  go  out  after  it  in  the  right  way." 


SUES  FOR  LICENSE  FOR  COUMARIN 
The  W.  T.  Rawlcigh  Co.,  has  filed  a  jjctition  in  the 
Supreme  Court  of  the  District  of  Columbia  against  the 
Dyt  and  Chemical  Contrtd  Section,  Customs  Service, 
seeking  a  mandamas  to  compel  the  section  to  a 
license  for  the  importation  of  coumarin. 

It  is  claimed  by  the  petitioner  that  it  has  purchased 
80O  11)S,  oi  coumarin  to  be  imported  from  Germany 
and  made  application  to  the  Dye  and  Chemical  Section 
to  bring  this  into  the  United  States  for  use  by  it  in  the 
manafacture  of  its  products.  The  license  has  been  de- 
nied, the  petitioner  states,  upon  the  gmad  that  cou- 
narin  can  be  purchased  in  this  country  on  reastmable 
terms. 

The  manufacturer  cl.nims  that  the  action  of  the  Scc- 
[ioi\  is  unreasiin.ib  e  ar.d  disadv.mtageous  to  the  public, 
and  J-,iMicr  S'.ittord  has  issued  a  rule  again.st  the 
Section  reiiu  riii^  it  to  show  chusc  why  a  mandamus 
should  not  be  i^*.  I'  I. 

The  Dye  an;l  Chemical  Control  Section  later  filed  iu 
answer  allcRing  that  the  court  has  not  jurisdiction  and 
also  that  the  commodity  can  be  obtained  at  a  reason- 
able price  tn  the  United  States.  It  is  assumed  that  the 
,  nurt  w  :i  find  ;h:it  it  has  not  jurisdiction  inasmuch 
ii^  :r  i!i  111.  s.j  M  a  (lcci>ion  last  week  in  the  case  of  the 
<  ,mmv.  r.  i.il  ^oK  eiii>  Company.  It  is  understood  that 
the  Company  intends  to  take  an  a!>ptal 


PICTURB8  HELP  8BLL  CANDY  AND  FRUIT 

Confectionery  Store  Not  Only  Uses  Window  Displays 
But  Sends  Picture  of  Them  to  Pnaent  and  Praiapee- 
tive  Customers— Lesioiw  In  Caady  lUfciiw  Are 

Another  Feature 

To  have  a  good  window  di.si>lay  is  nothing  new.  hut  to 
>end  out  at  certain  times  photngraplis  of  special  w  IikI-  w 
displays  to  customers  and  prospective  customers  is  decid- 
edly new,  but  that  is  the  way  one  progressive  advertising 
manager  attracts  customers  to  his  oonfectionefy  and  frat 
store. 

T!i:-;  manager,  who  is  an  originator  of  unifnie  mr'OC}'- 
making  methcMh,  finds  it  a  simple  matter  to  have  a  photo- 
graph taken  of  .1  N;itc:a]  display  of  con  feet  ioncr>'  and 
fruit,  and  he  often  mails  to  customers  good  photographs 
of  displays  for  special  days,  such  aj  Christmas,  Thaslcs- 
giving,  Easter,  Fourth  of  July,  HaHoweeiv  and  otlier 
<bys.  A  small  unmounted  piwtagnplik  print  eostt  v«ty 
little.  He  uses  post  card  aise.  Sometimes  he  makes  a 
window  display  of  spedal  confections  and  fruits  in  as 
many  colors  as  possible,  or  he  arranges  an  artistic  das- 
play  inside  the  srtorc,  and  then  has  an  enlarged  print  of 
the  interior  display  touched  up  in  water  colors  ;n  the 
natural  colors  of  the  fruit  and  confections,  which  greatly 
adds  to  the  cfToctiveMSS  of  the  picture^  and  exhibits  tiik 

picture  in  the  window. 

The  picture  of  a  dis5>by  that  is  sent  out  by  mail  is 
pasted  at  the  top  of  a  prinrtcd  circular  of  description  or 
at  the  head  of  a  typewritten  letter,  which  sives  the 
pL-rvitial  touch.  If  the  Iclter  is  used,  carlioii  copies  are 
made  to  save  time.  The  picture  and  tyi>ewritten  letter, 
or  picture  and  dfCular,  are  sent  to  all  regubr  customen 
and  to  others  in  town  and  ui  the  aobuits.  In  the  letter  or 
circular  he  makes  it  ptain  what  he  has  to  telt  and  when 
he  has  special  sales.  He  nUrt  merrtrcns  how  long  certain 
goods  will  be  in  stock,  siAtir.e  the  price.  If  he  sends  a 
letter  and  picture  to  peri  ins  in  surrounding  towrts,  he 
mentions  that  he  will  deliver  goods  to  them  promptly. 
The  picture  is  the  thing. 

In  addition  to  sendsnff  ont  pietmts  of  displays  and 
placing  an  enlarged  colored  picture  of  an  iiiterior  display 
in  the  window  as  a  special  attraction,  this  progressrw 
manager  puts  ir.  the  windi>w  trnm  time  to  time  pictures 
of  the  store's  plans  and  activities  that  he  wishes  to  m.iWe 
the  public  familiar  with;  for  instance,  an  attractive  p«c- 
ture  of  his  candy  making  system  in  operation,  his  system 
of  quidt  delivery,  cxcqitiooal  saniury  methods,  and  other 
features.  In  this  way  the  public  is  kept  well  kifomed 
about  his  methods  snl  as  tii^r  are  unusual  a  good  maqy 
people  are  attracted  to  the  store. 

On  certain  days  be  advertises  to  give  free  lessens  «* 
randv  maVring.  at  whicii  time  he  has  a  ver>-  attractive  tirf 
dresved  eittirrlv  in  white  who  gives  the  initniction  Cpon 
first  thought,  this  might  seem  to  be  a  plan  that  would  be 
bad  for  hb  business,  but  it  has  the  opposite  effect  by 
attmcting  a  good  many  tnore  people  to  the  store  tihan 
would  otherwise  come,  at  whtdi  time  he  sellt  the  ma- 
trrials  for  making  the  confections  and  aUo  >e';i  other 
th-ngs  such  as  fruit,  little  candy  novelties  and  confections 
not  on  the  teaching  list. 

This  manager  keeps  track  of  all  new  families  moving 
into  town,  or  many  of  them,  by  filing  tfieir  names  and 
ai^d'csses  in  a  card  index.  By  watchkiff  the  local  news* 
papers  he  keeps  his  index  up  to  date. 


In  a  divorce  action  in  Loui<nana  (Clark  vs.  Claric,  82 
South  875)  the  Court  decides  that  a  casual  tpcetatOf  at  a 
wedding  mtfl^t  not  be  able  to  identify  the  groom  later  on. 
1  rt  he  conM  idemify  the  bride,  the  reason  being  that  the 
1  'i  !e  :>.Mr:ic-.  more  attention  than  does  the  groom.— Cianis- 

H(ifi  Liuiwrfr. 
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MnyiesLpoiis  Coiivejiiitioii  Is  Successful 

Jce  Cream  Manufacturers  Express  Themselves  in  Favor  of  Higher  Qualify 
Stmdards  and  Complete  Elimination  of  Butter  Fat  SubsHt$ites 
from  Product— Resean^  Institute  Is  Established 


THE  convention  of  the  National  A  ion  of  Ice 

Cream  Manufacturers,  held  at  Minneapolis,  Oct.  10 
11  and  12,  m  connection  with  the  National  1  .nr:. 
Exposition,  was  an  unqualified  success.  About  five  hundred 
4degates  and  guettt  were  registered,  coming;  from  all 
parts  of  the  4XMntfy.  The  high  Kght  »f  die  convention 
uras  the  eataliU^hawiit  of  the  mcara  haront,  in  co-opera- 
tion with  Milk  Dealers  Association,  as  told  in  a  special 
dispatch  in  the  October  number  of  Tnr.  Soda  Fountain'. 
This  researcli  burcan  is  cxi)cctcd  to  be  of  the  greatest 
assistance  in  solving  technical  problems  connected  with 
the  manufacture  of  ke  craMft 

Of  no  kM  importance  was  the  insistence  plaroed  ttpon 
the  mohMCMUtee  of  quality  standards  by  members  of  the 
Association.  The  use  of  suhstitiitcs  for  butti-r-fat  was 
strongly  deprecated  and  even  richer  ice  cxeainis  than  have 
yet  been  made  were  advocated. 

C.  G.  Morns,  of  New  HaTcn  wu  elected  preaidcitt  of 
tiic  Anocbtjon  for  the  coswiig  year.  Harton  Ndboa  of 
Toromo  wu  chosen  as  vke-fraident  and  W.  J.  WcOer 
will  serve  as  treasurer. 

Mr.  Martin,  of  Spolcai^e.  the  retiring  president  of  the 
Association,  devoted  a  considerable  portion  of  his  speech 
€0  the  ofiemiw  day  to  flie  nbject  of  snbatitiites. 

Substitutes  Must  Not  be  Used 

"Let  me  bring  to  your  attentioa,"  said  Mr.  Martin,  "a 
matter  that  nay  further  affect  oar  iodustry.  We  must 
aoy  attempt  on  (he  part  of  our  members  or  any  ke 
cream  mamifacttirer  to  ase  in  any  way  sidietitDte  fata  in 

ice  cream. 

"It  came  to  my  attention  the  early  part  of  the  year  that 
an  attempt  had  been  made  on  the  part  of  some  manufac- 
turers to  use  sufastitjte  fats.  Large  interests  are  en- 
deavoring to  interest  some  of  our  members  in  the  u.se 
of  sobttitutcs  and  I  feel  that  our  association  should  fight 
dien  to  dte  bitter  end." 

Other  high  lights  in  Mr.  Martin's  address  indtidod  the 
following  points: 

"The  day  of  the  ice  cream  freezer  has  jvassed.  Science  5s 
perfecting  a  plan  whereby  cream  can  be  froien  into  ice 
cream  in  l.irgc  qtMitidei.  thus  relegating  the  freeser  to 
the  junk  pile. 

•*We  are  planning  establishment  of  a  $50,000  rcseatx:h 
laliotMoiy  and  wfll  co-operate  with  the  International  Milk 
Deakrs  assodatfan  to  bring  aliont  a  tetter  grade  of  ke 

cream  for  the  ptMSe. 
"While  other  indtistries  have  andergone  depressioa,  tie 

ioe  cream  makers  have  prospered,  t>ecatise  we  dealt  in 
perishables  and  had  no  large  surplus  stocks  on  hand. 


"I  do  not  believe  wage  scales  for  ice  cream  manufeo* 
turers'  employees  will  ever  be  adjusted  downward  to  pre- 
\var  levels.  A  well-paid  empkyee  is  eOcknt  and  an  asset 
to  oiir  development.  ^ 

*Ice  cream  makers  have  only  scratched  the  field  in 
getting  business.  Ice  cream  should  be  the  natiooal  difh 
even  as  wine  is  the  natiooal  drink  in  France. 

"Freight  and  cxprcM  rates  are  exorbitant  and  present  a 
great  evil  to  ice  cream  maaufaetnrers.  We  Aotdd  fa 
cHrect  to  Ae  carrkrt  and  ask  them  to  adjust  these  rates. 
1  believe  they  will  aid  us. 

"Sanitation  should  be  our  watchword.  Ice  cream  is  the 
popular  food  with  little  children  and  we  have  their  health 
in  our  keqring.  We  cannot  be  too  particular  in  safe- 
guarding fhek  beat*.'* 


"Ioe  eraun  is  a  nwnmtwlity  which  can  be  sold  die  year 
roond  H  llie  Mwaufaclnm'  is  incUned  to  seU  bis  pvodoct'* 
Thb  statement  was  nada  in  a  paper  on  'Increasing  Ice 

Cream  Sales  in  Winter,"  written  by  W.  M.  B.  Sine,  presi- 
dent of  the  West  Virginia  Association  of  Ice  Cream 
Manufacturers,  and  read  yesterday  Iqr  Miss  JaeqneUne 
Martin,  daughter  of  the  president. 

"The  trouble  is,"  wrote  Mr.  Sine,  "th.at  wc  ha.ve  been 
hi  the  Ittbit  of  pinching  down  oa  the  service  and  getting 
grondiy  when  frost  came.  There  is  no  rehictanoe  on  the 
part  of  the  pubhc  to  cat  ice  cream  if  it  ii  offered  to  them 
in  December  or  January.  The  weather  has  nothing  to 
do  with  what  the  housewife  serves  for  dessert. 

"My  motto  is:  "Give  better  service.  Make  the  product 
richer.  Advertise!"  1  have  devoted  whole  pages  week 
after  weeic  to  ice  cream  specialties  in  Clarksblug,  W. 
Va.,  and  neighboring  cities  served  from  my  pfamt.  I 
submit  herewith  that  such  an  advertis'ng  ramtaign  pays." 

Miss  Martin's  reading  of  Mr.  Sine's  ixifxir  was  the 
principal  event  of  the  aftcriioon  session  of  the  opening  day. 
She  preceded  C.  E.  Rogers  of  Detroit,  Mich.,  who  spoke 
on  "Padcaged  Ice  Cream,  '  and  Timothy  Mojoonier  of 
Chiago^  wiw  disenssed  "A  New  £n  in  the  Bukiag  of 
Bride  tee  Cream." 

Accord'-ii:  t^i  V:.  FIlcW  of  Kansas  City,  '^fo.,  man',- 
Stores  haixlle  bricks  simply  because  they  are  easiest  to 
handle.  He  asserted  that  while  drug  stores  have  the 
best  trade  in  bricks,  other  establishments  such  as  luncheon 
roona,  ladoce  their  purdnses  when  efforts  are  made  to 
supply  ikon  with  Inkk  alock.  Even  the  smallest  store 
will  srii        creun  if  usii«  MIc  timt  wilt  Its  nearby 
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competitor,  the  hifirh  class  druff  store,  spedalttiiv  in 

bricks,  hf  dcchircd. 

As  George  Ade  might  put  it,  America  is  "the  ice  cream 
catingcst  country  in  the  world."  il  was  evident  from  tlio 
disclosures  of  the  extent  of  the  ice  cream  business  made 
■t  the  manufacturers  convention.  Large  credit  aust  he 
given  to  the  man  who  invented  the  ice  crcam  COM.  That 
"horn  of  plenty"  has  greatly  enlarged  the  demand  for  th< 
fro/cn  delicacy.  Tesf.tiumy  of  tood  cxjKrrts  and  i)liysi- 
cians  that  ice  cre;i;ii  is  [Kis>csseil  of  marked  health-giving 
properties  has  further  stimulated  sales,  it  was  agreed. 

And  the  future  of  the  trade  is  rich  in  pros(>ect,  for  the 
mamifacturers  stood  firmly  for  the  making  of  ice  cream 
which  shall  be  purer  in  content  and  richer  in  food  values. 
Whether  the  ice  cream  coiisun^ption  will  increase  still 
further  (iei>eiKl.s  upon  t!ic  inanii  laiturcrs  lar^rcly,  they 
agreed.  Quality  and  advertisine  must  !>c  haiid-maidcns. 
that  the  public  may  hear  and  know  and  then  eat,  tlie 
producers  stated.  These  tilings  done,  then  the  iimtt  of  expan- 
sion of  business  is  far  from  being  reached.  The  field  spreads 
out  far  umI  imrrtinsly.  Sdenoe  and  byficne  are  frankly 
«a  tfie  tide  df  good  ke  ercan»  m»  fat's  go  <u»d  get  the 
1m:>iiiess,  is  the  (-nmmendable  attitude  Cflndenotd  by  Amer- 
ica's ice  cream  nwnufacturers. 

One  of  the  innovations  <>i  the  ice  cream  industry,  which 
mt§  «a  attraction  amoog  the  exhibits  at  the  National 
Dairy  Show  in  the  Twin  Cities  the  week  of  the  con- 
vention, was  •  newly  invented  machine  for  snaking  brick 
ice  cream  witti  aecuratdy  proportioned  hym  or  sectioas 
of  different  Havtirs,  differently  colored.  The  new  tU- 
chinc  permits  all  three  flavors,  for  example,  to  be  shot 
into  the  carton  in  equal  amounts.  The  new  process  was 
exi^ined  by  Timothy  Moionnier  of  Chicago  in  a  talk 
on  "A  New  Era  in  the  Packing  of  Brick  Ice  Cream." 

While  the  delegates  cx|iraied  themselves  in  favor  of 
the  authorized  organiiation  of  the  American  Research 
Institute,  dcMEiicd  to  scientifically  and  practically  promote 
the  ice  cream  industry,  after  the  convention  a  suggestion 
was  made  that  governmental  research  facilities  at  Wash- 
ington, D.  C,  be  utiliicd  until  the  new  institute  is  on  a 
•ubsUntial  working  basis.  The  executive  committee  is 
j-^fiiUirmg  the  organisation  of  the  institute  and  a  pro- 
posal to  devote  a  $SO,000  annual  fond  to  its  support 

F.  N.  Martin  of  S;»:.kanc.  Wash  ,  retiring  president, 
presented  the  amis  of  the  ass<Kiation  a?  em^ihasizing : 

Production  of  a  purer  product,  riclier  in  fo<'<l  vahic; 

Multiplication  of  ideas  through  intcrdiangc  of  inven- 
tions! T\  f 

Estiililishmcnt  of  research  bureau  at  Washington,  U.  t-. 

"We  hope  to  raise  tlie  qiantity  of  milk  MOlidl,  SUgST 
and  butter-fat.  until  ice  cream  i^  a  fo..d  upon  wbidl 
one  may  make  a  light  meal, '  said  Mr.  Martm. 

Prof   II.  E.  Van  Norman,  presklcnt  of  th--  Xationa! 
Dairy  Association,  invited  the  ice  cream 
to  become  meml>crs  of  the  organixing  bostfd  of  the  Worlds 
I). It.,  r.n:;ie>5.  which  was  projected  at  a  preliminary 
organization  meeimg  during  the  National  Dairy  Show. 


LACK  OF  ATTENTION  TO  MINOR 
DETAILS  OFTEN  SPELLS  DIFFERENCE 
BETWEEN  MEDIOCRITY  AND  SUCCESS 


USES  PICTURE  FRAMES  FOR  POSTERS 
One  of  the  Owl  Drug  Stores  in  Los  Angeles  has  a 
four  sided  fountain  with  BO  mirrors.  There  seemed  to 
be  no  place  to  post  notices  of  the  spedals  mitil  some  one 
had  the  hapi.v  thought  of  u.sing  P^e**?.  P**"*  Jf*52 
These  arc  o%-al  and  gold  framed  with  smaH  stands,  nttenOM 
originally  for  photopraphs  for  the  ilrcsser  or  desk.  It  J» 
a  simple  matter  to  msert  a  card  of  tiie  correct  sue  and 
benring  the  name  of  the  sundae  There  are  at  least  a 
half  ,  dozen  of  them  in  various  places  about  thcfoun- 
ttin.  one  being  on  the  cash  register.  Th^  are  eatremeiy 
neat  and  attractifCL 


In  order  to  know  just  how  much  ice  cream  of  eaci: 
flavor  should  be  purchased  daily,  it  is  necessary  to  keep 
a  written  report  of  all  cream  used  day  by  day,  gad 
week  by  week.  This  will  give  the  facts  for  the  correct 
average  purchase,  and  if  any  popular  flavor  is  not 
sellinR  in  sufficient  quantities,  this  fact  will  be  made 
evident  and  plans  can  be  put  into  operation  to  stimu- 
late trade. 

Sometimes  poor  soda  water  is  delivered  by  the  draft 

arm  of  the  fount.Tin  l)ecause  of  gas  leaks  in  the  connect- 
ing pipes  or  in  the  carbonating  apparatus.  An  auto- 
mobile tire  will  not  gi\L  sat ;  ■:tac  tion  in  service  or 
comfort  if  it  is  not  properly  intlatcd,  and  soda  water  wilt 
be  flat  and  insipid  unless  properly  charged.  Leaks  are 
easily  overlooked,  and  the  worst  of  it  is,  that  they  are 
a  money  loss  in  original  supply  and  in  easterner  favor. 


Perhaps  there  is  no  place  where  courtesy  is  more 
appreciated  than  at  the  soda  fountain.  The  ideal  dis- 
pensers is  interested,  attentive,  and  efficient,  without  being 
over-familiar  or  tnlruiive. 


When  a  draft  arm  drips,  it  proclaims  that  somebody 
is  careless,  for  it  is  wastefnl  ud  mnsay.  Either  a  new 
w'  sher  is  needed  or  there  dioidd  be  aa  adtftutment  of 

pressure. 

When  the  soda  fountain  spits  and  sputters  and  acts 
like  an  angry,  scolding  individual,  the  trouble  is  prob- 
ably that  gas  has  collected  in  the  pipes.  To  prevent 
this,  open  the  draft  arm  each  nioraiug,  allowing  the 
gas  to  escape  until  the  soda  water  begins  to  spray 
from  the  opening.  Then  close  at  once.  This  will 
insnre  a  steady,  even  delivery  of  the  charged  water. 


Slovenly  service  is  an  indication  of  low  standards 
of  life  and  work.  The  soda  fountain  is  perfoming  a 
KMled  and  important  service  in  public  economy  today* 
and  ifispensing  should  be  dignified  by  expert  manage* 
tacttt  and  the  higher  ri:i-v:i>!c  t;.  ;->.,-  of 


NEW  COCOA  PRODUCT  APPEARS 

.•\  new  rifcoa,  which  requires  only  the  addition  nf  nri: 
water— no  cream,  no  su^ar— to  make  a  cup  of  dclicioais 
hot  chocolate  is  one  of  tlie  latest  additions  to  the  foun- 
tain's hot  soda  service.  This  product  has  been  perfected 
and  now  is  being  distributed  by  the  Richardson  Corpora- 
tion under  the  name  of  "Creamy  Coooa"  and  is  saki  to 
be  the  first  cocoa  of  the  kind  to  be  placed  on  the  market. 
Speiii  of  service  and  simplicity  of  preparation  are  cotmted 
on  to  make  il  an  attractive  feature  of  the  Winter  menu. 


BY-PRODUCTS  OF  BUSH  FRUITS 
Ur.  W.  S.  Bcekiiian.  of  \hr  Research  LalK>raton'  of  the 
Puyallup  &  Sumner  Fruit  Growers  Canninir  Ccnipany. 
Puyallup.  Wasli.,  shortly  will  begin  an  investigation  into 
the  basic  by-products  of  bush  fruits.  In  preparation  for 
this  endeavor  to  estimate  the  value  and  possible  uses  of 
such  by-products,  the  laboratory  has  been  making  mi- 
portant  additions  to  its  equipment.  Over  tennttlioii 
pouwls  of  hush  fruits  from  the  Puyallup  Vallqr,  stretching 
out  from  the  foot  r-;  ^^ mt  Raaier,  pass  tiiroagh  the 
company's  canneries  annually. 
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Shrinkage  Reduced  by  Proper  Packing 

Icing  Service  Furnished  by  Ice  Cream  Manufacturers  Inefficient 
and  Results  in  Volume  Loss  Which  Can  Be  Avoided  if 
Dealer  Supervises  Work  and  Packs  When  Necessary 


PROPKIKIORS  of  s<KiA  I'ouutaiiis  throughout  the 
Couiitr>  have  tately  become  aroused  OVer  the  con- 
<udt-rable  iu^.s  which  they  have  been  sustainii^  through 
the  tnelting  of  ice  cream.  In  a  great  many  cases,  when 
the  facta  have  ibeen  boiled  down  and  an  aiw^au  has 
been  made  of  conditions,  it  has  beett  found  that  the  entire 
j  r.  )'.■?  have  been  eaten  up  in  this  manner.  Especially  in 
cii^Mi^hmetits  that  do  not  <lo  an  e.ttcnsivc  business  has 
this  h^•l•^  true.  <  )w!n  rs  liave  become  hiijlily  incensed  and 
in  some  instances  have  even  gone  to  the  courts  to  recover 
tiieir  losses.  The  ice  cream  coinfianies  have  been  called  to 
account  and  the  blame  has  been  laid  directly  upon  them. 
The  pufdiaaer  contends  liiat  if  he  fNiys  for  the  ke  CKon 
dw  compttqr  ahottid  keep  it  in  firtt  cfaus  conditlMir— but 
■dier  does  not  appear  to  be  able  to  comply  with  thi» 
request. 

To  get  to  the  bottom  of  this  question  it  is  well  to 
review  the  method  of  making  ice  cream.  This  procedure 
b  the  general  one  iollowed.  The  manufacturer  first  mixes 
his  ioBredientt  aixontiiv  to  a  set  formula.  This  ma* 
terial,  known  as  the  mix,  is  then  put  into  a  large  con- 
tainer whidh  is  revolved  at  a  high  rate  of  speed.  Brine 
is  run  around  tlie  outside  of  the  container  in  order  to 
produce  a  I'rcering  !ctTH)eraturc.  A  larnc  jiaddlc  inside  of  the 
vat  whips  the  mi.\  lliorouglilv.  the  volLime  of  the  material 
being  increased  greatly  in  this  manner.  Usually  about 
five  and  a  lialf  gi^kms  of  nii.x  make  nine  or  ten  gallons  of 
the  finished  ke  cream.  This  fluffy  cream  is  then  froien. 
In  freezm?  its  volume  remains  tnlact  and  the  fluffy  oon^ 
sistcncy  nf  the  whip  is  retained  in  the  light  airy  ice  CreUD. 
It  is  evident  then,  thjt  t!ic  ice  cream  of  commerce,  the 
ice  cream  that  is  iMtuijlit  by  the  fountain  ov,  r  r  and  served 
across  the  counter,  is  not  in  the  siric.csi  mjusc  uI  the 
word  ice  cream.  It  is  ice  cream  plus  an  amount  of  air 
added  originally  in  the  fluffy  whip.  When  the  cream  is 
allowed  to  mdt  or  even  allowed  to  .becx>me  soft  it  loses  a 
certain  aflmmt  of  its  wnTume.  The  air  acquired  in  the 
whipinnir  iprocess  Is  lost  and  the  volume  decreases  aooord* 
in^.  With  this  loss  in  volume  rocs  a  lo-ss  in  profits. 
If  the  cream  i?  not  kept  properly  its  volume  will  easily 
decrease  from  t  [•■■?  cent.  The  fountain  owner 
pays  for  five  ga]lon.s  <>i  ice  cream  an<l  is  able  to  market 
only  a  little  over  or  under  tour  gallons  of  it.  Thv  otlier 
gallon  is  an  entire  loss.  With  this  in  mind  the  packing 
of  ice  cream  should  be  uppennost  in  the  tnindt  of  forni- 
taiB  proprietors. 

Paddng  hf  Manufacturers  Inefficient 

There  arc  but  two  methods  now  in  use  whicb  piwide 
for  the  packing  of  ice  cream.  Either  Ae  fce  cream  compMV 

agrees  to  keep  the  ni.itcri.i!  in  good  shape  or  the  estabfiril* 
tncnt  packs  its  owi:.  TaWing  into  consideration  the  first 
meth.xl.  that  of  packing  liy  ice  cream  companies,  we  find 
much  to  be  said  against  the  practice.  The  redeeminR 
feature  of  the  system  is  that  it  saves  the  owner  a  great 
deal  of  trouble.  This  is  not  a  valid  argument  if  it  means 
loat  of  profit!.  There  Is  nothing  to  be  gdncd  in  dodging 
the  issue.  Packing  by  an  ke  cream  comiiaiqr  is_ certainly 
not  efficient.  It  is  t»t  satisfactory  and  leads  often  tfl 
heavy  losses  for  tlic  denter. 

The  very  method  used  by  these  companies  militates 
against  the  proprietor.  Cooader  the  great  iwmber  of  stores 


which  must  be  supplied  with  icing  materials  and  with 
icers.  The  usual  method  employed  is  as  follows:  a  wagon 
or  truck  calls  unce  in  the  momiflf  atid  once  in  the  alter* 
noon  or  evening;  the  men  rush  into  the  store  and  turn  the 
fountain  upside  down  during  the  opentioB;  tbegr  bave  been 
to  many  other  fountains  doing  the  same  thtni;  and  are 
lK)ssibly  a  trifle  bored,  eonscjucntly  t'ley  hurry  through 
with  rhc  jub;  the  cream  ni.ty  or  may  not  be  packed  in  the 
proper  m,-inner.  The  owner  of  the  fountain  has  practic- 
ally no  way  of  knowing  whether  his  cream  is  going  to  keep. 
It  is  either  packed  too  hard  or  too  soft,  seldom  is  it 
done  right.  The  fountain  is  torn  up  and  rendered  use- 
less, during  a  rush  boor  perhaiis.  But  the  principal  point 
is  this,  that  two  packings  a  day  are  not  ctiough  under  all 
conditions,  and  the  little  that  is  wluntarily  done  by  em- 
ployees during  tl>€  day  does  not  keep  ice  crMm  the  way 
it  should  l)C  kept  In  trv'ing  to  find  an  easier  way  out 
the  owner  is  cheating  himself. 

If  <  vcr>'  fountain  i>roj)rictor  supervised  the  packing  of 
his  i  e  :  j:i:n  a  number  of  difficulties  would  be  ioBtttimf 
with.  In  the  first  place  he  ooaU  diooae  a  time  to  fide 
the  cream  when  his  store  w«s  not  crowded  with  customers. 
It  would  not  be  necessary  to  cause  them  to  wait  while 
one  or  two  laborers  in  dirty  clothes  stalked  around  behind 
his  sanitary  fountain  an,!  tlirew  ice  ami  lalt  in  all  direc- 
tions. Secondly  if  lie  would,  acquaint  hmisrll  sviih  condi- 
tions attendant  on  proper  packing  he  woul  1  -utisfy  him- 
self that  it  was  done  right.  In  the  third  place  he  could 
pack  it  whenever  it  became  soft  —whenever  it  needed  to  be 
packed.  Cream  tHaovjd  not  be  packed  at  set  hours  but 
^onld  be  attended  to  as  it  shows  signs  of  becoming  Ae 
least  bit  soft.  The  proper  temperature  ranges  from  around 
twenty  to  twenty-five  <Iegrees  Fahrenheit.  If  it  i>  allowed 
to  harden  too  much  it  r/.'ntr.icts  and  il  it  Ih-c  ii-.n-i  '  ift 
it  loses  a  portion  of  its  whip.  It  mu.st  be  watched  very 
ck>sely  in  order  to  get  tlie  bc-st  results,  and  the  OWtttT 
can  only  be  oertain  if  the  packing  is  done  under  hia  super* 
vision,  or  by  a  competent  employee. 

Losses  Heavy  at  Ni^it 
Not  only  dOring  the  day,  when  the  ke  cream  is  un- 
covered frequently,  are  ^  greatest  duigers  prevalent 
Great  care  must  be  tdcea  to  fade  it  praferly  at  night 
All  too  seldom  is  this  done  satisfactorily.  The  employee, 
usually  in  a  hurry  to  get  home,  refl<-cl5  his  ha^'e  ir.  the 
inefficient  packing.  To  insure  atr.iinst  any  nicliii.i;  the 
ice  and  salt  should  be  lieaped  over  the  top  of  tlic  mn's 
after  a  sutTicieut  amount  has  been  packed  solidly  around 
the  sides.  Sacks  should  be  thrown  over  the  ice  as  an 
added  protection.  A  great  deal  of  the  melting  occurs  at 
night  and  it  must  be  remembered  that  onos  tiie  whip  is 
.  lost  it  cannot  be  regained  even  though  tlie  creun  can  be 
f rocen  again. 

The  added  cost  in  packing  ice  cream  is  rather  negligible 
in  any  case.  Salt  and  ice  are  not  particularly  expensive 
and  the  cost  would  certainly  be  saved  in  the  packing 
charge  made  by  ice  cream  companies.  Then  over  and 
above  tids  is  the  substantial  saving  effected  in  keeping  the 
original  iioitnie  intact  The  only  objection  to  this  astern 
comes  through  the  dislike  of  owners  to  be  bothered  to 
the  extent  that  if  woidd  require,  but  surely  thiis  will  tv)t 
be  considered  if  we  remember  that  a  great  proportion  of 
the  net  profits  are  at  stake.  The  best  efForts  of  the  ice 
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cream  oooipanies  have  been  tried  and  found  wanting  and 
it  is  now  up  to  the  owner  to  work  out  his  own  salvation. 

Will  all  fountains  eventually  pack  their  own  ice  cream 
and  avoid  tlie  losses  wliich  thcj*  have  been  sustaining,  or 
Mill  they  cimtinuc  along  the  lines  of  least  reMstance  and 
permit  the  inctfectual  methods  now  in  existence  to  n- 
nttin?  If  they  adopt  no  radical  cfaangct,  if  tbqr  allow  tilit 
inponaot  phase  of  tfie  business  to  go  mreinedied,  tfaey 
will  not  alone  be  cheatins  themselves  but  fliejr  will  not 
be  giving  the  public  a  fair  dcnl.  In  order  to  cuvt-r  their 
losses  through  deterioration  ihe>  will  be  furccd  tu  ask 
higiiiT  prices. 

It  lias  been  suggested  many  times  that  a  ritw  Uasis  for 
selling  ice  cream  be  adojncd.  A  number  of  different 
Standards  have  been  considered  but  nothing  has  as  yet 
seemed  an  improvement  over  the  galloa  bans.  One  plan 
Mggats  that  we  buy  and  sell  ice  cream  by  the  pound. 
But  here  arises  the  question  of  dianging  well  founded 
ideas.  It  wcuW  be  ditVtcul!  at  any  rate  and  probably  is 
an  impoisibiiiiy.  Even  liiis  system  of  buyir>g  and  .selliat; 
would  have  its  disadvantages  both  to  tlie  iDuurain  owner 
and  to  the  ultimate  consumer.  Certainly  it  would  not 
work  out  to  the  best  interests  of  the  manufacturer.  Con- 
sider first  the  case  of  the  soda  fountain  owner.  If  he 
bought  his  ice  cream  fay  wei|^  it  jt  WtWjr  prdbaUe  flint 
Us  ioBses  through  sodas  and  sundaes  would  outweigh  his 
gain  through  sdhng  by  the  bucket.  In  dishing  out  the 
ice  cream  for  so<ias  and  sundaes  the  wlumc  would  be 
constant.  If  the  material,  which  he  paid  for  by  weight, 
shottld  become  less  jii  volume,  he  would  be  giving  more 
and  more  wtifjht  for  the  same  money  as  the  volume 
deCfeuetL  Of  course  his  bucket  business  could  be  carried 
on  with  a  greater  degree  of  certainty,  but  it  is  possible 
that  ^  loss  in  Ae  otfier  direction  would  balance  any 
advantage  he  could  secure  in  that  tna-mer 

Customera  Will  Object  to  Weight  Standard 
The  inincipal  otqcction  to  using  weight  as  a  standard 

in  place  of  volume  would  undoubtedly  come  from  the 
consumer,  especially  the  bucket  customer.  One  day  he 
might  pay  for  a  [Ktutxl  of  cream  and  no  home  with  a  full 
bucket.  The  next  time  that  he  bousfht  perhaps  the  cream 
would  be  Sfjfter,  consequently  the  volutne  would  be  de- 
creased. This  would  not  at  all  be  satisfactory  to  him 
and  the  system  would  ultimately  come  to  grief.  Public 
opinioo  will  certainly  be  agamat  any  change  in  standards. 

ke  cream  comfNinies  do  not  pack  ice  cream  successfully. 
No  other  method  of  marketing  the  cream  has  yet  been 
devised.  The  solution  suggests  itself.  The  writer  believes 
tluit  every  store  must  attend  to  its  own  packing  if  the 
best  results  are  to  he  obtained  and  that  the  longer  this 
concluston  is  put  otT,  the  greater  will  be  the  loases 
through  reduction  in  volume. 


NEW  RATES  ON  ICELESS  FREEZER  ASKED 

The  American  Glacier  Company,  ilirou^h  its  counsel, 
Edg.ar  J.  Rich,  has  asked  the  Public  Utilities  Commission 
of  Massachusetts  to  order  the  American  Railway  Express 
CmofaMf  to  snake  the  lante  rates  for  shipments  of  ice 
cresm  containers,  where  no  ict  is  used  in  paddng;  as  are 
charged  for  the  shipment  of  {ce-pached  oontainen.  The 
ice  erram  company  is  puttinpr  out  a  new  container  which 
does  away  with  the  necessity  of  using  ice.  Aocorditi?  to 
Mr.  Rich,  a  live-par.,  n  ice  cream  cxititaiiier,  when  packed 
with  ice,  weighs  150  pounds,  and  25  per  cent  of  the 
weight  is  discounted  for  the  shipi  '  r  1>  the  express  com- 
pany. The  new  conuber  weighs  ICiO  pounds  and  the 
express  company,  he  nid,  insists  upon  charging  the  full 
100  pounds.  Officials  of  the  expresa  compnqy  eontended 
that  where  no  ke  is  used  no  wdght  AonM  be  discounted. 
It  was  bro-.iKhf  out  that  the  petitioner  won  a  favorable 
decision  from  tlie  Interstate  Commerce  Commission,  and 
the  express  cempany  had  appealed  it 


ATLANTA  PREPARES  WELCOME  FOR 

BIG  SOUTHERN  ICE  CREAM  EXPOSITION 

One  of  the  largest  collections  of  ice  cream  machincrr 
ever  put  on  display  in  tJie  South  will  be  seen  at  the  Audi- 
totnim- Armory  during  the  ice  cream  manufacturers'  coo- 
vestion  in  Atlanta  the  week  oi  NoveoiMr  26.  More  than 
150  aitides  whkli  are  necessary  for  Ac  ntawfaetorc  of 
ice  cream  will  be  on  display,  and  the  exUllit  Wifl  Ute  0^ 
ail  of  the  space  in  the  auditorium. 

Tlic  convention  will  bring  to  Atlanta  ice  cream  mauu- 
fat-jurers  from  all  parts  oi  the  South,  and  it  is  expected 
iluit  tlicy  will  all  buy  a  large  amount  of  machinery,  as 
the  display  will  save  thein  the  trooUe  of  going  East 
to  purchase  the  machinery. 

It  is  anticipated  tliat  the  ice  erenat  aunnfaeturefe'  con- 
vention win  bring  several  hundred  visitors  to  Atlanta. 

Ofiicials  of  the  .V-lantn  ( ■i  invcn'inri  hiireru:  '^tate  that  a 
number  of  reservalioni  iioui  nianuiacturcra  have  alrcad> 
l>ecn  received.  A  large  number  of  the  manj taciurers 
arc  plaiming  to  bring  their  wives  and  families  with  them 
Plans  for  the  entertainment  of  the  delegates  are  hesng 
made  by  Craddock  Gcons  and  Fred  Scanlin. 


WHO  SAYS  THAT  CANDY  CLERKS  FATL 

TO  TAK£  INTEREST  IN  PATRONS 

They  came  into  the  candy  store  hesiuntly  and  approadi- 
ed  the  counter.  "How  much  ia  the  candy?"  she  asked. 

"It's  $1  JO  and  $2  a  pmnd,"  she  wis  taU. 

"Oh-h-h,"  she  gasped  and  looked  at  iht  mm.  He 

nodded  encouragingly. 

"I  can  fix  up  a  half  pound  boK  for  jou,"  nid  tbe  girl 
beliind  the  counter  politdy. 
"Yes,  please;  a  half  ponnd  of  tbe  $1.50  Uod— dioooilatea, 

please." 

They  went  out  and  the  girl  behind  the  counter  said  to 
her  coworker,  "She  was  nice.  I  gave  her  caramds  and 
the  chewy  kiiids  of  candy  flist  last  a  long  time  lor  the 


PICK  AND  COMPANY  ISSUE  NEW  CATALOG 
The  new  goieral  catalog  recently  issued  by  Albert  Pick 
and  Company,  Chicago,  not  only  mdodes  evetytliiqg  in 

furnishings,  equipment  and  supplies  for  all  kinds  of  pliblk 
service  establishments  but  it  is  extremely  attractive  in 
appe:irancc.  .Sod.i  fountain  supplies,  as  always,  occupy 
a  prominent  place  and  are  listed  at  the  new  low  prices 
which  Pick  atid  CompaiiN  liave  established.  One  of  the 
features  of  particuSar  interest  to  tlie  trade  is  the  little 
booklet  bound  into  the  front  part  of  the  CStakf,  COtidod 
"Side  Lines  for  Greater  Profits."  Fountain  managers 
have  Jong  rcalbed  the  importance  of  side  lines  and  this 
little  booklet  may  c'.\c  them  some  v.alusMe  saggestioas. 


.SODA  FOUNTAIN  DIVIDBHD  VOTBD 

Directors  of  the  American  Soda  Fountain  Company, 
Bovt..i;,  Masv  ,  have  declared  the  regular  quarterly  divi- 
dend of  I'j  i>cr  cent  on  the  capital  stock,  payable  No\-«m- 
ber  l.S  to  stock  on  record  at  the  dose  of  business  Oct.  31. 
Qiecks  will  be  mailed  by  the  freasorer.  Joseph  O 
Proctor,  jr. 


Taft.  Warren  &  Taft,  distributors  of  soda  fountains 
and  supplies  in  Ualtiinore,  arc  now  located  in  their  new 
buildin<  at  63''>-38  \V.  Redwood  Street.  This  buliding 
is  40  ft.  wide  x  120  ft.  deep,  erected  at  a  cost  of  over 
$50,(MX).  and  will  be  used  exclushrsfy  for  the  hwidling 
of  their  soda  fountain  business. 


There  are  three  Icinds  of  di^yirnsTs — Sozzlers,  Aver- 
age Workers,  and  Experts.  You  can  take  your  choice 
aa  to  wUeh  ciast  yon  will  be  in. 
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BOSTON  STORE  GIVES  ALL  ROOT  BEER 
YOU  WANT  FOR  PRICE  OF  ONE  GLASS 


Boston,  Mass.,  Oct.  20— All  the  free  beer  (root 
beer)  that  you  can  drink  after  the  first  drink  is 
paid  for,  is  a  policy  inaugurated  by  the  Sawyer 
Drug  Co.,  corner  of  Park  Square  and  Boylston 
Streets.  The  first  drink  costs  six  cents,  tax  included 
(and  the  collar  is  a  very  modest  one  on  top).  A 
sign  on  the  keg  tells  the  customer  that  he  can  have 
all  he  wants  to  drink  for  nothing  after  the  first 
drink.  Some  abnormally  thirsty  persons  avail  them- 
selves of  the  chance  to  get  something  for  nothing, 
but  those  who  do  not  want  any  more  are  as  well 
pleased  as  those  who  do,  for  they  feel  that  they 
are  being  treated  liberally  and  know  they  can  have 
it  if  they  want  it 


ICE  CREAM  EATEN  WITH  CHOP  STICKS 


CONFEDERATE  MONEY  NO  LONGER  GOOD 


Alabtima  Beverage  Stand  Propiieton  Decline  to  Supply 
Drinks  and  Change  in  Return  for  Ten  Dollar  Speci- 
men of  Defunct  Currency 

Jack  Hood  and  Raymond  Parker,  a  couple  of  colored 
men,  of  Tuscaloosa,  Ala.,  are  wondering  if  the  war 
between  the  states  is  over.  They  have  learned  to  their 
sorrow  that  it  has  been  over  half  a  century  since  Con- 
federate money  passed  as  currency,  for  they  will  have 
to  dig  up  $15  of  the  money  of  Uncle  Sam  to  pay  for 
their  little  diversion  in  trying  to  pass  a  $10  Confederate 
bill  on  Caror  and  Davis,  who  run  a  cold  drink  stand 
near  the  Alabama  Insane  Hospital. 

Jack  and  Raymond  strolled  into  the  place  where  cold 
drinks  are  dispensed,  ordered  a  couple  of  bottles,  and 
then  threw  down  on  the  counter  a  $10  bill  that  was 
issued  by  the  Confederate  States.  But  Caror  and  Davis, 
while  intensely  Southern,  did  not  see  the  point  in  giving 
away  two  bottles  of  cold  dope  and  then  passing  over 
the  counter  $9  in  change  for  a  piece  of  paper  worth  no 
more  than  a  similar  size  piece  of  newspaper,  except  as 
a  curiosity. 

The  keepers  of  the  cold  drink  stand  called  the  police 
and  Hood  and  Parker  were  taken  to  the  city  jail  and 
they  will  either  have  to  appeal  their  case  or  dig  down 
and  get  $15  of  real  money  apiece  td  pay  for  their  think- 
ing that  Confederate  money  still  passes  as  legal  tender. 


HOW  SHE  KNEW1 

Daisy — "There  goes  another  married  man." 
Maisie — "How  do  you  know?" 

Daisy — "Well,  he  used  to  buy  a  two-pound  box  of 
candy  twice  a  week  and  now  he  buys  a  pound  box  once 
a  month." — Exchange. 


Latest  Picture  of  Premier  Hara  of  Japan,  Recently 
Assassinated  in  Tokyo,  Shows  Him  Engaged  in 
Consuming  Delicacy  With  Oriental  Implements 

There  is  no  stopping  the  craze  for  ice  cream.  Not 
only  is  it  being  sent  to  China  by  steamer  in  specially  con- 
structed shipping  cases  but  it  is  even  invadiivg  New  York's 
Chinatown.  In  certain  of  the  dens  of  iniquity  tlirough 
which  shivering  tourists  are  nightly  conducted  the  psuedo 
opium  fiends  spend  their  off  minutes  while  waiting  for  a 
new  consignment  of  the  credulous  in  the  amusing  pastime 
of  eating  the  great  American  delicacy  with  the  Oriental 
implements,  chop  sticks. 


PhMo  by  co«rteiy  of  "New  Vork  Tribune" 
Recently  Assassinated  Premier  of  Japan  Shows 
Fondness  for  Ice  Cream 

In  this  connection  it  is  interesting  that  the  picture  here 
reproduced  of  Premier  Hara  of  Japan,  who  was  assassi- 
nated a  few  days  a^o.  his  most  recent  photograph,  shows 
him  at  a  garden  party  amusing  the  reporters  present  with 
an  exhibition  of  his  skill  at  managing  ice  cream  with  the 
chop  sticks.  According  to  obsen-crs,  he  experienced  no 
difficulties,  which  is  more  than  can  be  said  for  most  of 
his  American  imitators. 


HAROLD   TEEN  — HE'S    NOT    ESPECIALLY    FOND   OF   WATER.    B  U  T- 
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£a«t 

By  tlie  purdiasc  of  the  ice  cream  inter«»t&  and  rights 
of  Hill,  Marlu  &  Heath,  a  w«U  known  fina  manufactur- 
iag  iee  creMn  and  candy  in  Amiterdam.  N.  Y.,  the  Kirk- 
Maher  Company  of  Malon.-,  X  V,  has  established  the 
tenth  plant  in  its  chain  (if  oin-ratioiis  for  the  manufacture 
of  Purity  itc  rream  under  tlie  name  of  the  Amsterdam 
Ice  Cream  Company,  Inc.,  with  a  capital  stock  of  $75,000. 
The  officers  of  the  new  coinpatiy  arc:  F.  R.  Kirk,  of 
Malonr.  president;  John  McConnell,  Pierccfield.  vice-presi- 
dent ;  C.  E.  Kilborn,  of  Ifakme,  treasmvr,  and  H.  L. 
Hadlock,  secretary  and  manatjcr 

— In  line  wit!i  other  recent  altt-rat-ons  and  improvements 
at  tfiL-  ;il.int  of  \V.  T.  Ashli'v,  the  ice  cr::ai:i  manufacturer, 
Nashua,  N.  H.,  a  new  storehouse  is  to  be  erected  in  con- 
nection with  the  present  factory  building.  The  storehouse 
is  to  be  two  stories  in  height,  of  semi-firc-proof  coast  ruc- 
tion, and  in  additioa  to  storage  space  for  tariom  ma- 
terials and  equ^nent,  will  afford  oppartanify  lor  expan- 
sion of  the  mechanical  operations  of  Ae  husiness. 
—The  Bingliamton  Ice  Cream  Company,  BinKhamt'tn,  N. 
Y.,  was  rtxriitly  host  in  the  Chamber  of  Commerce  grill, 
to  its  employees,  oihrials  of  affiliated  eomnaoies  and 
several  other  Bingfaamtooians. 

— ^Work  is  progressing  satisfactorily  on  the  new  plant  of 

the  Levant  Ice  Cream  Company  at  Levant,  N.  Y.  At 
present  tlie  ice  cream  making  and  hardening  rooms  are 
being  put  in  readiness. 

— iCaatlea  Ice  Cream  Company  ol  Pcrdi  Amboy,  N.  }^  has 
bcBim  suit  m  the  snprerae  court  for  $2XK)0  against  Guatav 

M.  Minton,  Jr..  for  damages  sustained  to  an  automobile, 
when  It  was  crashed  into  by  Mantoa  while  he  was  driving 
another  lutomobile  in  Wall  Street,  Long  Branch,  on 

August  15. 

— The  Nestles  Ice  Cream  Company  is  planning  on  buiM- 
ing  a  factory  in  Elnira,  N.  Y.,  early  next  spring.  It  is 
believed  the  factory  will  be  established  on  State  Street, 
where  the  present  warehouse  now  stands.  This  company 
now  has  a  large  factory  in  Ithaca  and  it  is  necessary  to 
brine  cnam  to  their  cnstotncrs  in  Elnifa  by  tnotor  trade. 

South 

UcCormidc  &  Ca.  maaalacturers  of  flavoring  extracts, 
at  Light  and  Barre  Streets,  Baltimore  entertained  their 
hundreds  of  employees  and  friends  at  a  masked  ball  in, 

the  auditorium  of  the  bip  buildinq:  on  the  night  of  October 
29.  A  light  supper  was  served  und  prizes  for  the  hand- 
somest atKl  most  orifcinal  costumes  were  awarded  William 
J.  W'cstojlt  headed  the  committee  of  arraiiKemcnts 
— The  Hcndlcr  Ice  Cream  Company  is  making  elaborate 
window  displays  in  Baltimore  drug  stores  with  pictures 
and  odier  articles,  to  promote  the  sale  of  a  new  kind  oi' 
ice  CTfani  tl;.it  frv.if-  .ii:d  v.iriiM!s  other  tliini".  in  ir 

The  displays  have  attravitd  mucli  attention  and  a  Knat 
deal  of  favorable  comment 

—A  candy  feast,  at  which  a  manufacturer  of  the  sweets 
was  the  host,  was  enjoyed  by  the  Boys'  dub  at  Ibe  Central 
Y.  M.  C.  A.,  Atlanta,  Ga.  The  Norris  Candy  Company 
sent  down  twenty  potmds  of  choccriates  and  other  candics 

which  were  thoroughly  enjoyed  by  tht  yotmgstcrs  preseni. 
— A  machine  for  making  ice  cream  cones  at  the  rate  of 
20,000  an  hour,  is  the  latest  invention  of  James  T.  Ttimer, 
34  East  Twelfth  Street,  Atlanta.  Ga.  Mr.  Turner  received 
notMe  Tuesday  that  a  patent  had  been  granted.  liCr. 
Turner  is  very  widely  known  in  Atlanta  business  circles. 
»  He  is  president  of  the  Tuno  Packing  Company  in  EdRe- 
wood  Avenue  and  also  tuvn-^  and  oiierate".  the  Childs 
Hotd.  He  will  open  a  factory  and  will  personally  super* 
iatend  Ike  mariceting  of  bis  prodtict 


Middle  West 

Something  new  in  a  Coniectipinery  and  Tea  Room  wa. 
started  witli  the  opening  ,1  JJurrcuil's  Tea  Room  at  C;J'^ 
Davis  St ,  tvaiistosi,  ill.,  opened  on  Sept,  24th.  The  m- 
tcrior  is  liiiished  in  silver  grey  oak,  direct  and  indirect 
white  lighting.  .'V  piano  and  victTOla  v31  pcovidb  wT*ic 
evenings.  The  soda  fountain  is  operated  oat  of  sight  ia 
the  rear.  The  seating  capact^  is  about  lOO:  Mr.  T>> 
Breoil  was  manager  of  the  Pmk  Shop  in  the  I  f ovburi; 
Buildintr  for  Theobold's  Confectionery  for  two  >ears 
—The  Pink  Shopk  Hoyburn  Building,  Evanston,  111.,  has 
recently  instollcd  a  new  refrigeration  plant  in  the  bascmes 
of  the  establishment  costing  more  than  $3jOOOl  Mr.  Miller, 
the  pruiiritior  has  recently  ordered  the  sale  of  boBc  cudiss 
to  Im:  discontinued.  The  confectkmery  departnent  will 
sell  only  packaged  candy  and  booted  sweets. 
— Loins  Sylvester  has  taken  over  tlie  Colonial  Ice  Crear:; 
Co.,  Evanston,  111.,  for  a  year  while  Mr.  ilascolino^  t.^^c 
proprietor,  will  talw  a  much  needed  rest  in  Califoniil. 
— Three  o{  the  popular  Janesville,  Wis,  ice  creaan  estab- 
lishments have  added  lunches  to  tlicfr  business.  All  report 
a  good  business.  Razooks,  Coiricy  and  Leary  and  the  Caody 
Shop  having  a  profitable  trade  in  noon  lunches. 
— The  I-"urnas  kc  Cream  Co.,  Columbus,  O.,  rcceiKlv 
purchased  a  plot  of  groimd  100  by  187i4  feet  directl; 
south  of  their  present  factory  site  in  E.  Long  St,  for  the 
purpose  of  buikling  a  storage  and  garage  buildiiigr*  The 
ipresent  expansion  will  g^ve  them  «ae  of  die  finest  and 

largest  ire  cream  plants  in  the  state. 

— -The  bnildin;;  ot  the  Luick  Ice  Cream  Co.,  Ogdeo  an<l 
jaek.-.nti  Streets,  Milwaukee,  Wis.,  is  bdng  razed  prepara- 
tory to  the  construction  of  a  new  factory  to  cost  approxi- 
mately ^),000.  The  new  building,  which  will  be  60  by 
60  feet,  five  stories,  of  brick  and  reinforced  concrete  will 
be  ready  bjr  spring. 

— The  Pcoi>les  Ice  Cream  Company,  Cliica^o,  will  be  repre- 
sented throughout  tiic  bowling  circle?  this  season,  as  :t 
has  signed  up  the  best  talent  on  t  ie  :  ii;tlu\est  sitlc  The 
team  is  already  lM)wling  in  the  Wicsner  league,  where  i: 
is  making  a  bid  for  the  leadership  and  also  holda  a  place 
in  the  Martsnek  league. 

West 

Consolidatioa  of  the  Davenport  Candy  Cbcnpuqr  and 

the  Aster  Candy  Company,  both  of  Spokane,  Wash, 
has  l*een  completed  with  the  filing  of  articles  ot 
incorporation  at  Olympia  by  Henry  X.  Dia.s  and 
F.  A.  Mentrum  for  a  capit.ilization  of  $50.(1)0  under 
the  name  of  the  .Xstcr  Maiiufacturiiit:  Coni;ian\ .  Mr 
Dias  was  formerly  president  of  the  .\ster  company,  and 
Mr.  Mentrum  secretary-treasurer.  Mr.  Dias  is  ixnv  di- 
recting the  manufacture  of  candy  at  the  Davenport  facloiT 
in  the  hotd  bniMing. 

—Improvements  costinu  about  ?^>,O0O  are  being  made  on 
The  Outside  Inn,  confectionery,  at  .Spraguc  and  Lincoln 
Streets,  Spokane,  Wash.  .\  new  loi-.ntam  equipfxxl  wit!.' 
a  rcfrigeraling  system  fed  by  an  .■Vrnistrong  ice  tnachtoc 
has  been  installed,  the  interior  has  been  refiniahed  and 
new  fixtures  installed.  lx>uis  Sackless  is  the  owner. 
— The  [.ayridl  ni  the  Riley  Candy  Company  of  Spokair.e 
lias  heen  increased  nearly  -iW  per  cent  in  the  last  yn.' 
and  the  plant  at  W1015  Fir.%t  .Avenue  has  been  enlarged 
to  rare  for  the  increase  in  the  volume  of  pr-.-niuction  cf 
candy  of  all  varieties,  according  to  Manager  L.  J.  Riley. 
"A  year  ago  this  month  wc  had  five  employees  with  this 
company  and  today  we  have  18^"  says  Mr.  Riley.  "The 
company  has  just  ce1d>rated  its  fifth  anniversary .** 
-Oakland,  Cal.,  now  boasts  of  one  of  the  largest  ice  cream 
freezers  in  the  world.  This  machine  has  a  capacity  of 
160  quarts  and  has  just  been  added  to  a  batter}-  of  taf/bX 
other  freecers  at  tite  plant  of  the  National  Ice  Crsasn 
Company  at  Third  and  Cypraa*  Streets. 
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Einil  Midielbach,  of  the  firm  of  E.  Michelbach  & 
Sons,  candy  manu&icturers,  Philadelphia,  died  after  a 
brief  illness,  on  October  22d.  Mr.  Michelbach  was  76 
years  of  acc>  and  is  survived  by  his  wife,  a  son  and  a 
danghter.  He  was  a  member  of  many  societies,  and 
wns  active  in  the  affairs  of  Fh i^riHclphi^  T.or^iTi-  \*o  7?, 
F.  and  .\.  M.,  .ind  also  the  i'luld.ieiijhiu  Tur jijjcincindc. 
Mr.  Michelbach  was  an  oUl-tin5c  and  well-known 
con^fectioner.  He  entered  the  candy  business  in  a 
modest  way  forty-nine  years  ago  when  he  opened  a 
small  retail  store  at  2226  Frankford  Avenue.  This 
Store  is  located  on  one  of  the  up-town  prominent 
diorotidlilares  and  is  still  being  conducted  as  «  retail 
store  on  a  larger  scale  by  the  firm.  Prom  the  ont> 
start  his  business  prcsperer!,  and  in  tVic  early  seven- 
ties Mr.  Michflbach  aided  a  wholesale  dtpartnient  to 
his  business  In  1906  hr  admitted  his  two  sons,  Kmil, 
Jr.,  who  died  two  years  ago,  and  Joseph,  into  his 
business,  and  purchased  the  large  property  on  North 
Orianna  Street,  where  he  began  to  manufacture  con- 
fectiooeiy  for  the  wholesale  trade.  Hie  Jatter  son  will 
continue  the  btisiiiess* 

Firman  Roy  Erl^  president  of  the  Kirlc-Mafaer  Cooi- 
pany  of  Malone  and  head  of  the  Utica  Ice  Cream  Com- 
pany and  seven  other  ice  cream  plants  in  Central  and 
Northern  New  York,  died  at  a  hospital  in  St.  Paul, 
Minn.,  Oct.  16.  He  was  vice  prt>iiitjni  of  tlie  People's 
Trust  Company  of  M  alone,  and  wa^  on  his  way  to 
attend  the  National  Bankers'  Convention  at  San  Frandsco 
four  tracks  ago  when  he  was  taken  ill  with  typhoid 
fever.  He  was  removed  to  a  hospital  in  St  Pad.  where 
the  end  came.  Mr.  Kirk  was  prominent  in  Northern 
New  York.  He  was  aaive  in  RepufoUcan  politics  in  bis 
home  county. 

William  Guy  Gilmore,  a  prominent  Brooklyn  mer- 
chant and  financier,  died  at  his  Summer  home  in  Baby- 
lon, L.  I.  He  was  in  his  seventy-fifth  year.  Mr. 
Gilmore  was  an  officer  of  Arbiijckle  Brothers,  sugar 
r^ners  and  coffee  merchants.  Vice  President  of  the 
Charles  \Vii:-..Tm  Stores  and  a  Director  of  the  American 
Sugar  KciuuitK  Companv.  the  Lawyers'  Title  and  Trust 
Company  and  of  seviral  'mancial  institutions  in  Man- 
hattan. He  was  a  member  of  the  Brooklyn  Chamber 
of  Commerce,  the  Downtown  Cltib,  the  India  House 
Qub  in  Manhattan  and  the  Montauk,  Crescent  Athletic 
and  the  Riding  and  Driving  Club  of  Brooklyn.  Mr. 
CHlmore  is  survived  by  his  wife  and  four  sons,  one  of 
whom,  Robert  N.  Gihnore^  formerly  was  Assistant 
United  States  District  Attorney  in  Brooklyn. 

Frank  H.  Fleer,  \'.i.i'tliy  rhcwiiin  gum  ti;a:iiifactviri.T 
of  Philadelphia,  died  suddenly  on  the  night  of  October 
31  at  his  country  estate  at  Thomasvillc,  N.  C,  a  victim 
oi  apoplexy.  Mr.  Fleer  was  65  years  old  and  ia  survived 
by  his  second  wife,  who  was  Miss  Willie  Jenkins,  of 
Charlotte.  He  married  her  early  last  aummcr  at 
Gastonia,  N.  C.  There  are  living  alao  two  married 
daughters. 


mdiael  J.  Buckley,  aged  54  years, 
for  many  years  a  prominent  confectioner  of  Nashua, 
N.  H.,  died  Oct  24  at  St.  Joseph's  Hos^l,  that  city, 
after  a  short  illness  of  pneumonia.  He  was  a  native  of 

Nashua,  a  memlwr  of  Nashua  Lodge  of  Elks,  Nashtta 

Council.  K.  of  C,  Nashua  LodRc  of  Moo.se,  Nashua 
Nest  of  Owls  and  the  Foresters.  He  had  served  the 
city  in  the  council  and  board  of  atdermcn. 


TOURAINE  COMPANY  IN  BANKRUPTCY 

PROCBBl>INaB-«BCBIVXB8  AFPOINTBD 

Reonvers  for  the  Touraine  Company,  oonfectionery 
nttnnfactnrers  of  251  Causeway  Street,  Boston,  have  been 

ai;p<>iiite<!  l>y  JwJ«:e  Sisk  of  the  Suffolk  Superior  Court. 
'Wils  action  was  taken  as  the  result  <if  a  petition  filed  by 
the  Duane  Company  of  Maine.  This  latter  company 
alleges  that  the  Touraine  Company  owes  it  $118^055  and 
interest  and  tliat  the  Touraine  Company  i*  tnddbted  to 
others  to  iSxt  amount  of  $1,467,000. 

Application  for  the  receivers  was  made  Oct  ,The 
action  was  forced  as  a  result  of  three  attachments  placed 
on  the  company's  bank  accounts  in  suits  for  legal  services, 
on  a  guaranty  and  for  advertising.  No  one  of  the  claims 
wa.s  for  merchandise.  The  receivers,  in  a  circular  letter 
to  cre*litors.  say  that  the  company  is  dOOIg  &  laigS  bOMnCSa 
and  is  apiiarently  making  money. 

The  assets  so  far  dlsdbsed  accordbg  to  the  petttioa  of 
the  Dnane  Compaiqr,  oonsist  of  a  large  aaaount  of  maan- 
factuned  goods,  the  lease  of  its  premises  and  70  per  cent 
of  the  common  stock  of  the  Stollwerck  Company  of 
Massachusetts,  which  has  a  par  value  of  $1,400,000. 

The  receivers.  Robert  G.  Dodge  of  Boston,  Harry  B. 
Duane  of  Brockline  and  Jerome  C.  Smith  of  Newtoii, 
have  been  authorized  to  borrow  $10,000  on  their  notes 
and  have  been  directed  to  file  an  inventory  within  60  days. 


BSLOIAN  GLASSWARE  INDUSTRY  DULL 
R.  I.  Ratner.  who  is  making  a  trip  fluou^  the  Coati« 
nental  European  countries  in  the  ialerests  tff  the  Nonik 

Glassware  Cor^Hiration,  reports  tliat  he  rocfii'ly  ha.?  visited 
practically  all  of  the  glass  factories  in  I!oIpium  aiid  foimd 
that  most  of  these  factories  arc  closed  ov.  irn^  to  "Strikes 
for  wage  increases,  while  others  are  working  on  part  time;. 


OciL.ljfr  1,  1921.  Stile  of  New  York.  County  of  N'c 
IJcforc  me,  a  notary  public  in  and  for  tlie  State  an,! 


STATEMENT  OF  THE  OWNERSHIP.  MANAGB- 

MF.NT.  CIRCULATION,  ETC,  REQUIRED  BY 
THE  ACT  OF  CONGRESS  OF  AUGUST  24,  1912. 

Of  Ttir  Sula   Fountain,  put>li»ht'd  monthly  at  New  York,  \'.  V. 

*    "   IT   Ytrk — g|; 

L.urr.y  afore- 

Mid,  p^craonally  appeared  D.  O.  Hayne*.  who,  havitis  been  duly 
sworn  according  to  law,  dcpoaM  and  uya  that  be  il  the  Binincaa 
lianager  of  Tlie  Sxla  Fountain,  and  that  the  MIowInK  i» 
(o  the  best  of  his  kn<3wlei3Ke  and  belief,  a  true  statement  of  the 
u*ner«hi[i,  niansgenieiit  (and  if  a  daily  paper,  the  circulation) 
etc..  c>(  tl.e  aforesaid  publication  (or  the  date  shown  in  the  above 
ciptiun.  re<iu1rrd  by  thc  Act  of  Anfuet  M.  ISI^  nnfaodlad  ia  Mctioa 
44.1,  I'  Mitai  I.AW,  and  ItesatatlAM,  viriatad  on  th*  tevetM  iMa  of 

tH:i  f'Trm  tn  wit: 

1  T  .It  lie  names  ard  .iddrestes  of  the  pnblishcr.  editor,  raao- 
agini;  eilitur  and  business  tnanaKcrs  sr«:  PubU«here.  D.  O.  Hayow 
&  Co.:  Editor.  K.  B.  Stoddard;  MaMwtac  Editor,  J.  D., Gordon: 
Business  Manager.  D.  O.  Hajwea,  Ml  «f  Nlh  9  Fhk  xUm, 
New  York,  N.  Y. 

t.  That  the  owners  are:  (Give  names  and  addntSM  of  in- 
diridual  owners  or.  if  a  corporation,  give  Its  name  and  »e  name* 
and  addrrsips  'jf  st.xkh.  ldcn  owoing  or  holdioc  1  jwr  cent  of 
more  of  the  total  .innunt  of  stock.)  D.  O.  Hayon  &  Co.,  and  D,  O. 
Haynea,  3  I'ark  Pljce.  .New  York,  N.  V.;  E.  Kin|,  U  WllUaiB 
St..  N.  Y. 

3.  That  the  known  bondboldera,  mortgacei,  and  oAar  ■HlHlIlf 
holders  owning  or  hotdisg  1  p«r  cent  or  MOT*  .01  total 
of  bonds,  mortgages,  or  aoiiir  eeenfltMa  sm:  (If  then  ate 

state.)    There  are  none. 
4    That  the  two  paragraphs  next  . abtwe.^  _flvinc.  the 

the  owreris 


■aata  tt 


IWU     p^lMKiai'.ta     ■>« « *  «-w«na  - — -  —  

Stockholders  and  security  hold»«,  "."r.  oontaln 
only  the  list  of  stockholders  and  security  holders  as  they 
■nrcar  upon  the  books  of  the  company  but  also.  In  cases  where  the 
atoekboider  oc  aecttritr  holder  apoear*  upon  the  books  of  the  coin- 
■MV  M  tlWtCe  or  ia  any  ether  Mudary  relation,  the  n.ime  of 
ihe  periMi  or  cttrponitton  for  wWeh  Mch  trustee  ia  actinK,  i»  i-.Te. ; 
alio  that  the  «»Ti!  two  paragraphs  contain  statements  embracing 
affvUnt  s  full  Vrn  »lr  I«c  and  belief  as  to  the  eircunistances  ami 
conditions  under  wbifh  stockholders  and  secunty  holders  who 
do  not  appear  upon  the  b.wki  of  the  company  »s  tnntees,  t'TiM 
•tock  and  aeetjrities  in  a  capacity  other  thnn  th»t  of  a  t>ona  Me 
«rncr  and  tlile  affiant  haa  no  reason  to  belteve  that  any  other 
aeftoB*.  aaaodatiea,  ec  aorporatlon  has  an  Interest  direct  or  in- 
Ssreet  In  the  •toe*.  Vinds,  or  other  securities  than  as  a* 

Slated  by  him.  D.  O.  Haynes,  Business  Manager. 

Sworn  to  and  subscribed  before        th[", '^fP^i^A^^h 
(Seal)  a  H.  RAYMOND.  Notary  PiAUc.  ranga  Co..  Cerdfieat* 
•iSila  W.  Y.       Ofr  ee«ariiai«i  eaftaee  Mm*  IMU 
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BUSINESS  RECORD  NEWS 


Latest  Inforaiation  Covering  Incorporations,  Changes  and  Business 
Transactions  in  the  Soda  Fountain  and  AlJied  Industries 


ALABAMA 

Cubon  HIII— The  Coca-Ola  Uotlling  C-.  n  atiui  i  rcrcr  of  toft 
•    itlaiit,  wilt  cf«ct  a  factory  buikltag  aiul  warehouse. 

Biibee-Rolieit  Sum  Iim  paictaMd  the  wf«rttwnry  boriaca  ol 

JtiMt  Gtmtrj. 
SaHnrit-Rhiadwt  ft  Wmw  will  apt*  ft  oaadjr  mtma 

plant. 


tm.im 

Scovi)lc 


by    I>>ula    Chrtmcs.    Ellrabeth   Chronot   and    W.  K. 

Santa  Aaa-The  Dragon  Confectionery  &  Bakery  hat  been  par- 

cniseil  by  w.  H.  Jamea. 
San  Jo»c-0.  J.  Ueufi  haa  taken  OTer  the  confertionerjr  at  291 


BnMoi^-'W.  R.  Har«.  eonfaetidatty,  tM  AM  t»  I*  A.  CblUat 

■ml  H.  Middleton.  ^  ^.       ,  ^ 

QaWBdon—l-.  Tii>lo».  ^ii'.dl  rcccnUy  prnyrlrtor  r>f  Tiptoti  *  Drug 

'Store.  rKw  the  Cuy  L>rug  Store,  haa  opened  a  new  ooofec- 

tionery   and  ^t>untain  on  Second  SC 
Sprinfdalc— II1C  Welch  Grape  Juioe  Ooofaar  b  COUtdcring  tbc 

ettabliihmcnt  of  a  factory. 

CALIFOBVIA 

Alameda— Nylanders  Candy  Store,  which  haa  been  cloaed,  wiU 
be  reopened  by  O.  S.  Mc*di  hmI  U.  Hyman  aa  the  Red  Quxtf 

BaVersficId— Lcta  C.  Smith  and  Marto  Orlanca  kiave  taken 

•  •ir  ri,nf«ttoftery  binineaa  of  James  K.  Lfmrell. 

!)<•» jr-HariUc  C.>.   h.T»   lic^n   inc>rp»rjlr>d   wi:h  a  capital 

•lock  of  iJO.UU  by  George  A.  Oewar,  J.  M.  UardJe  and  R.  1.. 

Bardie,  to  engage  in  ibe  eOMtectioaacjr  taaineaa. 
Banntnf-The   idlewild  Confcedmcty  hu  bMB  yv 

A.  A.  HcwJtU  .....  ,  ^  _. 

Brentwood— Geon«  D«»i»  h»»  ioW  Wa  lee  cream  maaufa«tw«ln« 

plant  to  the  Oahtaad  lee  Crcnn  Company. 
Burli.mk— Tat-Kcr  &   Nicker)  ha»e  opened  s  randr  m.iniif acturing 

csta;]ifhrrx-nt.  . 
Cblno— A.  G.  Wood  hai  taken  over  the  confectionery  and  bererace 

•biad  of  Jaraea  Cjoncr.   

aat«iao«t— The  Qiartn  ConfectiOMiy  UV  BMtt  OpCM  9T 

Steves  and  W.  W.  Johnaoa.  .  .  ,  ■ 

Cu,l„_E.  A.  Howerton  has  taken  wrar  the  confeetiooery 

formerly  cond\icted  by  Mri.  Eltno  Webber. 
Dinul.a— A.  M.  Jonea  has  dltpoaed  of  his  candy  »hnp  »«  Milton 

Haig  and  Frank  Shipman.  .  ,  . 

FaU   Riw  Milla-McKee  A  Jeflferaon  haTe  aucceeded   to  the 

F-isar  i%"srei?'b?.'%iSaf"Ae  - 

Tames   Donirtierty.   ^   , 

fountain   and   '.tinch   place.       ...  .      ^       _      /  .t, 

Hanford-Thc    vida    t-v,iiit.i1n    and    luncheon    departwent    of  the 

Le  Moine  Drug  State  haa  been  purchaaed  by  C  hitilrock^ 
Hen,e,_Ra„nvond   R.   Reed  haa  porehated  the  confectionery  of 

L.  P.  Withnow.        .        .  ^        »  ^,  ^ 

Kingihurg-R.  G.  Pwe  liH  tdna  mtr  tha  cwtfeetiaawy  aha^  of 

William  H.  HaU._  .   war 

Uverne-The  RcM  Swtct  Shop  ka*  b«CB  |nix«h«M4  *y  F.  U 

Long"Mf,!^h  Tl>e  L.  J.  n-riatop'-.cr  Comrary.  nf  T.M  Aj^T™- 
will  csl.ihl)ih  a  branch  Ice  CTC.im  f>cl..:rv  .1:  .1  o«t  of  SM.CW. 
Maude  K.  Me/er  haa  purcbaaed  the  beverage  and  eonfectJonery 
atand  of  C.  C.  WWta.     ^  . 

William  J.  Soraaa  kaa  lutiMtOTB  la  a*  wateetioaery  B««am 
■]  > .  sug.ar  Ba»)  Sweet  Shop  haa  bam  yar^aaad  br  Laura 

and  Prter  Paahcanoff.  ^  j 

The  Colby  Confectionery  Oompany  haa  dwafcd  tia  aaae  ta 

that  of  the  .Sunaet  ConfecOona  Corp. 

E.  Wfscoit  hii  riircH:nr«l  the  lee  cream  and  mnfrcuonery 
Sa»inr*»  of  F.rlw  :ird  Ritt-er.  ^       ,    .      /-t    ■  . 

The   La  Tr>«ca   .Sweet   Shop  has   been  purcSiieil   by  Uiarlea 

^nmel  ^  Kr>m*weet  ha»  purchased  the  interests  at  tMnton 
Ablate  la  the  Sanitary  Cone  A  Cone  HoMer  Co. 
The  Wlntennan  Candy  Compaay  hu  beja  »'5?'?f™sS!_T'v 
a  cipltal  aoock  nf  S2S.00O  by  W.  B.  Atlea.  C  G.  Allan.  J. 

C.  nurnett  and  J.  W.  Wrenn. 

James  M.  Clark  has  succeeded  to  the  coOdrcCtMaCty  DUMnan 
U  A.  Moaer  at  IM  W.  Vern«n  Street 

Sniiaa    Xwiaaoa   baa    purchased    the    cnnfrclioncry    store  of 

v.  H.  Brewrter  al  IVt  East  Fifth  Street. 

E    T    Birkr!  has  t»Ven  crvcr  the  confectionery  and  beverage 

shop  of  I.  O.  TT  M-tman  at  1010. W.  Sm^  Bartttn  Street. 

The  «h..lrvilr  onfrciK.nrry  biiMneaa  of  the  Baililcy  A  Lytle 

r  h^::,  vrl  '^;«S£i«f  SSSUir.  caf..ii««fy 

?T..*^l«:i'"Swer"' Shop  at  y,n  S.  Vw««»  Street  ha. 
been  purc+raaed  by  J.  P.  Trltr.  .   -  .     «  ,  v 

MiMinn  !i.»n  J.«— The  Misai^   Ice  Cream  ft  Soda  Parlor  haa 

.,:,r,hi...l  by   F,   T.  ar.d  L.  A  nrjckendorf 
National  riiv  -.l-x-  Jci.scn  has  purchased  Di.t  »  Sweet  SilMp  iroio 

vv^'illTw  ■  ■  "  Sn'.'th  h.is  purchased  the  bevrrave  «tin  1  nf 
Fm-W   M    c.al.bert  and  will  operate  it  under  the  atyle  of 

03ku"nd-I-hV''^'l^j»  Candy  CoB»|iany  haf  tafcaa  wer  tha  itv 

of  N         F::'-  '  3^  ;'-14  MarWrt  Street.  .  _  . 

Paaac'.er.^- .\-b'Ti  ^'-rr-.T  .^prnr  i  1  candy  aiata  aa  a  hraach 
of  tJie  Los  Arwclea  eatabllahment. 


whn 

46  Cahforaaa 

af 


.   _.     —  ™..»vtK>nery 

Smth  Firat  Street  conducted  by  N.  A.  Chargin  ar.d  aaaoclatea. 
Saa  Frtacttca— Tha  Bay  Cities  Candy  Co.  has  b-<ir.  Isioorporated 
With  a  capital  atoek  of  «2S.0O0  by  U  J.   Burnliam,   J.  I>c 
Haftlni  and  B.  Greene. 

Joaeph  Iteriiard  has  purchased  the  coaiBCtlomT  ilim  at  4V 
RIHf  street  from  Mrs.  H.  C.  Curtit. 

The  Shaw-Leahy  Co..  416  Market  Street,  baa  beaa  iaeorporatcd 

with  a  capuai  stock  of  »ai»,acO  by  Doane  B.  Shaw.  Emma 

(j.    Shaw    and    Daniel    E     I>eahy    to  nmdoet 
confectionery   and  dgar  hu4ltie.i!i. 
Jonsen'a   Sweet    Shop   will    be   upcr.cd   aoon  at 
.Slrcct 

rcrry    W.    Davis    h.is    purchased    the  . 
I»uis  Chester  at  I8U  Diviaadcro  Street. 
Kmma  G.  U'nll.ind  haa  taken  over  tb* 
of  Peter  Siiicair  at  97  Ciatfo  Street. 

W.  H.   Miller  has   succeeded    to   the  cnnfeetionerr  Suainesa 
of  Mra  W.  E.  Bardon  at  HCm  Twenivs<-cond  Striet 
Craoe  Gardner  has  puit'iajied  the  confectionery   store   ae  %30l 
Fillmore   .Street.    F  irnicrly    cimductrd    by   Loisls   De  Palna. 
South  San  Franci»r.i— S.  Hruno  has  opened  a  confectionery  atOf^ 
G.  W.  Watson  has  taken  over  Payao'a  place,  a  coofectlooefy 
and  beverage  shop. 
Upland— O.  H.  Mock  liaa  taken  over  tha  iaa  wmm  ead  eonfeotionary 

buslnr.i  of  L.  G.  Lonawwth. 
Whittirr  The  Fern  CottfeeBeacry  haa  baaa  porctewd  by  Ghatlca 

 ,   W.  Trembly. 

WlMaaton-a  O.  Archer  has  purchaard  iba  aaadf  baaiaaaB  a 
apcacd  by  Oafaaea        ARbar  Olaae. 


It 


Street, 


The 


COIfHECTlCUT 
BlUflap«rli-Thc  People's  Ice  and  Cold  SMMpa  Cbamany  haa 
ccntry  had  iu  certificate  of  inoorporatfoB  aawnocd  to  pc 

it  to  conduct  a  bonded  warehouse  for  the  Morage  <t  li 

.Mcridtri — Gcoree  H.  Hartraann's  new  ice  cream  and 

Btnre.  21  West  Main  Street,  has  been  opened. 
So'.ithlncton— Gcoige  am!  James  Delavara  have  bought  the  Palaee 

of  Sweets  (.ri   Main  Stre«t,  one  of  the  leading  cottfcctlMMfT 

and    soda    f>i]nt.iin    stands    in    that   acotioo.   from  MirliaM 

DuBsias. 

PLOKXDA 

Pcnsaoola- The  Kamilton  Ruasell  Co..  has  been  Incorporated 
capital  (SO.OiX):  i»  Ti.inufacture  and  deal  In  Ice  cream  and  ieev 
Il.imilton  Rostel!  is  preaidcnt,  J.  H.  Clark  vice-preaidcnt.  and 
R.  C.  Ruasell,  secretary  and  trea«urar. 

IDAHO 

Boise— .\.  L.  Kahl  has  purcha^rH  The  Sweet  Shop  from  Andrew 
Shanka. 

LewiHion — Tlie  Lcwiaton  Ice  C:.-irr  Factory  has  been  purchased 
'  V   R.   K.  Cirig. 

ILLINOIS 

Qi I c ago— United  States  Candy  Co.,  116  W.  Kenrie  St..  has  been 
incorporated,  capita! '  $10,(100:  incorporators,  John  K.  Paaair. 
(lus  P.  Arglrie,  Jon.  Cummina. 

The  Chocolate  Trnffles  Cr>.  of  lllinolSjl24  .South  Clinton  Street, 
has  been  inoorp-iratn!,  capital  $3(.0D0;  to  manafacturr  and 
deal  In  confectionery  products.  Incorporators:  Charles  G. 
(!k>odalc.  M  J.  Harlan  and  Earl  J.  Garey. 
ITie  Fort  Dearborn  Candy  Co.,  1 1885  North  Halstead 
haa  been  incorporated.  capitaJ  ISiiOIIO:  for  the 
of  eaadlaa  aad  aanftcliaaa.  umsyoratata:  Frank  A. 
Joha  L.  tawrenea  and  E.  S.  Anvcwa. 
Reliable  Candy  Co.,  711  West  14th  Staat.  haa  baaa  it 
aied.  aap4ta}  51  <rn  I  ncOt^ralhiai  Wl^  Bikatf. 
Uahkorn,  Matthew  Uerman. 

Mlnti  &  Co ,  g)<so  Commercial  Ata*  asaf aedaMfy  pad 
Inoorporated.    capital   %lOfia>.     laearpanima,   Mada  IHBUt 
Ifatban  Mintt.  Meyer  Katsndica.  

Tha  Dk  GbNsia  Chady.CB^  MS  Watt  Kmtc«  Siraet.  haa 
been  Inearparated.  capital  VSJmt',  to  manafactnre  and  daal 

in  e^nfectmnerv,  etc.  Itioorporators :  A.  J.  Goldfine.  M. 
Slonno  and  F.  Die  Giorgio. 

T1i<-  Madlin  Chocolate  Co.,  has  filed  notice  of  increase  ia 
.  ar'ital  fnnn  |S5A>  to  UO.mx 

Tlie  frvina  Berera^  Co.,  Inc..  has  been  Incorporated,  capital 
tlOOOO:  to  manufacture  and  deal  ia  soft  thinks.  Incorporators 
WilUam  C  Wolff,  Maurice  J.  Natbanaon  and  E.  Roam  berg. 
DcKalb— Burke  *  Charles,  proprietors  of  the  Peerleaa  lee  CVaaia 
factory  fi'?  thrre  vears,  have  di^jvyied  of  their  inlereats  ia 
the  basliicis  to  Hav«  Hroi':rr»  of  SicTllriit,  nuking  about  th« 
fifth  time  this  6rm  baa  bought  the  businesa  fnni  Burke  A 
CiMrIca, 

ETaaaMD-OnBrcail't  Tta  Bean  haa  haaa  apaaad  at  O  llaite  Sl 
niMAMA 

Naadham-Wai.  Moare,  aaafcetioaery.  aaM  aul  ta  <VH11a  Owcna. 

IOWA 

Divrr;iort— The  purchase  of  the  Harr  Dairy  Company  irttcrcsts 
at  S18SM  Brady  Street  by  the  Davenport  Ice  Cream  Coca- 
pany,  a09->tl  Eatt  Sccaad  Svaal,  aad  the  merger  of  the  twa 
coneema  into  one  plant,  haa  been  aanouoccd. 

Montrose— J.  Choalet,  confectionery,  sold  out  to  Mm  Schuster. 

rAHSAS 

Topcka— W.  P.  Conklla,  ooafcctaonrry,  aold  out  to  M.  A.  Scatt. 
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iMirrllle-The  Uncle  TUm  CMy  Cu.  hM  btca  Mf^ei 

S.  L.  Noimao.  Thoout  F.  Leverctt  and  W.  F.  BuT*inlc!e.  to 
wi.]!S«   "Sunfu  ''"^.^"^        t»iHlie»  «nd  confections. 
''*™?*T"^l'!?f'"  Totacco  &  Candjr  Co.,  hat  been  incorporated, 
WWD.    iDOorporatori  K    V.  WiUiMHW  Pt  A.  Goff,  J. 

A,    *  ^.  — -     ...  LOOISIAKA 

Alesaadria— TIm  Mint  C»U  Co.  of  Louisiana  la  plMlrtlll  te 
the  eatabliahoient  of  a  bnncli  plant  for  the  maattfaetnre  of 

bcTcrage*,  estimated  to  oo«t  aSoul  $30.1500. 

HAINE 

Anguita— N.  H.  Condoi  &  Co.  has  opeacd  .in  ice  cream  potior  at 
221  Water  Street 

HARYLAMD 

Balttmorc— The  La  Mere  Chocolate  Company  il.jinbacl<  &  Zlcmers) 
Kt*  porcfaaied  the  four-story  brick  warehouse  at  417-419  Weit 
Conway  Street,  After  the  necPMary  ln-.;irfjvcrncnrts  li.ive  been 
made,  the  building  wil!  l>e  u.»rj  .-5  .-.  ir.inulacturini;  ;iUnt  for 
chncolate*. 

Old  Homestead  Dairy  Co.,  lOOB  Calvcn  Buildiog.  has  bcco 
iocorponted,  caidtal  $10O.(XO:  t»  ■uMEKniK  and  4c«l  la 
ice  cream.  Incorporators:  Francit  A.  am!  F.  M.  lAiEenby,  LonU 
Sncsil  and  Jo4eph  D.  Stark. 

The  Hammock  t;:iiooolale  Co.,  l&T  Bo',-.  1.  >iT  rt,  haj  been 
Inoorpotuted,    capital    $10,ffl»;    to    mjiiuiactutc  deal  in 

CUdies  and  confrct inn«.  Irc,,ri>  rjt.  rs:  Howard  UIgdon,  Foster 
Ha  Fan«ce:t  and  Trnnvw.n  I-"..  Hanuiiuck. 
The  Plttsbursh  Confectionery  Co.,  Inc.,  UM  South  High  Street, 
has  been  Incorporated,  capital  H/W;  tO  aMBniaclun  ami 
deal  in  candies  and  confeotiOBIk  Imorporaton:  I.  airi  H. 
Kuff  and  Abraham  K'jtl. 

MASSACHCSETTS 
Boaton — Upham's  Comer   Spa,  coofcctlona  and  toft  drinkt  has 
been  incorporated,  capiul  iiSJtW:  iDeoiporatarai  Peter  Birfideai. 
Georee  P.  Anastos,  James  W.  Mllue. 

The  Magnetic  Drink-Mixer  Company,  liqul'i  nrlirlng  machincnr. 
has    been    organiicd,    capital   %h,SiU  :    :ri<:.jrp.irat/jr» :    Burr  W, 
].cy»on,  Cora   13.   Carlland  and  Forcal   .\.  StamUroolt. 
AlJantic    Extract    Co,    extracts    and    bottlers'    fuppUet;  hat 
been    Incorjvr'riicd,    cipltil    $10,00D:    incorporators:    Martin  It. 
Leibell.  Nathan  Kabln,  Jamea  V.  Dwycr,  and  John  E.  Caria. 
Ik*  Paoel>e  Phc)ps  Caramel  OoOMMr  haa  Itaacd  the  two 
cnttre  buildinas  at  82-90  RIciimoiid  Street,  and  will  occupy 
the   premises  Tor  the  manufacture  of  confectionery. 
\\h!-i-    Ciub    Bereraxe    Company,    non  ■  splri  t  uoia»  lieremfres; 
capital,    $ia),aoo.     Incorporators:    Nicholas    A.    Trent,  James 
S.  Stacey.  Wiltlam  S.  Ancclea  and  Henry  J.  Ziolkowtki. 
Baockton — De  Luxe  Candy  Shop  haa  been  incorporated,  capital 

V^aatlnitiaD-WeHwarta  Service  Stereo,  restauraots,  oonfcctioncry. 

etc;  capital  $30,000;  incorporators:  Straty  N.  Sriit"«.  l'eT-»eT>bone 

Sculos  and  John  T.  Harris. 
Haverhill'-Oiartea    Burleifh,   M4   Winter   Sticct,  ooDfcttloDery 

aad  tobacco,  6led  a  voltmtary  paritioo  la  baaloi^Mf* 
Mcdtray^Harriet  C  MtMray.  eaady  aod  taatb  wuom,  ba  filad 

a  petitloii  in  bankn^tcr. 
IMmcield— 41.  L.  Kcndrlck  Osatpany,  has  been  tooorporated,  capital 

fSOUOOD;  to  deal  In  candy,  confectionery  aad  kiodred  prodiicta. 

^Mg^ratan^  Horace  L.   Fairbanks,   Quj  S.  Moaa>  I>WM 

XZCHIOAX 

Datialt— The  La  a  11;!  ale  C^a<aationary  opened  at  WO  Lawndale 
Avenue. 

Fred  Sandcts  will  open  a  ooofectionery  bualoesa  at  28  Fort 
Street  West. 

Lansinf— A.  D.  Kintey  opened  an  ice  cream  aoft  drink  aad  coo- 

frctiunerr  business  at  VB  N«w  Onod  Aw.  ... 
Oatonagnn— W.  A.  Jamison,  CMtfMttooarT*  IhW  bCCa  ntmOli  Bf 

Stephen  J.  Lorangcr.   

Mmmof  A 

Atwatcr^P.   J.  Gallet,  COnfcrtjoHWy,  mM  Nt  (0  fc.  S.  tirtfl 

and  Millard  FUher. 
Breckeoridse— Omar  Giarraa.  ooafoctfaatrTi  baa  beca  aacBBtMB 

by  W.  B.  Hart. 
Owsby— Otto   Bji-rWlund   will  open   a  cmfeclionery  h'aiht«. 
Dnhilh— The    Punty    Candy    Co.    has    i>een    tncnqior.i-ril,  cajii'.al 
|S0,000;   Inoorporatcra.  James  Pappas,  John  Chkkcr,  aod  Id. 
L.  Robtnton.  . 
Fencus  Falls— A.  B.  Anderson  sold  his  Interest  In  the  Blva  Wri 

confectionery  and  ice  crea.-n  hasrfneas  to  N.  A.  Lund. 
Iforri*— L.  I).  tl.immor.tl.  rtmleclii.nc!  y,  sold  out  to  F.  B.  Haytk 


Rulil.  Tr'4<+irl   Wight   a  conltxtioncry  business. 

■  .    sold  ~ 

[in    .mil    Ko'f  Rice 


I'lusniwr—Thoni  Nf>rNy,  cwifectionery. 


out  to  Theodot*  Thomp- 


Sbakopee— Jos.  J.  Schaefer.  conlectiooery,  aold  out  to  J.  A.  Faa- 
Stillwairr-^rank  Mitchell  opened  a  eonfeetloaary  and  toft  drink 

hn^lne»». 

MISSISSIPPI 

Durant — Ray   Drug  Co.,  wb   h   «       rrnrganued  and  pot  timler 
new  aiaiiai«aicai  a  fe»  ^  ago,  haa  inttallad  a  aaw 

loda  fetiataiit. 

MISSOURI 


niit   Into  a   new   venture  and  will  open 


We»t  P!.^tn!i— The  MiB«nur1  Dairy  Products  Company  ka*  brandicd 

a  wholesale  candy 

MONTANA 

Glcndive— <.ray  and  Malniln  will  open  a  soft  drink  and  cnnfec 
tionery  buaiacaa.  .        .  . 

Btiaanula— High  School  Candy  Shop  haa  heen  inconioratcd,  capital 

SIO.OOP  .  ,  . 

Scobey— Hr-rly   Hi  Stephens  Opened  a  eenfectioncry,  dgar.  and 

pool   business.  . 
Three  Forks— Three  Fork*  Candy  Co^  haa  been  iseorporatcd.  eapttu 

$li),ori.    Incorporator*  Fred  C.  BalUfd.  Charle*  A.  HUli.  Wm. 

Frascr. 


Wbita  aaUor  Mng-Mtm,  Goo.  Walhraric, 
oat  to  Alex  Brown. 

BBTASA 

Tonupaii— The  Bmiqiict  Soft  Orfnk  Patlar  baa  been 

James  McVeigh. 

VZW  TORZ 

Albany— The  Albany  Ice  Gream  Co.  bat  had  plant  prepared  for 


th«  GODttroctlon  of  a  aaw  tw»-atory  iee  ci«am  wiaaafacturia 
ylaat  la  ba  '    ~  '       ~       -  - 
about  nwMD. 


Auburn— The  Dajrytnen't  League.  Ijifayette  Street,  Utica,  N.  Y., 
has  work  under  way  Vjt  alterations  and  Improvrments  to  a 
factory  building  at  Auburn,  to  be  used  for  the  t^annf acttire 
of  ice  cream,  etc. 

Brooklyn — ^Suiar  Cone  .Vlanufacturinf  Corporatioa,  baking,  I'as  been 
incorporated,  capital  $10,000;  inciTporators,  J.  A.  Zui,  Y. 
.Sadacca,  X.  Sbouel. 

Hyifriiile   Soda   Kniinlain   .ManuiacturlnR   Corporation   has  been 

inrr.ri'oralr.l.  {■cipit.il  $12  WC;  itn;.jri).jralL>T5,  1).  ami  M.  Fucha. 
K.    M.  Sl.\\ir. 

Butfal<3 — Tlie  Rich  Ice  Cream  Co.  has  filed  notice  ol  increase  in 
capital  from  flOiV.^n  to  SJSO.CM)  for  expansion  purposes. 
Log  Cabin  Candy  Shops  have  been  Incorporated,  capital  $l,lOO,> 
OUU;   uuxirporaturs:   Walter   If.   Williams,   E.   l*reston  Brewer, 
Frank   G.   Kaichic.  Jr. 

The  IrLHiuoi"  CUndy  Co.  has  filed  notice  of  increase  In  capital 
fmm  JlO.rno   to   SIF.OX)  for  expanslnn  imrpofrs. 

Jamestown — The    (liautauqua    Confectionery  h.i'    b<  rn  incor- 

porated, capital  $£1^000.  to  manufacture  and  ileal  In  confee- 
tinnery  products.  Incorporators:  W.  S.  atid  A  D.  Nile*  aad 
A.   W.  Darison. 

New  Yurk — The  Herman  Extract  Corporation  has  been  Incorpor* 
atcd,  capital  %'.0.'X>->:  i  j  manufacture  and  deal  in  \>ever»ge9t 
etc.  Inorporators:  £.  Lembergrr,  \V.  Fratikcl,  and  C.  Suss. 
The  Ijndt  (!5ioco!ate  Ctimpany  has  taken  over  the  store  and 
basement  at  .»  and  41  East  Twelfth  Street. 
The  Mtxobcater  Machinery  Company,  IdC,  i»  Eaat  102od 
Siraet.  filed  icbednlea  In  baokruptcf. 

The  Kaplan  Bcverarc  Company  haa  been  fneorporeted,  capital 

$7,5t<>;  to  manufacture  *ofi  drink',  heveiafrrs,  etc.  Incorporators: 
A.  Kaplan,  M.  D.  a:..l.  K.  F.  .N.t/l.urf;. 

Sanitary   5x>da  Sli'j>i>s   have   uccn   incotporatcii,  capital  $$,000; 
incorporators,   L.   Zankel.   H.   Sambcrg.   O.  Fcilcr. 
Niagara  Falls— Falls  Candy  Coniiiany  haa  been  incorporated,  capital 
S^O.aiO;  tncorporalors,  P.  A.   Rkhmond,  L.  J.  Lorm*  Jr.,  J. 
OKeeftf. 

Schenectady— Presto  Tee  Cream  Equipment  Corporatioa  hat  been 

incorporated,  capital  JIO.OOO;  Incorporators,  \V.  L.  and  F.  X. 
Daly 

SouthanDlon,  L.  I— Ve  Apiwtite  Luncheon  has  filed  papers  oX 
dtaioiuiioB. 

TEXAS 

Houalon— Cbnareta  Candy  Co.  has  been  incorporated,  capital  |30,- 

000.  Incorporators:  L.  I.  Strry,  Mrs.  L.  L.  Sirry,  C  H.  Elliott. 
Sherman— The  A.  B.  C,  Candy  Co.  has  been  iooorporated,  capital 

nnffm  M  awnnfacture  and  deal  in  ooaf 

IflcatpaiMols:  Charles  A.  and  Thomas  B. 

WASHIirCTOH 
Seattle— The  Evergreen  Candy   Company   has  been  il 

capital  $1S,000;  Incorporators:  A.  E.  Nufcnt  and  C  S. 

tiiiiir  vuGiMA.  ^ 
Korganiowiy— Tiie  Sofeia  IharHaej  aad  aada  inll  baa  been  i 

on  Hl«h  Street.  .   

wncrasiw 

Beaver  Daav-ifbe  Olyaipta  Sweat  Shop  baa 

Street. 

Cedarb'.irg— Xlarkow   Bros,  opened  a  candy  aad  m 
in  the  former  Frederikten  buildio(.      ^    .  . 

Cedar  Grove— H.  E.  Stabdjrk.awnad  a  oanitaliaMfy  tarin... 

Curtiss— Franklla  Itea  apeacd  a  new  eaafectiaacry  aad  iee  caea 
parlor. 

Darlco-a.  H.  Carter  and  J.  R.  Wilklns  have  opened  the  Carter 

Candy  Company.  .     ,  .  .  , 

De  Pe  re— Henry  Toonen  opened  a  toft  dnnk  afar  and  oaady 

1  Miiiie!*  on  George  Street. 
Elkh        The   Burlington   Sweet   Shop  will   open   in  the  fertlier 

Smic  Bank  BIdg 
Janes .  lile— John  Conlcv   purdiasi-d   the   stock   of  Maunce  Dalton 
D.  and  L."  sweet  shop,  the  store  now  beinx  known 


at  IS  Vkwt 


In  the 
as  "Conley 
combination 


and  Leary's."  itr.  OaltcA  recently  apeacd  a 
agar  and  tobaooo  aiaia  a  aaMul  aada 


fountain  in  the  Myel'a  boUl  block, 
n— Ronun    ScMlidt   aald   bla  4 


Xewakum 

Alex  King.  .     .      '    _ 

Mar«hfie!d— Hen  CrarrSseh  wi!l  open  a  candy  factory  at  a»  East 
Fourth  Street. 

Milwaukee— Acnte  Candy  Ctj^jration  has  been  mcorporaled.  capital 
|t,0aO.      Iitoorporator;:     F.    ('.    Zacber,    Clara    Zachcr,  Hugo 

The  Moon' Bereiaac  C«.  hat, been  inccrporated,  capiul  $U/)«0: 
Incvrporatora:  liediar  Reebadield,  Gnatav  B.  Faakc«  Btfty  A. 

Schufz. 


Musetid.T— Orover  Hardy 
Herman  Lamke 


hat   sold   his    soft   drink    buXir.ess  to 


Sdlletingerrillc^The  Stnrck  Brewing  Co.  has  purchased  a  boiU- 
inc  on  Rowcll  Street.  Iteaver  Dam,  Wis.,  and  will  fcaodcl 
it  for  an  Ice  crram  manufacturing  plant.    Tht  BcavcT  Dam 
plant  w'HI  br  eqitrpped  for  freriing  and  packing,  the  mixint  ta 
il.  nr   Hi   rt  c  S.rhV«ir.Rcrv  il]c  plant. 
Spring   Valley— J<^seph   Jaket  purchased  the   confectionery  aad 

restaurant  business  of  Maiwtca  Tie. 
Two  Rivers— Frank  T.  Tkdach  vurchatcd  the  lea 

from  W.  J.  Ran.  . 
«^terlown-«.  C  Bianat  apeacd  a  aeadtati  -- 5-   -j-   _  . 
Whiiewatei^Jo«iii  Albion  opened  a  caady  baaiaeaa  ia  the  Sacib 

bakery  hnilding. 
Wyocena— Jacob  Flen>lng  has  bought  Wt  D*W 
ery  and  soft  drink  slock  here. 
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^afent^  and  Trade  MarKs 


PATENTS 
Granted  September  20.  1921 

IJHiSn— Frank   A.  j»hillippl.    at,igi..r   of  um-hill 


to  J.  Smr 


Cnidr  rafuliit 


  -_.  „     .  of 

Kincklncr.  Pmimuwh,  i'a.    Wjtrr  ci.i  Icr. 
M9J.<l>-Kor»  Williims.  S|>okanr,  Wa&h.  Mixer. 
l,W.4Sr-<;"*!a%-  K   Mavrr.  U  iiriam  a  Andrew*  md  Akx  Vietor 
tuiii.v.  Lhi.jK".  111.    iirverace  Mkiitr  oHrterial  ud  pro- 

crsa   ui   pftKiuclng  same. 
Un.MM— Fruiik   H.   lUiimgard.   Columbui.  Ohio, 
machine. 

4^,4(u— H'lr.^ri-  K.  Curti*  aad  Loui*  T.  Hiintert  ma 
ont  tlnri!  to  John  1.  O.  Btlatol»  ~ 

capping  niftchlnc. 

Granted  September  27,  1921 
l^l,«S>— Alexander  Umileldi  Berlin.  Ccrmany,  aMinor,  br 

aMixnmcMa,  la  1km  Chcnlcal  Feandatiott,  loe.  Niitrimant 

oonulninr  albmaas  sod  the  netbed  «<  pradueinK  it. 
l,fil.7U— Harry  C.  Atwood.  AfdaMt^  Oltla.   Hand  aatenektn 
ljn,9lt— LivinRiton  A.  Tbampaoa,  waMkaaha,  Wk.   Oaadr  and 

method  ui  proitnelac, 
tillt.M$--Jtiim>  J  .vioioniiicr.  Oak  Flark,  IIU  aaaignar  la  MoiMiniar 

Wt's    Co,  Chlcafa.  III.    PMecaa  of  taadnc  wik  and 

milk  product!. 

Granted  October  4.  1921 

1,J9!.41?— lohn  C,  Gihbi,  Lanuiler,  Ice  cream  freercr. 

1,39J,518— Ik  jrgc  R.  Paranl t  .1  i.  nl.  Calif.  Fruit  [iitlKig  machine. 
I,JSU,ir>— (icorKe    R.   Parauteau,   Ventura,  Cahf,     Kniie   (ur  iruit 

plitiiiK  injchiiie, 

tJM.s.'0-<k.v,Ke  R.  I'.iranteav,  Ventnra,  €alif.   F»vit  bolder  for 

piliiog  machine. 
}.jn.87S— Mofri*  Laatbaua,  New  York,  N.  Y.   Drink  miser. 
1,399,04$— lohn  W.  Sco««.  Enrlrwaad.  N.  J..  a*«icnor  tP  Arbuckte 

HrrtK  ,  \Vw   Vi.rk,   N     \'      f'nxoi  for  producinfr  soluble 

C^vri.  ^litr,*tr.i    i  urfcr. 

l.)St},l«e^'n<c>ma>  Sanviuliano.   Wllkei-Uarrc,  Pa.  Nut-blanching 
machine. 

I.Htl.2a7— Thomai  B.  Hunter,  Son  PmneiacOb  Cktif.  Apfaiatua  far 

cap-atcnuniM  raisin*. 
I.WI.IW  lawimii  C.  MeNutt.  aaaignor  to  Tht 

Tolciio,  Ohio.    Dispensirc  faoeet. 

l.JP1.47>_R«,.r!l    \\     Bprri.iifr,    Drlrrnl.    Mich.     Proce»«    for  the 

iiL.iiint-t.Iiir^'    el    Krape    ar:  !    utlicr    fruit  juices. 
1,393,4W— .\aUj»m    .Sontlhagen,    L^cvtunaione,    England.  Machine 
(or  coaling  efcoeoiate  boo  Mas. 


flltfr  Co., 


1.MI4V— /anwa  f .  f nraei,  Atlanta,  Co.    MacWne  far  wakint 
ice  cream. 

Qnated  Oetobv  li;  1981 

l.MJ,Wl— t.svrr.    !lr.r.1-».-n.   Vrw  Vr,-k,  N    V.  neater, 

},3N.IJ0— J'"'    r.  \\ '.<  , 'i.-;!,  ,.,»|,  (  1)  ii>,  a«?if[n(>r  of  onc-ii»lf 

lu  tinirge  W.  Aive.  Cleveland,  ijiiio.    Soda  fountain. 
tJHlJI-Winiam  Dale  Boat  and  Harry  II.  Miller,  Lm  Anfelea. 

Calif.,  aaiil  Ruit  a»i<nor  to  aald  Wller.    Roceaa  01 

PCCting  {mils   and  vcKelablea. 

TRADEMARKS 

Published  September  23.  1921 

i46)46S — Van  Huge  Co.,  Inc.,  Minneapolis,  Minn.    Driifrn.  Son- 
alcoholic,  non-cereal,   inaltleti   Severage  sold  as   a  soft 
drink  and  syrup  for  making  the  same. 
'I>r.  Swett  Root  Beer,  Inc  ,  Ttoston,  .Mass.    Design.  Root 
beer. 

149,161— The  \V.  T.  Waitner's  S-.n*  (  v.  Cincinnati.  Ohio.  "Li- 
mlniha."  Xon  al>.-'i''oUc,  mal'li^s.  n.unnj  lime  beverage 
sold  as  a  lol!  drink. 

14I,7S7— It.  Kellogg  &  &>ns,  Philadelphia,  1'^  Design.  Grape 
juice,  ginger  lie,  aanaparilla.  rOM  b<>r.  Ir-non  so<la. 

1S9,S4S— Los  Angeles  Ice  ft  Cold  Storage  Co  .  U  ■>  .Angeles.  Calif. 
"Dorado  Club."  Malt!r»»,  non-cereal,  non  alcoholic  bev- 
erages sold  as  soft  drinks. 

1$1J74— The  Independent  Breweries  Co,  St.  Louis.  Mo.  "I.B.C" 
R.iot  fiecr. 

ISI^W— ^.1*1  Ar.tnr.to  Bevcraire  Syrup  Co..  San  Antonio,  Tex. 
"Chlc-Chtc."  A  mn!t!ri»  ri'.>n-in!  xlcating  beverage  and 
ajmp   frjr   Tnnkms    thr  >:iTtir, 

Published  September  30,  1921 

MO.lfi!^  l>'KoIits  Kini  Zurthcr  .S.  .\  ,  i  I  n  M  -r  i  « .  S»;trer- 
land,  De?ii;:i.  t^i  icuUtc  and  cui:>>a  fur  bcYcragc  pur- 
fioaea,  etc. 

I#,K»-jacob  BntiiTK,   Torrlnfteo.  Cbnn.    "llsnna."  Candy 

and  cboeoiale  bar*. 

PtfUUMd  OcMbcr  %  1981 

tUklM-Arthor  Whtttalier,  Mancheater,  Krgland.  "Seaqnlto." 
Knn-ateoholic,  (Mtn-ccreat,  malltets  rxtracit.  ettcncc*.  and 

prrrmrrd   i.vr(ip>  uscd  in  and  for  carbonated  and  atlll 

.in-.'-...  'tr. 

1<J,01^H     II     l.ik-iri.    BuiIin«ion,    lows.     Design.  "Missouri 

i'rulc  "     C.    i  t  ntratril    r.xiract    ul    malt    »UKjr    f:>r  ft«d 


[iurp"*r* 
J4S.4,t>-Oi««:ar    E     M  ^ 
Brew."    -V  f" 


Sin    Francisco.    Calif.  "Tre-Malt 

nhr,Ilc,  malt  bcvcrjue. 


PubUahed  October  11.  1921 

UMSO— Fruit  Valley  Corpon  ;  -  .  Kuchr^ier,  N.  V.  "Jel-Ade  " 
Fniit  product  voaipusrd  o4  pectin  and  a  fruit  acid  or 
other  organic  arid,  which  food  product  when  cembtncd 


Pa. 


•Red   Fax"  and 

Design.  Not;. 
sail   drink  a' 


with  the  proper  amonnt  of  aufar  and  water  wtll  far* 

Jelly,  etc. 

-Eng  Skell  Co..  Inc  .  San  Ffai,.!?.  o.  Calif.    "Mao-Mav:^  " 
.voring   compound   for    use         iiM*i   syrups,  ^^ri^l^a. 
confectionery,  etc. 
MljOa— Louis  Kotenricld,  Chicago,  V.\.    Design.    "Sttoay  Broafe* 

Canned  irull,  canned  condensed  milk,  etc. 
143,411— Thomas    Shortis*.    Toronto.    Ontario,    Canada.  Oe*ig& 
Confectionery. 

lU.g83-^Mct7irrr  Ilr  rher.,  Dallas,  Texas.  "Cre  Mil-Uac"  A 
n;,lk   ilrinV  fruni  sweet  milk, 

144,  (»th-Muii  Cum  C<j  .  Ir.c.  .New  York,  N.  Y.    Desiicn.  Cbewlsg 

mim. 

MW73— Brewster    S«  n"    C  .    N>»ark.    N,    f.  Design. 
Maid."    Plain  chocolate,  milk  chocolate,  etc. 

145,  t$4— Hawaiian  Pireapple  Co.,  Ltd.,  Honolulu,  T.  H. 

Francisco,  Calif.    "Summer  Land  "    Canned  plnenpfrfc. 
J4<,<&«— Hawaiian    Plnca(»ple    Co,    Ldl,.    San    Francisco.  Calif. 

"Iloncv   Dew."     Canned  jii iicaiip'.e. 
146,690— <.urti»i  Candy  Cu.,  Qiicago,   111.     "BU  "    Ch  <olat« 

coate'i  candy   having  a   inar!ilii:ian'jw  center. 
M|^41fr— VVa-ker    I'ruperties   Association.   Austin,   Tc\a,.  Deadgn. 

Canned  chili  con  carni  and  canned  hot  tamales. 
14IJM  Roberiaon  Candy  Co..  New  York,  N.  Y.    Design.  Fntt 

tablet*  and  other  candies. 
118,81*- The    Ri-r|    For.    Co..  Providrncr 

,lrslffn.    ii.nvcr  ale. 
I4»,l.*>— liai.K     M      Fleischer,  Pittilu: 

.ilfiihnl'.c.    maltless   bevrra>,-r  .v 

^'avonng  fr,r  same. 
14«.706— Thumas    B.    Kane,    Philadelpiila.    Pa.     Design.  "Army 

and  Navy,"    Nun- alcoholic,  non-cere«l,  malilesa  beverage* 

•old  a*  soft  drinks  and  syrups  for  maklrw  the  aame. 
14t.709— John  Mulherri  Co.,  San  Francisco,  Calif.    Design  "Peer- 

li'SS  Brand."    Non  alcoholic,  non-cereal,  maltless  berera^. 
IM.OT— Standard  Bottling  Co..  Newark,  N.  I.    "Orangr  Blossoxr.*."* 

N'on-alcoholic,  non-cereal  m-ittlrn  beverage*  sold  as  •oft 

UO.S66— I^ltterion  Mineral  Water  h  Beverage  Col,  Chicago.  III. 

"m-Ra."   Non-alcoholic,  moltlccs  beverages,  sold  as  aoft 

drinki  and  syrun*  (or  maMng  the  same. 
ISOlffO-LiiRpert  Bros  .  Inc  ,   New  York.  N.  Y.  '^Oicrri-SeiL' 

Non-alcoh'ilK,    maltlrss    bcveniO   flaVOtod  wUh 

juice,  aold  aa  a  soft  drink. 
»l,Ur-Anhceacr-B«adi.  Inc..  St.  Loirfa,  Haw  Deaiga. 

Maltlea^.  earbanatcd  choeolata  barcrage. 

PubUshed  October  17.  1921 

119,9S6— Pabst  Brewing  Co.,  Milwaukee,  Wis.  "Blue  RibW.." 
N'on-alciih'>lic  M'ilt  s,vrup  for  the  production  of  a  cereal 
mall  ^evrr,4gc. 

l«,gSO-Nevin  Frank  Co..  Butte.  Mont.  "Alco."  NMi;aleoiM»lK, 
maltlea*.  non-ccreal  beverage*  aald  aa  am  drwka. 

ItJ.tfO— August  Ktthnlenr.  Sharon  and  Farrell,  P*.  "Ma-IUL 

.N'on  alcoho'ic,  non-cereal,  maltless  beverages — nameljr,  root 
beer,  wirielle,  ginger  ale,  kola,  and  herb  beer. 

145,771— Kdw.  Dlrlil,  Nashville,  Tenn.  "Edw.  Diehl's  Catawhs 
Cnish  "  .N'.in  a  cobolic,  non-cereal,  maltless  beverages 
vild  as  a  ^  it  drink  and  syrups  for  making  the  same- 

146,527  <"alvin  I.vnde  Beardsley,  Rock  Island.  111.  "Cotaeocd 
Drips"  A  maltless.  non-alcoho'.ic  beverage  laid  aa  a 
snft  drink  and  extracts  and  syrups  for  making  the 

lSlLla>— Lewis  I"  rule-?!.  Pittsburgh,  Pa     Design    "Three  1 
A  ci:iin!nt..-.ri,in   M   mall   enirjct,   ''n;.«.   and   ni  I HOOt 
used  In  making  a  non-alcoholic  malt  beverage. 

ia,30S-Cerhard  Uaog  Brewerir,  Buffalo.  N,  Y.  Desrgn. 

syrup,  mall  extracti^  MM  malt  beverages  containing  less 

tban  one-baU  e(  ooe  por  ceat  of  aloobol  by  rolonic. 

Pafeaihed  October  Ml  Ittl 

lAIJI-The  Smile  Co..  Hinneapoli*.  Mian..  DeM>9  a*^.  ^ 
word  "Smile."    A  sngar  preparation  fi«in  fralt  acid  for 

making  sherbet,  ires,  etc. 
I«0,1.'<0— Tit*    Schuster   Co,   Cleveland,   Ohio.     Design.  Cniabed 

fruits    fnr   ns^    in    making   »»da    fountain    drinks,  fruit 

•yrups   for  t  .!■:  r  k-   :Yin-aIc<'h<^lic  mallleu   beverage*  sold 

as    soft    drin,:!        '.    fiuil    syrip    fir    making  beverage* 

cootaitriag  leas  tlian  one-half  of  one  per  cent  alcohol, 

and  th«  liewiaies   made  Iherrfrom, 
142.8J2-Eng-{*elt  Co.,  Inc..  San  Francisco.  ,CaltL    "Menlo.-  A 

flavoring   compotim!    iisnl    in    prcpanng   a.  nOB-alooboliC 

ma!tlr«s  bevrr,i|r<-   ar.f   alK.i  for  a  naa*af 

brverage  sold  as   a   vifi  drink. 

ima  ftatnr  as  precedins  I)cslk-n  and  the  words  "Roral,'  . 

t^0-rfrif(er  Bros.   Br^nklvn.   N    Y,    Design.    Barley  Ottlt 

**mp  for  use  in  baking  and  candy  making. 
l46.0W-Royal  Cocoa  Co.,  .lersev  City.  N.  J.    Design  and  ibe 

words  "Diitch  Maid  "    Coffee,  cocoa  and  chocolate. 
14«,873-Ca'^r-.<-t    Tardy    Co.    Oakland,    Calif.     -Baffle  Bar." 

n-..i;"lit<-   .-"a'cd  candy. 
149.7S3— Edith  E.  llarrer,  Canandaigti*.  N.  Y.    "Silrertone.  Ice 


M>JI>"-Oran«c  Crush  Co,  CJiicagc,   111.     "Like  oranges*  drink 
Ora.ie-  CnisH."     Non-alcoholic,   mallles*  bcverar: 
a.  v.ii  drlnki  and  aynipa  for  makiiig  the  oame. 

lM)o:i-  M  Iw aukee-Waukesha  Brewing  Co.,  Waukesha,  Wis.  "Fox 
Ilrail"    with    design.     Ginger    ale.    root    beer,  miitcral 

viater  and  vula  water.  n 

15U  l&S— Car  trcll  A  Cochrane,  Ltd,,  Dublin.  Ireland,  Cmtrell 
.\  (  ocl  rane."  Oinger  ale,  ginger  beer,  sartaparllla.  a'd 
^T.M'e-l  3i«!a,  , 

1" .71H_Tb  >nias  B  Kane,  Pliiladclphla,  Pa.  "Speedo  N re- 
s' r'-.oilr,  n<^n  ■  cereal,  malt  le^s  beverage  aold  as  a  s>^ft 
rfni.k  and  syrnp  fi.r  n:ak-ng  the  same.  _   ,      _  . 

;;:_ri4_Tl,c  St'ici-latid  Sjmltariutn,  SincelarKl.  Ind.  Design.  >a 
1-i-al  .ilVallrie.  saline,  carbt.'ijted  water. 

1«.»T7— Roscoe  llaegelio  Co.,  Santa  Rosa,  CaUf.  "Redwood. 
Oder,  grape  Jnloa. 
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SPEED 

PROMPTNESS  in  service  'is  a  virtue  second  only  to  cleanliness* 
While  speed  is  partly  dependent  on  the  efficiency  of  the  dis- 
penser, it  is  essential  th<it  the  ik  hnnical  features  of  the  foun* 
tain  should  be  remarkable  for  case  and  rapidity  of  op<"ra(ion. 

in  the  GUARANTEE  Fountain,  the  syrup  pumps  and  draught  arms 
operate  easily  and  instantaneously.  Full  streams  fill  glasses  rapidly 
without  splashinfiT*  hitches  annoy  and  delay  the  dispenser  —  4kll 
supplies  being  concentrated  and  easily  accessil)le. 

It  is  a  pleasure  to  see  a  fast  dispenser  working  behind  «  GUAR> 
ANXEK  fountain  during  a  rush  period. 

Send  for  the  eataloff  In  colon 

Fountain  Specialty  Company 

OFFICES:    125-131  WT^T  AUSTIN  AVE.,  CHICAGO 
FACTORIES:   GKANU  11AV£N,  MICH. 
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Want  Ad4: 

RATE— Ow  chirge  for  Ihoe  Wint  Adi,  all  daMlficitioiu,  it 
.«!  00  an  ianie  for  25  wordi  or  lc»»,  additional  word*  4c  each. 
PAYMENT  in  all  caica  ahould  accompany  ihe  order.  Add  lOc 
If  aniwer*  arc  to  b«  forwarded. 

DATES-THE  SODA  FOUNTAIN  it  litued  on  the  IStb  al  each 
month  and  all  COf\'  for  WANT  AJ>S  muat  reach  u*  by  the  Sth 
of  the  month. 


Addrei*.  TlIE  SODA  FOUNTAIN 
No.  S  Park  Place 


New  York 


WANTED— A  live  man  to  lake  char|e  of  a  Sod«  Fountain  in  a 
jiood  PcniuyWania  town;  one  familiar  with  rvery  part  of  bad- 
nc»a— luncheonette,  the  makinf  of  Ices,  etc.  A  lood  position  for 
the  right  man.    Bon  Ull.  care  THE  SODA  IX)UNTA1N. 

SALESMEN  calling  on  Ice  Cream  Manufacturer*  and  Fountain 
Supply  Hontea  to  eairy  high  grade  line  of  Ice  cream  conea. 
Addreai  (X)NES.  Box  1(»6,  care  The  Soda  Fountain. 

WANTED — Salrimen  calling  on  Soda  Fountain  trade  to  handle 
a  founiaiD  acccMory— eaally  aold— big  commiaaiona— only  machine 
of  iia  kind  manufactured.    BOX  1097,  care  The  Soda  Founuln. 

FIXTURE  AALESSIAN  WANTED 
Store  equipmrni  naletman  to  rrpreaent  our  complete 
line  of  CI>OTHING  CAHINETS,  UNITS.  SHOW- 
CASES, WINDOW  FI.XTURES,  ETC.,  in  territory 
which  will  be  open  January  Itt.  Prefer  man  ex- 
(icrienced  in  thia  line,  although  one  baring  experience 
in  similar  Knc,  with  abilit^r  to  make  good,  will 
receive  consideration.  Straight  rommiaalon,  with 
drawing  account.  State  full  particular*  In  firit  com- 
munication. All  repliei  atrictly  confidrntial. 
AMERICAN  FIXTURE  &  SHOWCASE  MFC.  00. 
ST.  LOUIS,  MO. 

SITUATION  WANTED— Soda  Fountain  and  Tea  Room  Manager 
with  highrit  referencei  covering  twenty  conaecudve  yean;  cap- 
able catering  fur  banouet*,  manufacturing  French  and  domeatic 
ice  creami,  syrupt,  preaerving  frulti,  running  kitchen,  markettnc 
and  buying.    Apply  Box  1JI2,  care  THE  SODA  FOUNTAIN. 

NE%V  MIXER  DEAL 
HAV'X  you  heard  about  the  attractive  nrupotltion  fmintain  iupply 
jobbcrt  are  offering  on  Malted  Milk  Mixer*'  One  Arnold  Mixer 
with  one  10  IS.  tin  of  Borden'i  Malted  Milk  fur  $17.S0— with  one 
25  lb.  tin.  53.93.  tlet  In  touch  with  your  jobber,  or  write  The 
Borden  Company,  J60  Maditon  Avenue,  for  detalli.  Attractive 
display  material  free. 

SPECIAL  ATTENTION— Dreg  atorea  aold  and  fomithed.  All 
ilaiet.  Poaitiona  and  employeet  fumiahed.  Doctora,  Dentiati, 
Velerlnariant  fumiahed.  Guaranteed  tervice.  F.  V.  KNIEST, 
Peter*  Tru*t  BIdg.,  Omaha.  Neb. 


Sodd  Fountain  Managers 

and  Dispensers  I 

When  you  want  a  Good  Position  try 
a  Want  Ad  in  The  Soda  Fountain 


FOR  HOT  SODA 

and 

Luncheonette  Depts. 

of  your  fountain  order  a  copy  of  the  new 

Dispenser's  Formulary 

which  supplies  more  information  on  these 
subjects   than   any    other    book  published. 

Price,  $U0  a  copy  postpaid. 

D.  O.  HAYNES  (Si  CO.,  -PubtUher^ 

No.  3  PARK  PLACE  NEW  YORK 
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"  TtKO-fn-Ont"  Syrup  7>ijpanjtr 

Soda  Fountains  of  Merit 

Before  buying  a  fountain  ask  as  to  flgare.  W*  may 
save  you  money— but  more  Inportaat  ti  ths  "rickt** 
service  our  fountains  will  give. 

It  Is  a  good  combination — economy  plus  servlce^bsCk 
fooad  In  a  Ralne  fotuitain.    "Quality  Relgaa." 

T.  C.  RAINE  CO..  Inc. 

58  Harrison  St.  New  York  City 

Factorr  and  Showrooia   612  Degraw  St.,  B'kljra,  H.  T. 
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'During  the?{clidays 

(Jme  cJvaUQualiiif 

Gfiernes 

noi  only  add  ike  -touch 
of  Color  so  apprapria  ie  to 
ik  e  Season  but  also  i/ie 
individual  "Jru  e  3ru  it " 
flavor  so  mucfi.  appreciated 
By  particular  people. 


J.  Hunger  £or  i  Smith  Co 


flOCHCSTER 
•  ITEW  YORK 

1 1]  I  Tiinigllg 


1874  .  G  R  E  E  N  -  1922 

MASTER  BUILT  SODA  FOUNTAINS 

STANDARD  FOR  NEARLY  riFTV  YEARS 


A  glimPie  of  one  of  the  many  new  designs  to  be  shown  in  our  1922  catalog. 

OUR  NEW  CATALOG  IS  NOW  IN  COURSE  OP  COMPl  ETION  AND  WILL  BS 
KKADY  FOR  DISTRIBUTION  AFTER  THE  FIRST  OF  JANUARY.  SHALL  WE  LIST 
YOUR  NAME  FOR  A  COPYP 

The  lurnslile  of  a  new  year  is  just  ahead.    Once  over  the  iKirder  line  of  1922  it  will 
be  but  a  step  to  Spring. 

The  coming  season  will  show  an  enormous  demand  for  soda  fountains. 
Without  question  if  will  cost  the  buyer  less  to  order  at  once  than  to  wait.  Nnthinu 
can  be  K^ined  by  deferring.    Prices  as  well  as  deliveries  will  become  uncertain  in 
the  face  of  the  Spring  rush. 

ARE  YOU  READY  FOR  THE  SEASON  OF  19227 

ROBT.  M.  GREEN  &  SONS 

1413-15-17-19-21  Vine  St. 
PHILADELPHIA  PENNSYLVANIA 
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BUSINESS  SUICIDE 

^Vlule  moiit  of  us  have  heard  the  story  of  the 
Fourth  Wise  Man,  the  tragic  history  of  the  an- 
eieut  mead  dLspenser  is  known  to  but  few.  In 
tike  olilen  days,  long  before  the  discovery  of  Amer- 
iSMf  the  land  of  the  Eighteenth  Amendment,  there 
Uved  in  the  Lfand  of  Judea  a  maa  named  Thad- 
Ifliai  Anaximenes,  who  made  and  aoLd  nmd,  th« 
home-brew  of  the  aiicients,  prepared  by  ferment- 
ing honey  and  malt  with  yea^t.  And  although 
rhaddeus  was  ver^-  scrupulous  in  milking  a  good 
bemr,  he  w««  ai9V«o]jr  in  the  matter  of  cleanliness, 
tiM  hMeels  of  the  air  often  finding  lodgment  in 
the  earthen  bowls  eontaiiiiiig  his  refreshment. 

And  it  came  to  psBB  tiiat  one  dtajf  aa  Pontius 
Pflate,  the  Governor  of  JMea  dm^aaig  the  rtSga  of 
Tiberin'5  r-)i-s.')r,  after  s{>ending  a  long  and  weari- 
aime  day  with  some  insurgent  Bolsheviks  of  his 
province,  was  wmniy  winding  lus  way  home,  he 
atapped  ait  the  eomer  shop  of  Thaddew  to  qnendi 
hii  lidxat  with  a  draugM  of  vamS.  ttahSpg  the 
bowl  to  his  lips,  the  Governor  drained  it  dry. 
But  imfortonately  for  Tbaddeus,  it  seems  that  a 
loeoBt  had  crept  into  the  bowl,  and  bemg  es> 
tretiH'ly  Inr'^'v,  lod'^i'rl  in  the  throat  of  tlie  Govorri<M", 
biting  biin  wiUi  vigor.  Somehow  tliLs  infuriated 
the  care-worn  Governor  and  he  motioned  his  at- 
tendants to  dispetoh  the  mead  seller.  Tbia  waa 
d(me.  Tboa  did  liie  eareer  of  the  ekmnily  mead 
dispenser  come  to  an  untimely  end.  Next  da>'  it 
was  officdaUy  announced  that  he  had  committed 
aniGidb. 

In  our  present  day  dispen.sers  of  modem  bev- 
erages can  hardly  commit  .'suicide  as  did  Thaddeua 
Anaxiniene.s — yet  they  <'!in  eommit  bu,finess  sui- 
cide by  being  persistently  slovenly  in  the  eaie  of 
the  8od»  fountain.  Dirty  glaases,  fbdl  wash  dotiw, 
sticlrv  counters  and  v,et  fables  nre  soime  of  the 
many  means  to  an  imtiraely  business  end.  Wise 
■Oda  fonntain  opf>rators  have  learned  that  cus- 
tomers are  attracted  by  neatness  and  cleanliness 
in  all  things  and  that  the  soda  fountain  which 
ni>l:.itps  the  message  of  sanitatiini  IB  the  one  that 
''brings  home  the  bocoo." 


CONBUllBBrS  TAX  SBPBALBD  . 

With  the  signing  of  the  new  tax  revi.sion  law 
by  Pieaident  Hwding  on  November  23,  the  ob- 
tfOKMNis  eo&8uiDer\i  tuc  oo  soda  and  foe  oraan  is 

rep<'alfd  and  revcniie  taxes  are  pla<v\l  upon  the 
manufacturers  of  soft  driaks  and  fountain  syrups. 
Sobdivision  fa)  of  section  600  of  the  Bevenue 
Act  of  1918  is  amended  so  as  to  place,  taxes  of 
nine  cents  per  gallon  on  finished  or  fountain  syr- 


ups, two  cents  per  gallon  on  soft  beverages  and 
nnf emunted  fnut  jnioea,  fire  cents  per  gallon  on 

sjTups  used  in  making  oarbonated  bittled  drinks 
and  four  cents  per  pound  on  carbonic  acid  gad. 
The  manulW-turer's  tax  of  five  per  cent  of  the 
value  of  candy  has  been  reduced  to  three  per 
oeot  and  chewing  gum  hae  been,  made  tax  nee. 
The  law  becomes  operative  Jenxtary  1,  lf)22,  until 
vAiidh.  time  foimtain  owners  must  collect  the  con- 
aamer'e  tax  mm  Sb  cOaBt 

Soda  fountain  operators  under  the  new  law 
must  secure  from  tlu;  Bureau  of  Internal  Bevenue 
certificates  of  registry  in  acoordanbe  with  the 
rules  tx>  be  made  by  the  Oollector  of  Intenud 
Revenue.  These  certificates  of  registry  must  be 
postetl  in  the  stores.  If  a  fountain  owner  fails 
to  register  and  prepeireB  home-made  i^  rups,  as 
dMxnlate,  omnge  or  knan,  he  will  be  liable  to 
a  fine  of  $1,000.  Accounts  must  be  kept  of  all 
home-made  syrups  produced  and  monthly  sworn 
statements  with  required  tazfla  mMt  be  eant  to 
the  Bureau  of  Internal  Revenue. 

Regulations  governing  the  adiuiuistraliou  of 
these  new  taxes  will  probably  be  issued  shortly 
and  will  be  printed  in  tiiis  journal  aa  ideaaed. 
Many  cKffienH  {jueoliona  will  ariae  in  the  actsoal 
operation  of  this  law  and  all  persons  interested 
should  be  careful  to  study  regulations  as  issued. 
•  Perhaps  the  chief  difficulty  from  the  foontain 
operator's  standpoint  in  this  law,  the  text  of 
which  Ls  printed  elsewhere  in  this  issue.  Is  para- 
graph (e),  which  reads:  "'Upon  all  finished  or 
fountain  syrups  of  the  Idnds  used  in  mamifac- 
turing,  compounding,  or  mixing  drinka  eoramonly 
known  as  soft  drinks,  sold  by  the  manufacturer, 
producer,  or  in^rter,  a  tax  of  nine  cents  per 
gallon  shall  be  levied,  aaaessod,  oolleoted  and 
rmid."  The  question  ariaea,  who  is  the  manu- 
facturer of  "finiirtied  or  fonntain  syrups,"  the 
manufacturer  of  the  concentrated  syrups  or  the 
retailer  who  dilutes  these  coofcentrated  s^'rups  with 
mirple  syrup? 

According  to  a  statement  issued  ]>}■  the  Na- 
tional Mflflufat»turers  o£  Soda  Water  Flavors, 
"The  bottler  or  fonntain  man  mixea  these  eoo» 
eentratea  or  extracts  ■with  three  or  more  parts 
nf  srim>le  syrup  and  thei-eliy  maiuifiu-tur«!  a 
III  ish  xl  or  fountain  syrup  upon  which  he  is  re- 
qoixed  to  pay  the  aynq>  tax."  TUking  an  oppo> 
Bite  view,  "Dr.  Wiffiaan  C.  As^dlnwn,  Ghamnan 
of  the  Legislative  Comrnittee  of  the  Kintrs  Coun- 
ty (N.  Y.)  Pharmaceutical  Society,  and  one  of 
the  be«^  irtfonned  men  on  legislative  matters  af- 
fecting tire  re*;in  swla  and  drug  trades,  has  stat- 
ed that  in  hi.s  opinion  the  dilution  of  concen- 
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titttod  fountain  syrups  with  simple  syrup  floes 
not  in  any  sense  of  the  word  constitute  a  manu- 
facturing proceas  and-  ^tmk  tiie  auuiiifootarer  of 
the  coneeutnted  qmips  k  jequiged  to  pay  tiie 
tar.  nda  is  a  v«ry  important  maMer  to  tne  faiim> 
tain  operator.  If  tJie  manufacturer  of  the  I'on- 
centrated  syrups  pays  the  tax,  he  will  be  obliged 
to  raise  his  prices  to  the  retailer,  who  will  tblUS 
indirectly  bear  the  tax.  But  if  the  ret^iiler  raj's 
the  tax  after  diluting  the  concentrated'  syrup  with 
aiinplia  mrrap,  instead  of  nine  cents,  the  tax  meas- 
in!«d  in  taima  o£  tax  on  oonoent raited  ayriw,  will 
aiDonfflt  to  Iwwulj'-flov'en  oents  or  wtm.  xinu  it 
is  seen  tJiat  the  quo.'ition  of  who  in  the  manufac- 
turer of  the  "finiBhed  or  fountain  syrups"  is 
eKtrenoctly  imiwitant. 

But  notwilhstandinp:  the  fact  that  these  new 
taxes  will  add  to  the  cost  of  frxmtain  .5\ipplies, 
most  operators  will  be  plad  to  be  rid  of  the  bur- 
denaome  oooaumer's  tax  on  soda  and  ice  cream. 
The  eonamner^  tax  imposed  a^  great  anMNist  of 
detail  upon  soda  shop  owners  and  was  thoronghly 
disagreeable  to  the  public.  Very  likely  the  gen- 
eral <Bala»w  wUch  greeted  this  form  of  tanrticii 
iras  an  important  factor  in  its  repeal. 

One  outstanding  feature  of  this  tax  revMon 
law  is  the  absenex?  of  taxes  in  any  fonn  on  ice 
fiiicnm  Thus  it  would  appear  that  our  legislators 
Iww  beoome  eAieated  to  the  ^t  that  iee  erMm 
h  a  food  and  not  a  luxury. 

"Wlule  in  some  respects  these  new  taxes  are 
miBli  more  tolerable  tban  the  boiiBumcr^  tax, 
nevertheleas  they  aira  unfair  in  tbat  tlMif  .arB 
levied  against  a  few  iudtutries  to  the  entoiion 
of  many  others.  In  face  of  the  demand  on  the 
part  of  tbe  public  for  lower  prices,  the  increased 
90tt  of  anppUea  anA  tlia  wagea  now  p'rovaQ- 
ing  in  the  soda  field,  it  seems  tha.t  Congress  is  at- 
tempting to  make  the  soda  industry  goat  to 
carry  i&e  immwiwia  taxes  rendered  iiaoMwry  by 
past  inefficieniqr  in  lAie  Federal  Govwunent 

The  repeal  of  the  oonaomflr's  tax  on  iee  ereann 
anil  p^^ia  affords  ^'reat  .satisfaction  to  Thk  Soda 
FouKTAW,  winch  from  the  start  was  opposed  to 
tUa  fonn  of  taxatka,  oarrymi;  on  an  ineeaaant 
canfMign  for  iCa  n^r^nl. 


LOCAL  TSADB  INfLinniCB8 

The  st8t«Ment  hy  Mr.  Trod  Eruae,  of  Beriniey, 

Cal.,  that  service  in  soda  and  confectionery  shops 
in  the  West  is  better  than  tlrnt  in  the  Ea.st.  printed 
elsewhere  in  this  issue,  ought  to  provoke  con- 
siderable diftcussion.  Mr.  Kruse'a  oriticiaoL  con- 
sists mainly  in  sa.nng  that  the  dfemnnd  for  lower 
priced  drinks  Is  more  pronouneel  in  the  T^ast 
Ijhan  in  the  West  and  that  the  eastern  wxla  shops 
are  mora  cnywvted. 

The  first  contention  of  Mr.  Kni.'»e  is  that  the 
peoi^e  of  the  West  demand  hipher  priced  drink.s, 
with  the  Baart  eatering  to  volume  and  the  West 
to  quality.  While  no  statiatiea  are  available  to 
aopport  the  opinion  that  WestemerB  havo  enW- 
TBted  a  hicrhcr  prieod  soda  ta.ste  than  have  Ea.it- 
flcnen,  the  aasertion  is  interesting.  Undoubtedly 
tmffe  eoodStiona  in  varioos  aeeUona  of  the  oonn- 


try  differ,  even  as  do  habits  and  customs.  In 
the  South  one  drink  may  tind  slight  preference, 
in  the  North  another.  We  hope  that  our  read- 
era  in  aH  aacitionB  of  the  ooantry  will  write  and 
tell  Thb  Sooa  FoDimiM  of  tiw  loeal  lihaa  and  dia- 
lik(s,  the  variooa  tnde  tendencies  whidi  exiat  in 
thoir  districts. 

In  regard  to  the  contention  of  Mr.  Eruse,  aoFO- 
ly  it  may  be  said  that  if  ea<?tem  soda  sliops  are 
eonlinnaJly  crowded,  the  soda  business  is  boom- 
ing, which  is  no  reflection  upon  the  merchandis- 
ing methods  of  eaatem  aoda  fountain  opexatora. 
In  many  of  the  Uago  eitiiea  in  the  Atlanne  Cooat- 
al  District,  fountain  opera t^ors  are  confronted 
with  the  problem  of  caring  for  great  numbers  in 
mA  hours.  To  provide  aaiRa  foe  owyono  at 
noon  would  in  many  cases  require  an  outlay  of 
money  on  which  there  could  not  possibly  be  an 
adefjuate  return.  Travelers  are  j>rone  to  visit 
only  the  basy,  bustling  sectiona  of  citiea  and  thus 
often  their  iniprepeioin  are  eROnooua  to  a  grantor 
or  Ian  dosrea. 

ICB  CSSAM  18  Afo<n> 

Since  the  advent  of  prohibition  the  consnanption 
of  ice  cream  in  the  United  States  bas  increased  by 
100,000,000  gaUona  a  year,  acoording  to  statSatiea 
gathered  by  the  National  Assooiation  of  lee  Cream 
Manufacturers.  This  ijicreivse  in  the  consumption 
of  ioa  mniii  ia  oqnivalent  to  nearly  one  gallon  for 
ervncy  man,  woman  and  child  in  the  ooimtty. 

FoOowfaig  aa  it  doea  in  the  wake  of  pnUbitlon, 
it  miay  be  thought  that  this  groat  expansion  is  a 
direct  result  of  the  closing  of  the  aaloons.  Yet  is 
such  antually  the  eaaat  "Wlrilo  1b«ra  an  nndoolit* 
edly  many  former  saloon  patrons  who  now  turn 
to  the  soda  foiuitain  to  quench  their  tliirst<s.  it 
would  require  a  great  stretch  of  the  imagination 
to  ooDeeiva  that  the  great  increaae  in  ice  cream 
and  aoda  salea  is  eaused  by  the  lloeh&ig  of  fomer 

tipplers  to  the  srida  fo-]^''iiTi 

The  chief  cause  of  increased  iee  cream  consump- 
tion is  the  growing  recognition  of  the  food  value 
of  this  product  snd  its  inereasing  use  in  p4ace  of 
other  foods,  especially  in  tlie  noon  lunch  of  office 
workers.  Delicious  to  taMe,  easily  di^n^ti  .1  .md 
«<datiTely  cheap  aa  compared  with  many  other 
fooda,  it  is  hot  natural  that  tUa  food  Aoold  rapidly 
gain  in  faror. 

PRIZB  FORMULA  CONTB8T8 

On  page  forty  tln-ee  of  this  issue  appears  the 
announcement  that  starting  wiUi  the  Jannaiy 
number  monthly  prise  fbnnida  oonteala  win  be 
held.  The  hest  fornnila  for  soda.  .TOndae  or  other 
fountain  8er\iee  rw^eived  each  month  will  secure 
a  prize  of  five  dollars.  All  other  formulas  pi|d»- 
Ksbed  wiU  be  paid  for  at  one  dollar  each. 

The  fountain  ha.«!  profitte/1  by  the  e1a=;ing  of  the 
bar  rooms  but  when  a  man  who  was  accustomed 
to  file  nfrfliiling  oonrtesy  and  uibanit>'  of  the  old- 
time  bartender  gets  the  niggardly  service  and  scant 
politeness  which  ia  sometimes  his  lot  from  the  aoda 
dispenser  he  knga  for  the  good  old  dR|f& 


Digitized  by  d<.>.  i^ 


DtcKMBEB,  J921J  TUE  SODA  FOUNTAIN  27 


New  Federal  Soft  Drink  Tax  Law 

Fmmiain  Openxhrs  Must  Peey  Tax  of  9  Ceftis  a  GdUcn  on 
All  Home-made  Syrups^Manufadurers  Pay  9  Cents 
a  Gidlan  on  Syrups  and  2  Cents  on  Bmrag^ 


THE  tax  revision  bill  wm  pasted  bf  Congrsss 
and  ligatd  on  Nor.  23  hy  President  Harding. 
Under  the  provisions  of  this  new  law  the 

obnoxious  consumer's  tax  on  ice  cream,  soda  and  soft 
drinks  is  rcpcali-rl  and  taxes  are  imposed  upon  nuuia- 
facturcrs  of  all  beverages 
made  from  cereals,  un- 
femcnted  grape  and  other 
jokes*  miaecal  and  table 
waters,  fonntain  syrups 
and  carbonic  acid  gas. 
The  law  goes  into  effect 
January  1,  1922,  until 
which  time  the  consum- 
er's tax  must  be  collected 
by  ret^lers.  Botdcd  beT> 
erages  will  be  t«ed  two 
cents  a  gallon,  fountain 
syrups  nine  cents  a  gallon 
and  carbonic  acid  gas 
foar  cents  per  pound.  The 
manufacturer's  tax  on 
candy  is  reduced  from 
fiva  pw  cent  of  value  to 
dtfce  per  cent  and  chew- 
ing gum  is  made  tax  free. 

Soda  fountain  oper- 
ators making  nny  of  their 
own  syrups  must  pay  a 
tax  of  sine  cents  a  gallon, 
most  secure  and  post  certi- 
fieatea  erf  registratioa  and 
must  nuke  montMy  re- 
ports in  duplicate  under 
oath  and  pay  the  neces- 
iaiy  taxes. 

The  ConmuasioDcr  of 
Tatemal  Revenne  has  not 
yet  ifsued  rc^julations 
governing  the  administra- 
tion of  this  law,  but  it 
is  expected  that  they  will 


not  apply  to  conjeBtntat  or  extracts  sold  to  <he 
bottler  or  fbmtain  man,  because  such  concentratca 

or  extracts  are  not  finiriied  or  fonntain  symps.  Hie 

bottler  or  fountain  man  mixes  these  concentrates  or 
extracts  with  three  or  more  parts  of  simple  syrup  and 
^— ^— —     thereby    manufactures  a 


Taxes  on  Mannfactorers 

1918  1922 

Cereot  Bevenget,  contaimng  less  tha» 
ettt-kalf  of  omt  ptr  tmt  of  akohol 

by  vobme    15%  2c  gal. 

Unfennented  fruit  juices  in  nalui^ 
or  slightly  concentrated  form  (not 
finished  or  fountain  syruf's)  ai\d 
carbonated  hei'crages  manufactured 
by  Mjt  i  /  concentrate,  essence  or 
extract  instead  of  fimthed  or  fom^ 

tain  syrupt    10%  2e  gal. 

Mmerol  or  MMt  mters,  v^uthor  emt- 
bomUed  or  not  {natwat  or  arti 
ficial)      2e  gaL  2c  gal. 

Still  drinks  containing  less  than  one- 
half  of  one  per  cat  of  aScohnl 
by  volume  (except  mineral  and 
table  waters  and  t>ure  appU  cider)  Mlooe  2c  gal. 
Fmkhed  or  fountain  tyn^  ncnf  m 
making  soft  drinkt-^Kken  told  by 
manufacturer    None  9e  gal. 

— xvhen  used  in  making  carbonated 

beverages  sold  in  closed  containers   Nooe  Sc  gal. 
—v>hen  produced  and  used  by  the 
mmmfitUmr  of  eorbonaud  kv> 

tr^t   Nooe  Segal. 

Carbome  acid  gas  sold  to  maturfae' 
inren  of  e»bomH*d  bevtragat  or 
to  pertom  eondttcling  soda  foim- 


Taxes  on  Retailers 
PMHiei  or  fountain  syrups  ustd  in 
making  soft  drinko  vdun  MOHH- 
factured  by  the  rrtoStr   Nooe  9c  gal 


be  issued  before  the  law 
goes  into  eiftc'..  Accorditigly,  fount;i;i\  owners  should 
communicate  with  their  local  Collectors  oi  Internal 
Revenue  to  secure  the  regulations  and  GCrtificatea  of 
registry  as  soon  as  available. 

While  the  law  is  clear  in  most  of  iu  provisiotta  hi 
sUting  that  the  manufacturer  in  all  cases  pays  tiie 
taxes,  some  difficulty  is  encountered  in  understanding 
paragraph  (c),  the  question  nri^inR  whether  the  foun- 
tain optrator  or  the  manutacturer  of  the  concentrated 
syrups  is  the  "manufacturer  of  the  finished  or  fountain 
syrups"  within  the  meaning  of  the  law.  This  is  a 
▼cry  hnportant  point  from  the  fountain  operator  s 
standpoint  and  will  remain  in  doUbt  until  an  official 
mfing  upon  the  matter  is  issued  iby  the  Commlssioaer 
of  Internal  Revenue. 

Who  Pays  Tax  on  Fountain  Syrups? 

In  the  opinion  of  the  National  Manufacturers  of 
Soda  Water  Flavors,  "this  tax  {paragraph  (e)  ]  does 


finished  or  fountain  syrup 
upon  whidi  he  is  reqnirod 
to  pay  the  smnp  tax.  It 
is  the  man  who  makes  the 

finished  or  fountain  syrup 
who  is  required  to  pay  the 
fax." 

On  the  other  hand,  Dr. 
William  C  Anderson, 
Chairman  of  the  Legia- 
lative  Commfttee  of  the 

Kings  County  (N.-  Y.) 
Pliartn.iccutical  Society, 
who  is  one  of  the  best 
informed  men  on  legisla- 
tion affecting  the  retail 
soda  and  dnq;  trader  said 
that  he  does  not  onder^ 
jtand  the  law  as  meaning 
that  the  retailer  must  pay 
a  tAx  on  diluted  syrups. 
The  manufacturer  of  the 
concentrated  syrups,  said 
Dr.  Anderson,  pays  the 
tax  as  a  manufacturer, 
for  the  mere  addition  of 
simple  syrup  can  in  no 
way  hr  construed  as  a 
manufacturinR  process, 
.'^(inic  tinjc  njjfi.  continued 
Dr.  Anderson,  a  ruling  on 
a  similar  case  in  the  Clia> 
toms  Department  was 
made^  hi  which  it  was 
held  that  the  dilution  of 
a  product  did  not  consti- 
tute a  manufacturing  pro- 
cess within  the  meaning 
Furthermore,   said   Dr.  Anderson   to  a 


None   4c  lb. 


of  the  law 

representative  of  this  journal,  if  it  were  fo  be  held 


that  the  retailer  pays  the  tax  on  dilnted  syrups,  It 
would  increase  the  cost  of  his  syrups  much  more 
than  if  the  manufaicturer  of  the  concentrated  syrups 
paid  the  tax.  Naturally  if  the  manufacturer  is  taxed 
nine  cents  a  gallon  on  concentrated  syrups  he  will 
increase  the  price  of  jiis  syrups  to  the  retailer  to 
care  for  the  tax.  But  if  the  retailer  were  required 
to  pay  a  tax  after  these  concentrated  syrups  have  been 
diluted  with  sugar  and  water  to  three  or  four  times 
their  original  volume,  naturally  the  amount*  of  tax 
paid  will  be  three  or  four  times  greater  than  if  paid 
by  the  manufacturer  of  the  concentrated  »ynq)s.  It 
would  be  to  the  best  faiterest  of  all,  said  Dr.  Ander- 
son, if  the  manufacturer  paid  the  tax  and  increased 
his  syrup  prices  to  cover  the  tax. 
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The  sectioiM  of  the  new  Uw  relating  to  the  soda 
iadititnr  follow: 

Tast  fli  tiw  Now  Law 

See.  60Z.  That  irom  and  after  Jannary  1,  1922,  there 

shall  l>e  levied,  assessed,  collected  and  paid,  in  lien 
of  the  taxes  imposed  by  sections  628  and  630  of  the 
Revenue  act  of  1918: 

(a)  Upon  all  beverages  derived  wholly  or  in  part 
from  cereals  or  substitutes  therefor,  containing  less 
than  one^lf  of  one  per  centum  «t  akobol  by  vol- 
ame^  sold  hgr  the  maaafKtarer,  prodncer,  or  impwter, 
a  tax  of  two  cents  per  ^lon. 

(b)  Upon  all  unfermented  fruit  >uiccs,  in  natural 
or  slighrly  concentrated  form,  or  such  fruit  juices  to 
which  sugar  has  been  added  (as  distinguished  from 
finished  or  "oiintain  syrups),  intended  for  consump- 
tion as  beverages  with  the  addition  of  water  or  water 
and  sugar,  and  upon  all  imitations  of  ailsr  mdl  fruit 
jiuces,  and  npon  all  carbonated  iMverageib  cooaonoBly 
known  at  soft  drinks  (except  those  described  in  stil>' 

division  (z)  ),  m.invifarturfd,  rnm;ioiindcd,  or  mixed 
by  tile  use  ot  concentrate,  essence,  or  extrac'i,  instead 
of  a  finished  or  fountain  sirup,  sold  by  the  manu- 
facturer, producer,  or  importer,  a  tax  of  two  cents 
per  gallon. 

(c)  Upon  all  still  drinlci»  containing  less  than  oaa- 
half  of  one  per  centum  of  tdcohol  hy  Tolnnie^  intended 

for  consumption  as  beverages  in  the  form  in  which 
sold  (except  natural  or  artificial  mineral  and  table 
waters  and  imitations  thereof,  and  pure  apple  cider), 
sold  by  the  manufacturer,  producer,  or  importer,  a 
tax  of  two  cents  per  gallon. 

(d)  Upon  all  natural  or  artificial  mineral  waters 
or  tafble  waters,  whether  carbonated  or  not,  and  all 
imitatioaa  thereof,  sold  by  Cha  prodaeer»  iMtiler,  or 
importer  thereof  in  botttes  or  othsr  dosal  awitainers, 
at  over  twelve  and  one^balf  cents  per  grfloo,  a  tax  of 
two  cents  per  gallon.  ^ 

(e)  Upon    ail    finishfd    or    foiiniain    sirups    of  the 

kinds  used  in  manufacturing,  compoiuding,  or  mix- 
ing drinks  conaanoaly  known  at  soft  dfido,  sold  by 
the  flunnfacturer,  prodncar*  or  Importer,  a  tax  of  nine 
cents  per  gallon;  except  tiiat  in  the  case  of  any  such 

sirups  intended  to  tisrd  ;n  the  manufacture  of 
carbonated  bcvcruKt---  s  jli  iii  L^ttlc^  or  other  closed 
containers  the  rate  shall  be  five  cents  per  gallon. 
Where  any  person  conducting  a  soda  fountain,  ice 
cream  parlor,  or  other  similar  place  of  business  manu- 
factnres  any  sinqls  of  the  kinds  described  to  this 
sidklivislon,  there  shall  be  levied,  assessed,  collected, 
and  paid  on  each  gallon  manufactured  and  used  in 
the  preparation  of  soft  drinks  a  tax  of  nine  cents  per 
K  iMni; ;  and  where  any  person  manufacturing  carbon- 
ated beverages  manufactures  and  uses  any  such  sirups 
in  the  manufacture  of  carbonated  beverages  sold  in 
ibottles  or  other  dosed  containers  there  shall  be  levied, 
assessed,  collected,  and  paid  on  caeh  gallaa  of  mdi 
sirups  a  tax  of  five  cents  per  gallon.  The  taxes  im- 
posed by  this  subdivision  shall  not  apply  to  finished 
or  fountain  sirups  sold  for  use  in  the  manufacture  of 
a  beverage  subject  to  tax  uiulrr  subdivision  (a)  or  (c). 

(f)  Upon  all  carbonic  acid  gas  sn'.d  bv  tnc  nianu- 
facturer,  producer,  or  importer  to  a  manuiacturer  of 
any  carbonated  beverages,  or  to  any  person  conduct- 
ing a  soda  fountain,  ice  cream  parlor,  or  other  similar 
place  of  business,  and  upon  all  canbonic  acid  gas 
used  by  the  manufacturer,  producer,  or  importer  there- 
of in  the  preparation  of  soft  drinks,  a  tax  ot  Sour 
Cents  per  pound. 

Sec.  603.  (a)  That  each  manufacturer,  producer, 
or  importer  of  any  of  the  articles  enumerated  in  sec- 
tion 602  and  each  pecaoa  who  sells  carbonic  acid 
gat  to  a  manufacturer  ol  cnrbeaated  beveraget  or  to 


a  person  condnctiflf  a  aoda  fooatain,  ice  erean  parior, 
or  other  sbaihr  plaee  of  bosbess,  shatt  make  noaddy 
returns  nnder  oath  in  dup<ticate  and  pay  the  tax  im 
posed  in  respect  to  the  articles  enumerated  in  scctaon 
602  to  the  collector  for  the  district  in  which  is  lo- 
cated the  princitial  place  of  business.  Such  returns 
shall  contain  such  information  and  be  made  at  »uch 
times  and  in  such  manner  as  the  ^^**"****mioBffrt  with 
the  approval  of  the  Secretary,  vmj  bgr  regolatioiii 
prescnbe.  The  tax  shall,  withovt  assessment  by  the 
Commissioner  or  notice  from  the  collector,  be  doe 
and  payatilc  to  the  collector  at  the  time  so  fixed  for 
filing  the  return.  li  the  tax  is  not  paid  when  due, 
there  shall  be  added  as  part  of  the  tax  a  penalty  of 
fi\c  per  centum,  together  with  interest  at  the  rata 
of  one  per  centum  for  eaeh  fall  month  foem  the  time 
when  the  tax  became  due. 

(b)  Each  person  required  to  pay  any  tax  imposed 
hy  section  602  shall  procure  and  keep  posted  a  cer- 
titicatc  of  registry  in  accordance  with  regulations  to 
be  prescribed  by  the  (x>mniistioner,  with  the  approval 
of  the  Secretary.  Any  person  who  fails  to  r^^ister 
or  keep  posted  any  certifieata  of  nglstty  itt  accord- 
ance with  soob  regulations,  shall  be  snbjcct  to  a  pen- 
alty of  net  more  than  $1,000  for  each  such  ofiFcnse, 

Sec  1400.  Sections  628.  629  and  630  of  Title  VI  of 
the  Revenue  Act  of  1918  arc  repealed  (being  the  taxes 
on  soft  dsiflli^  Im  cream  and  suailar  artidet). 

DEBATE  IN  CONGRESS 

During  the  discussion  of  the  sections  of  the  tax  bill 
dealing;  with  the  taxat-.on  of  soft  drinks,  a  number  of 
points  were  debated  m  the  Si-natr  The  chief  matters 
taken  up  at  this  time  arc  reprinted  from  the  Qingrc:,- 
sional  Record  and  may  throw  some  light  on  the  ioten- 
ttoni  ol  the  legislators  who  drafted  the  atCMOra: 

Prait  and  Synthetic  Ftevoca 
Ur.  ISog.  Ut.  President,  I  want  to  make  a  few  bi- 

qiiiries  of  the  committee,  if  they  will  pardon  me  for 
interrupting  the  proceedings  for  a  moment  with  respect 
to  the  tax  on  soft  drinks  and  constituent  parts  thereof. 
It  seems  to  me  that  there  ought  to  be  a  distinction  in 
the  imposition  of  taxes  upon  those  drinks  that  are  the 
products  of  fruit  juices,  innocent  beverages  of  that 
character,  and  the  synthetic  drinks,  thote  tasnltiag 
from  chemical  compounds    *    *  * 

Mr.  Watson  I  will  say  to  the  Senator  that  there 
was  quite  a  bit  of  discussion  of  that  whole  proposition 
before  the  .Senate  rominittcc,  that  the  Senator  from 
Missouri  [Mr.  Reed],  who  sits  by  the  Senator's  side, 
made  many  suggestions  in  regard  to  that  particular  tax; 
and  that  the  Senate  rommittee,  after  hearing  the  dis- 
cussion not  only  once  but  several  times,  thouKht  it  best 
to  put  all  these  various  drinks  on  a  par,  because  the 
cereal-beverage  people  were  not  making  any  money, 
as  was  clearly  shown,  and  from  the  testimony  which 
was  adduced  before  our  >  oininittee  we  thought  it  was 
the  wise  thing  to  do  to  smt  them  all  on  a  par.  I  know 
of  no  reason  why  it  sl  nnld  not  be  done  at  this  time. 
I  think  it  is  good  lef:isLiiion;  and  besides,  they  are  all 
competitive  prodi:c;> 

Mr.  Smoof.  I  wish  to  say  to  the  Senator  that,  as  far 
as  1  was  personally  concerned,  I  voted  for  two  cents  in- 
stead of  f(,ur  because  I  knew  more  revenue  would  flow 
into  the  Treasury  of  the  United  States  under  a  two-cent 
tax  than  under  a  four-cent  tax.  If  the  tax  is  left  at  fc^ur 
cents,  near  beer  can  not  be  produced  in  sufficient  quantity 
to  raise  the  amount  of  revenue  that  •.vil)  he  raised  if  the 
tax  is  made  two  cents.  There  was  alsn  an  intention  to 
eqtialt7e  them.  It  costs  more  to  make  near  beer  than  it 
di<l  to  make  reeular  beer  when  we  were  licensing  the  mak- 
insT  of  beer.  Near  beer  has  to  pass  through  exactly  the 
same  process  that  rcKii- beer  passed  through,  and  then 
an  additional  process,  the  extracting  of  the  alcohol  from 
it,  and  in  order  to  equalize  the  tax,  as  the  Senator  from 
Indiana  has  said,  it  was  reduced  to  two  cents  a  gaUoo. 
(CoDtinaed  on  pa^e  83) 
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Hot  Soda  Sountain  Coins  Money 

Use  of  Catchy  Slogans  to  Attract  Attention  and  the  Preparation  of 
Delicious  and  Distinctive  Luncheon  Menus  Will  Draw 
Shoppers  to  Store  During  Winter  Months 


WHEN  winter  weather  has  set  in  and  shopperi 
and  theatre-goers  shiver  in  the  cold  December 
blasts  from  the  North;  when  father,  mother, 
sister,  brother  are  scurrying  from  shop  window  to  shop 
window  with  dizzy  thoughts  of  whom  to  give  and  what 
to  give  for  Christmas — this  <s  the  time  when  the  hot 
•oda  fountain  should  be  featured.  Qf  the  various 
methods  used  in  pushing  hot  soda  sales,  the  following 
practical  methods  have  been  used  in  different  parts 
of  the  country  and  have  made  the  dispensing  of  hot 
soda  pay. 

In  an  Eastern  city  a  hot  soda  fountain  located  in  a 
store  on  a  side  street  had  never  shown  any  very  startling 
profits.  A  new  proprietor  took  possession  and  resolved 
that  he  would  use  the  hot  soda  fountain  as  a  leader  to 
bring  people  to  his  place  of  business  and  to  attract 
their  attention  to  his  fine,  home-made  confectionery  and 
Other  lines  of  goods.   This  is  how  he  did  it. 

Features  Toast  of  All  Kinds 

He  provided  himself  with  trays,  teapots,  and  some 
very  dainty  china  ddshes.  Then  he  proceeded  to  ad- 
vertise, "Tea  and  Toast  at  Turner's"  in  his  newspaper 
advertising,  on  theatre  programs  and  wherever  he  could, 
so  that  people  who  wished  refreshment  on  a  cool  day 
instantly  thought  of  the  neat  little  store  on  the  side 
street. 

He  featured  different  kinds  of  toast,  not  always  serv- 
ing all  on  the  same  day;  French  toast,  cinnamon  toast, 
cream   toast,   marmabde   toast,   buttered   toast,  jelly 


toast,  and  others.  Marmalade  toast  was  served  any 
day,  for  this  is  merely  well  made,  piping  ihot  toast, 
.spread  with  peach,  orange,  or  any  other  fruit  marmalade. 
Jeilly  toast  is  the  same.  Cinnamon  toast  is  so  called 
because  its  hot,  buttered  surface  is  lightly  sprinkled 
mth  cinnamon  and  sugar.  These  are  mixed  in  a  shaker 
in  the  proportion  of  four  or  five  parts  of  sugar,  to  one 
of  cinnamon.  The  real  deliciousness  of  cinnamon  toast 
comes  from  selecting  a  very  finely  granulated  sugar 
with  a  superior  quality  of  ground  cinnamon  blended 
with  it.  Coarse  sugar  with  a  poor  grade  of  cinnamon 
will  not  give  good  results. 

Turner  did  not  consider  it  necessary  to  stick  to  tea 
and  toast  only,  for  he  served  hot  bouillon  and  waiers, 
coffee  and  a  peculiarly  rich  and  delicious  coffee  bread, 
hot  malted  nulks  and  other  things.  The  tea  was  served 
in  the  pots,  and  so  freshly  made  for  each  customer  and 
piping  hot. 

In  place  of  the  soda  fountam  being  a  dead  issue,  it 
was  soon  the  means  of  making  his  place  known  to  the 
inhabitants  of  the  entire  community,  and  became  a 
favorite  rendezvous  of  young  and  old. 

Hot  Soda  Made  Popular  in  South 
In  a  southern  city  where  it  might  seem  that  hot  soda 
would  scarcely  be  popular  because  of  climatic  condi- 
tions, it  was  again  made  the  fad  by  a  far-sighted  soda 
fountain  man,  who  had  the  stage  all  set  for  focusing 
public  attention  upon  his  establishment  in  the  autumn. 
He  did  this  by  several  methods. 


Window  DispUxy  Used  by  J.  M.  Cause,  of  Asbury  Park,  N.  J.,  During  the  Week  of  December  5th  in  Connection 
with  a    Special  Chocolate  Wetk"— Sales  of  Hot  Chocolate  Were  Greatly  Increased  Reports  Mr.  Cause 
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He  noticed  that  many  ol  the  ladies  went  shopping  in 
tbe  IDOming;  look  a  lunch  downtown,  and  went  to  club 
meetings  or  the  matinee  in  the  aiternoon.  So  be 
featured  a  Shopping-Matinee  Lunch,  inviting  those  who 

were  looking  for  a  place  to  lunch,  to  meet  their  friends 
at  the  EUxt.  I'v.i  Room,  where  there  would  aJways  be 
soinclhini.'  appetizing  \vaitiiig.  Then  iw  pCOOCCdad  tO 
make  good  on  his  promise. 

He  did  not  jirovuk  a  long  or  fussy  menu.    There  was 

perhaps  a  choice  oi  chicken  pie  (jndivtdaal),  dub  sand- 
'wiches,  or  a  fish  salad.   Some  days  there  were  waffles 

and  honey,  and  again  a  nourishing  soup  with  a  salad  and 
dessert.  The  projjrietor  governed  him.'-elf  uii  this  prin- 
ciple : 

"Ladies  wdll  come  here  and  bring  their  .friends.  If 
they  are  a  little  mortified  at  the  layout,  they  will  not 
come  again.  I  most  please  them  and  introdiiKe  some- 
thimr  of  the  dement  of  surprise.   So  I  will  change  the 

menu  from  day  to  dny,  h.ivinL^  only  a  feW  tUogii  1>1lt 
having  tljeia  Lxcctlcat  of  their  kind." 

He  catered  particularly  to  the  wcM-to-do  women,  and 
found  that  the  more  prosperous  business  women  enjoyed 
coming,  often  bringing  their  men  friends  with  then. 
In  his  everjrday  advertisings  he  continuslly  siKSsed  tlie 
hot  soda  appeal — not  chocolate  with  whipped  cream,  liot 
lime  arnJ  lemon,  Vienna  style  coffee,  demi  tasfe  (Uack 
coflce),  and  with  these  he  featured  individual  pies — 
hot  and  cold  mmcc,  cuitard,  cocoanut,  peach,  etc. 

At  the  end  of  the  season,  his  table  trade  had  mul- 
tiplied by  three  and  his  hot  soda  counter  trade  had 
increased  by  about  fivc^  for  peofric  were  calling  for  hot 
sodas  nMmiing,  noon  and  night.  Amon^  the  poptilar 
ones  for  counter  service  were  hot  ginger  mint,  hot 
malted  mi'lk  with  cofTcc,  and  malted  cl.im  bouillon.  It 
was  only  a  matter  of  conoc-vinK  -'in  iflrii  .ind  thfn  ftil- 

lowing  it  up  to  the  point  of  puttiing  it  into  execution. 
Hot  TtamUta  Draw  Tooriit  Tindo 

In  a  western  dty,  the  proprietor  of  a  fountain  con- 
ceived the  idea  of  winning  trade  from  the  resident 
citizens  and  from  the  tourists'  trade  as  well.  Knowing 
that  tbe  tourisU'  trade  would  be  attracted  by  oovelQr. 
he  featured  the  serving  of  hot  tamalcs  with  Htadwiclies 
and  hot  coffee.  The  sight-seeing  motor  Telucles  were 
kept  supplied  with  announcement  cards,  and  the  news- 
papers an<i  Ruide  books  also  carried  advertisements, 
and  the  slogan,  "Hot  Soda  and  Tamales  at  HeHer's," 
was  frequently  encountered. 

Tfass  attracted  much  tourist  trade  and  local  business 
was  won  through  a  sandwich  service.  Sandwiches  could 
be  purchased  and  a  vacuum  bottle  filled  with  any  ItOt 
drink  to  be  taken  on  an  outing.  Or  sandwiches  tn  a 
particularly  choice  assortment  were  offered  with  tea, 
coffee,  or  other  hot  drinks  for  regular  lunches. 

In  fact,  a  good  many  ap.irtment  dwellers  came  to 
take  Ifaeir  breakfast  at  Heifer's,  cnjoydng  fresh  fruit 
in  season,  cereal  with  cream,  and  a  fried  egg  sandwich 
or  marmalade  toast  wath  coffee.  Wttf  Kmited  variety 
was  offered  at  one  time,  but  the  menu  w«t  changed 
somewhat  from  day  to  day.  Hot  soda  a^fain  waS  Oiade 
a  leader  by  this  wide-awake  business  man. 


SPECIAL  CHOCOLATE  WEEK  A  SUCCESS 

Once  upon  a  time  there  was  an  editor  of  a  business 
paper  who  wioti  an  article  on  method.s  of  taking  in- 
ventory in  retail  stores  One  of  his  readers  did  not 
think  the  reasoning  of  the  editor  was  cxartly  sound 
and  wrote  a  sarcastic  letter,  concluding  it  by  saying: 
"Your  article  •.'..'is  r<  i  it;  the  humorous  column,  so  I 
suppose  it  was  meant  to  he  taken  st  riously.  You  easy- 
chair  editors  make  ni-   si'  1  ' 

This  is  the  great  bugabear  of  business  paper  editors 
—tlM  lear  that  the  articles  which  th^  publish  will  Ml 


meet  with  the  favor  of  their  readers.  It  is  a  curious 
trait  of  liuinan  nature  that  faults  arc  more  readily 
observed  and  remembered  than  are  good  points.  A 
man  with  a  withered  hand  but  with  a  very  beautiful 
face  is  always  referred  to  as  "the  man  with  the 
withered  hand."  And  although  editors  may  get  much 
interesting  and  instructive  matter  into  their  papers, 
Ihey  usually  hear  only  of  their  shortcomings.  Natur- 
ally a  letter  from  a  reader  telling  how  he  has  been 
helped  by  an  article  is  doubly  welcome. 

Last  month  an  article  suggesting  fountain  operators 
to  feature  a  special  chocolate  wedc  was  run  in  Tbe 
Soda  Fountain.  We  have  received  a  letter  from 
.1.  M.  Couse,  of  Asbury  Park,  N.  J.,  telling  that  be 
has  used  the  idea  in  the  article  and  has  increased 
business.  The  illustration  on  the  precedkig  pigt  shoiwa 
the  window  display  used  by  Us.  Ctmt,  whose  ktter 
follows: 

Kdiior,  The  Soda  Focnt.mn: 
W  !■  rrad  wiiii  iiitorest  thc  article  in  your  No- 
^ri:ihtr  I'-vj.j  .v.iL>:('.sting  a  tpedal  cbocolate  wedc 

for  the  soda  fountain. 

Wc  adopted  this  suggestion  during  the  week 
beginning  December  5th  and  have  had  {^ratifying 
results — gratifying  in  an  immediate  sense  because 
our  sales  during  thc  week  were  stimulated,  and 
we  anticipate  good  permanent  results  as  welL 

We  are  sending  you  under  separate  «ovar  a 
photograph  of  our  show  window  used  to  COn* 
nection  with  the  chocolate  week,  which  yov  naj 
publish  if  you  desire. 

Very  truly  yours, 

J.  M.  COUSE. 

Asbury  Park,  N.  J. 

December  10,  1921. 
The  editors  uf  Tiik  Soda  Fouktmv  arc  always  glad 
to    receive    letters — bouquets,    kicks    and  comments, 
i  ht  y  arc  especially  desirous  of  receiving  tctteia  talKflC 

how  this  journal  has  helped  iu  readers. 


MmiiSSOTANS  NEGLECT  MOVIES,  BUT 

CONSUME  MORE  ICE  CREAM  SODAS 

Residents  of  Minnesota  spent  approatlMalaiy  half  a 
million  dollars  in  Septeniber  for  lea  cream  aad  aoda 
fountain  drinks  and  this  did  not  indiide  ice  cream 
served  with  meals  or  delivered  in  bulk  at  homes. 

At  the  same  time,  the  people  of  the  state  speat 
slightly  more  than  a  million  dollars  for  adnissioaa  tO 
theaters  and  other  places  of  amusement. 

These  figures  became  known  '.vlieii  L    M.  Willcuts, 
collector  of  internal  revenue,  made  public  federal  tax 
receipts  io  the  state  for  Ae  month,  as  coiDiparad  iridi 
the  same  month  last  year.    While  moatj  tftat  at 
'soda  fountains  increased  more  than  25  per  cent  over 

September,  V)20.  cx-ic-niliturcs  foT  amatSBWatS  fctl  off 

approximately   12  per  cent. 


NSW  YORK  ICS  CKBAM  DBALSM 

HBBT  AT  BINGHAMTON 

The  annual  convention  of  the  New  York  Ice  Cream 
Dealers'  Association  was  held  on  Kuvcmbcr  30  and  De- 
ceniht  r  1  ,it  Hin^jhamton,  N.Y.,  with  nearly  150  members 
in  altendance.  Headquarters  was  at  the  Arlington  Hotel 
wilt  re  the  business  sessions  were  held.  Many  papers  of 
great  interest  were  read  by  members  on  different  phase* 
of  the  industry. 

On  Wednesday  evening,  November  30.  thc  annn.il 
banquet  was  held,  followed  by  brief  talks  on  van  us 
topics.  Thc  Kiwanis  Club  quartet  and  a  local  orchestra 
furnished  entertainment  to  thc  visiting  delegates.  Fol- 
lowing the  business  sessiim  on  Thursday  morning  thc 
members  inspected  the  factories  of  the  Endicott-Jomison 
Shoe  Q>.  and  were  tendered  a  lunch  liy  the  company  at 
one  'if  the  plant  restaurants.  In  thc  ev  ening  the  vimiag 
dealers  were  guests  of  thc  two  local  compaotct  at  a 
theatre  party. 
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Quo  Vadis— Syrup  Ingrediemt  Prices  ? 

Costs  of  Many  Materials  Used  in  Manufacture  of  Fountain  Syrups 
Are  Actually  Lower  Than  Those  Obtaining  in  1914— 
Prices  During  Past  Seven  Years  Compared 


CONSIDERED  as  a  group,  the  materials  used 
in  Havoring  extracts  and  fountain  syruj)  manu- 
facture today  stand  at  lower  wholesale  prices 
than  they  did  in  that  much-referred-to  era  just  pre- 
ceding the  war.  As  much  as  we  hear  that  prices  have 
tiot  come  down  "a  great  deal",  partkolarly  ufaere 
manufaettired  products  used  io  tiie  soda  lounlaitt  in- 
dustry are  concerned,  the 
market  for  basic  flavor- 
ing materials  has  suffered 
one  of  the  sharpest  de- 
clines during  the  past 
eighteen  months  of  any 
of  the  brandies  in  the 
foodstuff  group.  WlteA 
the  downward  movement 
in  values  of  the  major 
foodstuffs  such  afi  il)r(ad, 
meat,       dairy  products, 

fresh  vegetables,  and  the 
like^— where  tiiere  4»ve 


nenls  during  the  pest 

yea^-are  compared  to 
some  of  the  price  reces- 
sions in  flavoring  bases, 
the  losses  in  the  main 
foodstuff  group  become 
cxtramely  insignificant 
IWhcre  breads  and  meats 
may  possibly  have  fallen 
off  eight  or  ten  per  cent, 
the  rsscntlrtl  oils  and 
other  ingredients  of  syr- 
ups and  confections  have 
declined  twenty-five  to 
•eveaty-ive  per  ccKk  Of 
eoursc,  as  a  vcty  ndaor 
4iciikch  of  the  great  indns- 
trtal  (Toap  of  foodstuffs, 
ilavors  and  syrups  are 
naturally  of  l-ttlc  inter- 
est to  the  average  lay- 
nan  or  student  of  econ- 
omics, but  to  soda  fonn* 
tain  people,  they  are 
r'   v'tnl  iii'.portance, 

i.;:.'c  of  the  leading 
ayrup  :t!(.;redicnts  as  well 
m»  basic  nuterials  for  con- 
manufacture 
to  a  qnarter 


From  the  past  em  be  preitetrd  the  future. 

In  the  accompanying  onili  a  brief  rci  iciv  of  the 
prices  oj  some  of  the  prtncipal  fountain  syrup  iu- 
grcdients  U  pkww.  In  readiny  these  price  changes, 
the  fomttam  optntor  wUi  naluraUy  ask,  "Quo  Vadis 
—Syntp  iugeiiima  Prktsf^,  «r  in  other  word*,  are 
fotmtam  syrups  gonv  f»  rise  or  foU  dufvig  the 
comiiig  yearf 

The  chart  sho:vs  the  c  -ir.p.i'  atifc  uholcsale  prici  s 
for  several  importattt  syrup  and  confectionery  ma- 
terials for  the  years  1914  to  1921.  The  black  area  m 
each  cose  represemtt  the  percetUage  of  price  iaereose 


WMIHIA 
•  tlW* 
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aboiv  pre-u-ar  leirels.  The  year  1919  carried  the 
peak  of  high  prices,  which  in  most  instaiurs  were 
at  least  double  those  in  1914.  Since  that  time  tnany 
syrup  ingredients  hai'e  been  declining  in  value;  sugar, 
oil  of  tetnon  and  cocoa  are  actually  now  slightly 
beUm  the  1914  vabte$. 

ft  is  hardly  possihie  thai  the  dou-nuwd  trend  in 
these  -i-hoU'jali-  pncs  tuiU  continue,  in  fact  it  is 
quite  likely  thai  wholesale  prices  in  iicncral  may 
.stiffen.  But  the  fact  remains  that  Ihc  syrup  situa- 
tion, from  the  fountain  operator's  poitit  of  z-ien', 
is  bright,  for  lower  costs  of  syrup  materials  are 
noturaay  refUeted  in  lower  easts  of  fomttaSm  syrups. 


aad  a  fifth  of  diefa-  former  valueSt  ibat  is.  their  val- 
ues in  1919.  the  peak  of  the  post-war  deflation  per- 
iod. As  far  as  a  comparison  with  1914  is  con- 
cerned,  ten  per  cent   or   so  is  about  representative 

of  the  distance  which  prir<->  as  a  group,  stand 
below  the  pre-war  levels.  Sugar,  cocoa  beans,  pre- 
pared COCOSf  oil  lemon,  oil  orange,  oil  cassia,  oil  aoiee, 
oil  taasafiras,  as  well  as  others,  are  lower  today  than 
any  fair  average  first-hand  price  in  1914.  Of  some 
products  whJrh  are  now  above  1914,  but  lower  by 
•far  than  the  1919  levels,  are  vanillin,  coumarin,  oil 
peppermint,  o     spearmint,  oil  wintergrcen,  menthol. 


and  numerous  aroumtic  .synthetic  fl.ivnring  b.isis.  The 
outstanding  exceptions  to  the  lower  price  rule,  and  in 
the  eyes  of  some  in  the  trade,  the  most  important, 
are  vaniHa  beans  and  true  extract  of  vanilla.  The 
latter  during  the  past  few  months,  staged  quite  a  re- 
action upward  in  values  which  has  brought  price^4evels 
up  approximately  thirty  Or  tMrty-fivc  per  cent. 

To  show  the  manner  in 
which  syrup  and  confec- 
tionery flavoring  materials 
have  changed  since  1914, 
the  table  on  the  next 
page  was  compiled.  Pric- 
es named  are  only  a 
rough  estimate  of  the  mar- 
kets on  the  various  pro- 
ducts at  the  different 
times  named,  first-handf 
quantity  figurea  per  pomd 
being  given  in  each  case. 

The  figures  under  fhe 
heading  1914  represent 
the  avenge  valve  of  the 

various  items  for  a  month 
or  two  preceding  the  out- 
break of  the  war.  Under 
1917,  a  representative  fig- 
ure for  the  war  period  is 
given.  The  1919  column 
represeiMs  the  peak  of 
prices  during  the  orgy 
of  inflation  and  rising  val- 
ues which  followrd  the 
cessation  of  hostilities. 
The  last  column,  marked 
"Today,"  gives  the  mar- 
ket figures  ruling  during 
the  first  week  of  Decem- 
ber, 1921,  as  quoted  by 
leadSng  importers  and 
manufacturers. 
The  Case  of  Lemon  aod 
Orange  Oils 
Both  lemon  and  orange, 
perhaps  the  two  most  im- 
portant fruit  flavors  made 

from  the  essential  ;»i!s  and 
used  by  the  .soila  :oiir.;,un 
trade,  have  bath  hai!  v:iri- 
ed  and  hectic  careers  dur- 
ing the  past  seven  years. 
When  it  is  noted  that  oil 
of  lemon  in  the  original  coppers  SS  imported  from 
Sicily,  is  today  selling  for  (S%t  @  75c  a  pound  in 
New  York,  the  fact  Ithat  at  the  outbreak  of  the  war 
prices  stood  at  $2.00  (S)  $2.75,  gives  the  appearance 
that  the  bottom  has  fallen  completely  out  of  the  mar- 
ket. Although  present  prices  are  perhaps  the  lowest 
which  arc  likely  to  be  seen  for  many  a  moon,  they  do 
no:  represent  a  cooiplete  disintegration  of  the  mark^ 
In  1914  when  lemon  was  srfling  for  $2.00  to  $3.00 
wild  speculation  in  Italian  producing  centers  had  driv- 
en the  price  up  from  about  a  dollar,  about  a  normal 
figure,  within  a  very  short  time.    As  compared  with 
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a  normal  price  of  $1.00  a  pound,  oil  lemon  is  now 
selliog  in  a  large  way  on  an  average  of  70c  m  pound. 
However,  when  it  is  realized  that  in  1914,  the  Italian 
lira  was  worth  dose  to  19e.  while  today  U  is  only 
worth  a  little  over  4c,  the  diSerenee  in  excbaage 
rates  does  not  mafce  the  70e  look  qoHe  «o  cheap  a 
price. 

m*  wa 

Cocoa  Bcant   «•.•».    ■•lOe  14-Mo 

CacM  Ftwdrred    10>Ue  a>-2Sc 

VanllU  Bran*.  Mcxioan          UM  «.0) 

riniirbon    tS.OO  U.IO 

Tihiu    $2.00  C^.SO 

Ciuic  Acid    ».70  $.10 

Oil  Lemon    S2.0U  %l.2S 

Oil  Or:<i'|{c,  Iialiin   ;  3.00  S.OO 

Weat  Indian    .  2.00  fl.SO 

Oil  Pcopcrroint   I IM  KM 


Oil  WinierKrcrn,  GanlllMita 

Artificial 

Oil  Ani^r   

Oil  Laisii   

Vanillin   


^1 


Todar 

6-  tc 

6-IOc 
06.0D 

»1.85 
».« 

$3.00 
$1.00 

t « 

S1.6S 
%  <« 


1017  1919 

t-Mo  2S-»c 

0-2SC  X-«>c 
10.00  c.so 

t2.»  ».0O 

n.so  p.so 

0.10  ii.jo 

$i.2S  ja.oo 

a.oo  010.00 

Em  mM 

p.so  910.00 

$.W)  $.90 

$i.m  «.flii 

y  00  »2  75 

S  Jl.llj 

Oil  orange  h.is  also  brcn  a  toy  oi  the  war-time 
speculators  of  Palermo,  Messina,  I..ondon,  and  New 
York.  The  rapidity  with  wliich  prices  have  risen 
and  fallen  vi-as  induced  chiefly  by  the  unbridled  spec- 
ulation in  Sicilian  maikcta.  From  UXN)  to  $3.50  in 
1917-1918,  priceo  shot  up  to  $10.00  a  ponad  for  tweet 
Italian  oil  within  a  couple  of  months  on  restricted 
shipments  to  this  country  from  abroad,  a  period  of 
extra  heavy  haying:  here,  and  consequent  reduction 
in  spot  supplies.  The  bubble  burst  in  1920,  however, 
and  the  price  fell  quickly  from  the  ten  dollar  level 
to  a  point  under  $3.00  without  a  stop.  At  the  cur- 
rent fifvre,  $3.00,  Ae  market  appears  fairly  steady. 
No  overproductiott  it  notad^  at  it  the  catc  with  lemon, 
and  conditions  have  been  otabitftcd.  Ao  for  West 
Indian  orange  oil,  the  heavy  stocks  at  Kingston  com- 
bined with  the  bad  financial  conditions  of  the  West 
Indies,  hold  priceo  in  a  weak  pooition  at  fl.90  9  $2jOO 
a  pound  here. 

Other  Flavoring  Oils 
Essential  oils  besidco  lemon  and  waage^  for  th« 
flavoring  extract,  symp,  and  eonfeetioaery  tradeo»  bad 

also  a  varied  existence  during  the  past  few  years. 
American  itcppermint  oil  sold  up  to  $9.00  and  $10.00 
a  pound  for  the  rectified  product  at  the  time  of  the 
1919  high  price  era.  The  normal  pre-war  figure  for 
peppermint  wao  $125  to  $1.75  in  Urge  quantities, 
which  comparet  with  $1.75  to  $2jOO  m  poand  at  the 
present  time.  With  a  100,000  poand  carry-ever  from 
1920,  and  a  300.000  pound  crop  in  1921,  reported  from 
Michigan,  the  present  slow  demand  holds  peppermint 
in  a  position  from  which  it  may  not  recover  for  some 
time.  In  fact,  pre-war  prices  by  next  year  would 
not  surprise  the  trade.  Oil  anise  is  selling  at  60c  a 
pound  in  New  York  ranging  to  70c  as  to  brand.  These 
figureo  compare  with  a  pre-war  price  of  aboot  $1.50l 
Up  untn  recently,  oil  cassia  wao  in  the  tame  boal^ 
selling  for  about  75c  a  pound  as  compared  with  1914 
levels  bf  $175.  During  the  past  eight  weeks,  how- 
ever, it  has  risen  to  $1.60  owing  to  restrictions  of 
imports  orf  oil  containing  leat!.  Tlie  last  months 
hat  seen  oil  wintcrgrccn  prices  »lidc  off  rapidly.  Gen- 
uine gavltheria  oil  can  now  Iw  bought  for  $4.50  a 
pound,  at  against  $10.00  a  year  aga  Sweet  biich  ia 
away  down  from  $i5.S0<g^.0O  a  pound  to  $225.  The 
artificial  oil,  a  good  quality  of  which  is  practically 
impossible  to  tell  from  the  genuine  either  by  chem- 
ical or  other  tests,  has  recently  sold  as  low  as  28c  a 
pound  in  fifty  pound  cans.  This  has  been  due  to  the 
wcaicneoo  of  oalieylic  acid,^wintergreen  being  methyl 
salicylate— but  a  recent  advance  by  mannfacturem  has 
brought  artificial  wintergrecn  back  up  to  40e  a  pound. 
The  Rising  Prfc*  of  VaniUa  Beans 
During  last  summer,  beat  quality  Mexican  vanilla 


beans  sold  as  low  as  $3X)0  a  pound  in  New  York, 
With  the  reduction  of  atocko  in  New  York,  however, 
and  the  confirmed  newt  that  the  Mexican  crop  this 
year  wat  a  failuroi  pcicea  rote  vdddjr  to  $4.00  and 
then  to  $5.00  a  pound.  For  ehdee  beans,  $6.00  to 
$7.00  is  now  being  charged.  Prices  look  to  higher  levels 
from  this  point.  Mexican  supplies  have  a!i  been 
ili:p[iciJ.  New  York  stocks  arc  very  low.  On'.y  the 
fact  that  demand  continues  limited  at  present  keeps 
the  price  from  soaxing  upward  from  the  $6.00  level. 
Any  pick-op  in  demand  will  mean  bigber  prioet.  Not 
only  were  the  Mexican  supplies  ttocfa  ttnalltf  tfdt  year, 
but  Bourdon,  South  American,  and  Tahiti  beans  are 
not  as  plentiful  as  last  year,  and  consequently,  higher, 
liuurlions  Ixive  been  >t  repetition  of  the  Mexican  in  tlve 
matter  of  short  1921  crop.  Prices  have  naturally 
moved  up,  $1.50  a  pound  rvAing  last  summer.  The 
rise  hat  carried  spot  valnet  in  New  York  to  $2.50  n 
pound  at  preaettL  The  tow  pfiint  tome  mon^  ago 
in  Tahiti  beans  was  close  to  $1.00  a  pound,  but  the 
upward  movement  carried  this  figure  to  $1.85  (S  $2.00 
in  New  York.  None  of  these  prices,  however,  repre- 
sent tbe  high  points  of  vanilla  bean  prices  during 
the  paet  lew  years.  The  top  figures  of  1<^19  saw  Mex- 
ican prime  beano  tell  up  to  $&/0O  and  $10.00  a  pound 
for  prime  quality.  Boodiettt  told  at  $340  and  $4jOO 
in  1919. 

The  cases  of  vanillin  and  coumarin  prices  were 

more  a  mantifacturing  problem  than  a  question  of 
import.  Vanillin  ioUowed  fluctuations  in  the  oil  of 
clove  market  quite  closely,  being  manufactured  from 
this  product.  A  fair  1914  level  for  vanillin  was  about 
40c  an  ounce  in  hundred  ounce  lots.  During  and  follow- 
ing the  war  vanillin  prices  climbed  up  to  f IJiO  an 
ounce.  In  1920,  the  downward  movement  was  steady, 
and  by  the  early  part  of  1921,  pric(  s  had  reached  50c 
an  ounce  from  manufacturers.  The  recent  rise  in 
clove  oil  figures,  however,  has  caused  the  price  to 
go  up  again,  now  standing  at  60c  an  ounce.  Coumarin  ia 
the  sobject  of  the  keenest  type  of  competition  betweca 
American  makers,  price  catting  having  brtraght  down  quo- 
tations from  •  level  of  about  $7j00ig|$B.0O  a  pound  in  1990^ 
to  $3.75  at  present.  Neither  vanillin  nor  coumarin 
can  be  imported  now  under  the  terms  of  the  Emer- 
gencgr  Tariff  Act. 

The  Smash  ia  Cocoa  and  Sugar 

Of  alt  products  which  directly  affect  prices  of  syropt 
and  confiecttoat,  the  shattering  of  cocoa  and  sugar 
prices  was  the  moot  severe.  A  pre-war  level  for  cocoa 
beans  as  to  qtiality  and  type,  was  about  10c  up  to 
12c.  The  wildest  sort  of  speculation  in  New  York 
drove  prices  up  to  25c  and  30c  a  pound  tor  beans 
with  demand  active.  With  the  coming  of  the  reac- 
tion, prices  went  to  pieces,  dropping  precipitantly  to 
8c  and  6c  a  pound,  at  which  point  it  is  still  potaible 
to  do  business.  Imports  flooded  into  the  American 
market  during  1920,  and  with  the  demand  dead,  it  is 
no  wonder  that  accumulated  imports  forced  prices  to 
extreme  low  levels.  Powdered  cocoa  sutTcred  a  rapid 
fall  along  with  the  beans.  .Ml  kinds  oi  cheap  lots 
wore  thrown  on  the  market  at  prices  down  to  3e  and 
4c  a  pound  as  bankrupt  holdings  poured  out  The 
market  stands  dose  to  6e  to  1<ke  a  pound  as  to  quality 
and  <;rllcr  in  large  quantities. 

The  story  of  sugar  is  as  old  and  as  well  known 
as  the  war  itself.  Probably  more  money  was  lost  in 
speculative  activity  in  this  food  product  than  any 
Other.  It  led  the  general  debacle  in  commodity 
prices  by  several  months.  From  the  peak  of  wealth 
and  an  orgy  of  opending.  the  erash  la  sugar  prices 
dropped  the  whole  nation  of  Cuba  into  the  depiha  of 
(Continued  on  page  87) 
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Romance  at  the  Fountain 


Soda  Shops  Which  Feature   Soul  Kisses"  and  Similar  Fancy  Drinks 
Are  Becoming  the  Modem  Trysting  Places  for  Lovers 
—  A  Twentieth  Century  Courtship 


CCwttHEN  love  is 
yy  young  all  the  world 
u  gay,  tra,  le,  la, 
Ic,  la,"  runs  the  old  song. 
Surdy  no  one  is  more  aware 
of  this  truth  than  is  the  soda 
dispenser,  to  whom  flock  in 
this  modem  age.  all  the  lan- 
guishing lovers  to  indulge 
their  appetites  for  sweets 
and  to  sit  and  stare  stead- 
fastly into  the  depths  of 
each  other's  eyes,  the  win- 
dows of  their  souls,  from 
which  are  caught  glinnpscs 
of  a  Utopian  future  where 
all  is  beauty,  sunshine  and 
happiness.  Undoubtedly  the 
old  writers  on  ideal  state  i 
received  their  inspiration 
while  in  love. 

The  -wda  fountain  often 
plays  an  important  part  in 
fanning  the  flame  of  love. 


"Darling,"  said  Jack,  "I  tuant  to  marry  you  today 


Sipping  a  delicious  soda  or 


nibbling  on  a  luscious  sundae  in  a  clean,  bright  and  charm- 
ing shop,  with  perhaps  the  strains  of  a  popular  love 
song  floating  upon  the  air — where  could  conditions  con- 
spire more  favoraWy  to  evoJ<c  amorous  emotions  and  make 
"John  speak  for  himself?"  Even  dispensers  themselves 
are  not  ttmmine  from  this  influence,  who  feel  at  times 
like  Ulysses  bound  to  the  mast  when  i»assing  the  island 
where  the  sirens  were  singing  their  song.«  of  enchantment 

Most  men  badger  themseh'cs  that  they  are  masters  of 
their  emotions  and  that  they  are  not  intoxicated — or  even 
h>'pnotized — when  they  propose.  But  in  reality,  the  oppo- 
site is  the  truth.  The  stronger  sex  is  tlie  pursued  and 
the  weaker  sex,  the  pursuer.  Man  is  but  a  pupt)et  and 
when  some  womaji  gets  a  good  hold  upon  the  strings  he 
dances  at  the  woman's  wish,  all  the  time  thinking  that 
he  jigs  on  his  own  volition.  .Ml  that  is  necessary  for 
this  act  is  the  proper  setting  of  the  stage. 

The  soda  fountain  furnishes  perhaps  the  most  mcxlcrn 
scene  to  enact  the  old,  old  drama  of  love.  Woman,  bcinR 
a  creature  ever  alert  to  seize  upon  her  opportunities  of 
achic%ing  her  missic*i  in  life,  the  captivating  of  a  man, 
is  now  using  the  s<xla  fountain  with  success  in  her  conquest.'. 
True,  a  great  number  of  dispcn«ers  are  conspiring  with 
her  by  giving  sodas  and  sundaes  names  which  cnaWc  the 
heroine  of  the  drama  to  lead  up  to  the  climax  easily 
and  gracefully.  Many  fountain  operator?  are  finding  there 
is  a  great  demand  for  drinks  with  names  like,  "Ki.ss  Me 
Agaiti."  "Some  Day,"  "Soul  Kiss,"  "levers'  Delight." 
^Tiat  l)etter  cculd  quicken  a  bashful  lover  tlian  to  have 
his  coy  companion  say,  "I  would  like  a  'Soul  Kiss.'  wouldn  t 
you,  John  ?  ' 

Much  has  been  written  upon  the  value  of  understanding 
human  instincts  anfl  the  shaping  of  mcrcliau'lising  [Jans 
to  cooperate  with  these  instincts.  What  more  potent  in- 
stinct is  there  than  diat  which  urges  woman  to  acquire 
a  husband,  or  on  the  other  hand,  the  eagerness  <>f  man 
to  be  acquired?  Thirst  and  hunger  arc  mudi  less  intense 
than  is  the  sex  instinct.  This  is  the  reason  why  rriany 
fountain  operators  are  mal<ing  leaders  of  concoctions 
bearing  suggestive  names  written  in  love  language. 


"There  is  a  crack  in 
everything  God  created," 
said  Emerson.  Likewiw 
there  is  a  flaw  in  this  plan 
of  featuring  heart-throb 
drinks.  Girls  coming  into 
the  shop  alone  and  having 
only  the  dispenser  to  ask 
for  a  "Soul  Kiss,"  may  try 
to  inveigle  him  into  their 
snares.  But  if  due  caution 
is  used  this  should  not  prove 
a  serious  objection.  Very 
likely  a  marriage  serum 
would  render  immune  the 
average  disi>etiser.  Then 
again,  there  arc  those  hun- 
gering souls,  the  maiden 
ladies,  who  come  in  and  ask 
for  "Lovers'  Delight. "  Yet 
there  is  no  danger  here,  for 
they  will  pay  a  good  price 
for  the  drink  and  depart  satisfied,  letting  their  fancy  lead 
them  to  think  that  perchance  some  "Prince  Charming" 
has  kissed  thein.  Just  notice  how  tenderly  one  will  press 
her  handkerchief  to  her  lips  to  take  away  the  moisture 
left  by  a  "Kiss  Me  Again." 

An  interesting  fountain  romance  is  told  by  a  soda 
.store  proprietor  of  New  York,  who  features  drinks  ap- 
pealing to  lovers.    The  story  is  something  like  this: 

Florine  Baker  was  a  stenographer  who  worked  in  one 
of  the  big  office  buildings  in  the  metropolis  She  lived 
in  the  Bronx  and  traveled  back  and  forth  to  her  work 
in  the  subways.  One  day,  as  the  train  stopped  at  one 
of  the  stations  to  let  on  a  bunch  of  straphangers,  a  fine 
handsome  fellow  came  into  the  car  and  stood  right  beside 
her.  Being  a  coy  maiden,  as  stenographers  are  w<«t  to 
l>e.  she  did  not  glance  at  him  after  the  first  look.  But 
how  handsome  he  was  and  the  thought  flitted  across  her 
mind  how  nice  it  would  be  to  have  a  friend  like  him.  Yet 
site  could  not  glance  at  him.    Tha.t  would  be  improper. 

Rut  woman  is  ever  resourceful  and  Florine  soon  found 
sl»e  could  watch  the  handsome  fellow  by  looking  into 
the  glass  in  the  door  of  the  car.  In  the  New  York  sub- 
way cars  the  glass,  as  perhaps  you  know,  has  a  thick 
layer  of  gray  dust  on  the  outside,  which  transforms  the 
glass  into  a  mirror.  And  Jack  Hermitage,  for  that  was 
the  handstime  fellow's  name,  also  glanced  into  the  glass 
and  U'held  the  girl.  Their  e>es  mej  and  dropped,  for  thcj 
were  decorous  imlividuals. 

By  some  strange  working  of  fate  they  were  both  seiied 
with  thirst  after  leaving  the  train.  Florine  entered  a  soda 
store  ju-st  in  front  of  J.ick,  hesitated,  looked  at  the  specials 
|K>sted  on  the  hack-l)ar  mirror  and  flashing  her  eyes  for 
an  instant  in  Jack's  dirtction  via  the  mirror,  ordered  an  "I 
like  You.'  HermiUge  apjiarently  knew  what  he  wanted 
for  he  said  in  a  sonorous  twe,  "I  would  like  an  "I  Like 
You'  too.  From  this  the  ice  was  broken  and  the  two 
gradually  drifted  into  conversation. 

Ever>-  day  after  this,  the  .soda  disiKUser  relates,  the 
couple  used  to  come  into  the  store.  In  time  Florine 
onlered  a  "Kiss  Me  Again,"  and  later  a  "Soul  Kiss." 
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Theti  one  day  se\eral  months  later  the  pair  came  in  and 
Florinc.  in  a  roKuish  manner,  asked  Jack.  "IX)  you  want 
a-a-a  "Marry  Me  Sundae?"  .Although  the  disjicnser  was 
at  the  far  end  of  the  counter,  he  heard  the  passionate 
words  of  Jack.  "Yes,  darling,  I  want  to  marry  you  t<!day. ' 
And  they  were  later  married,  and  liv«l  hajipily  ever  after, 
"tra  la,  le,  la.  Ic.  la." 

While  perhaps  few  romances  like  this  are  woven  around 
the  smia  fountain,  undc^ibtcdly  many  dispen.scrs  who  fea 
turc  hcart-throh  drinks  can  recall  instances  where  th? 
fountain  has  played  an  imjwrtant  part  in  the  dranu  of 
love. 

Sodas  and  drinks  with  names  written  in  the  words  of 
love  find  great  p<»pularity  in  some  sections,  and  if  a  soda 
shop  owner  has  iKit  yet  tried  to  capitalize  on  them,  it 
would  certainly  be  worth-whiic  for  him  to  feature  one 
or  two  for  a  few  weeks. 

FACTS  ABOUT  COFFEE  AND  TEA  TASTERS 


Most  Tmstert  Muit  Stop  and  Rest  Frequently — One 
Reports  That  He  Tested  Eighteen  Hundred  Cups 
During  a  Single  Day — Work  Declared  Not  Harmful 
to  Health. 

Can  a  taster  taste  all  day  long?  How  soon  docs  his 
sense  bccpmc  blunted?  What  happens  when  he  has  a 
cold  in  the  head?  Can  he  smoke?  Are  there  artificial 
means  of  restoring  and  stimulating  the  sense  of  taste? 
These  were  among  the  questions  the  tasters  were 
asked.  The  answers  varied  with  the  individual,  writes 
Viola  I.  Paradise  in  Scribncrs  Magazine.  Evidently 
coflfee  requires  a  somewhat  more  intense  eflort  than 
tea.  Although  tea  tasters  could  work  fairly  steadily 
all  day,  few  coflcc  tasters  could  work  more  than  two  or 
three  hours  without  stopping  to  rest.  One  taster  said 
his  sen'ic  of  taste  became  paralyzed  at  the  end  of 
forty-five  minutes.  Then  he  had  to  stop,  do  something 
else,  and  smoke  a  cigar,  which  he  found  restored  his 
ability  to  taste.  On  one  occasion  he  tasted  from 
fifteen  to  eighteen  hundred  cups  in  a  single  day — a  very 
unusual  occurrence.  .As  a  rule  two  or  three  hundred 
cups  is  a  good  day's  work.  One  taster  said  he  found 
a  "nip  of  gin"  restorative  to  his  sense  of  taste.  Others 
said  that  since  they  had  begun  to  smoke  their  power 
of  discriminating  had  suffered  somewhat,  though  not 
enough  to  induce  them  to  stop  smoking.  A  tea  broker 
told  of  a  customer — an  old  man  who  had  learned  tasting 
in  the  days  when  tobacco  was  considered  fatal  to  the 
art — who  could  do  no  tasting  if  any  one  in  or  near  the 
room  was  smoking.  Some  of  the  younger  men  thought 
him  crochety,  and  on  one  occasion  one  of  them  went 
out  into  the  street,  and.  standing  near  tlie  open  window 
of  the  tasting  room,  smoked.  Even  this  bothered  the 
old  man  so  much  that  he  bought  no  teas  that  day. 
There  arc,  however,  some  tea  tasters  who  can  perceive 
even  subtle  differences  with  a  lighted  cigar  in  their 
hands.  pufTing.  every  now  and  then,  between  tastes.  A 
nuntber  of  tasters  said  they  could  not  taste  in  a  drafty 
room,  though  an  open  window,  without  a  draft,  helped 
rather  than  interfered  with  tasting.  Practically  all 
the  tasters  said  the  keenness  of  their  taste  depended 
largely  upon  their  stale  of  health,  but  all  denied  that 
anything  unhealthful  or  harmful  was  inherent  in  their 
work. 


COLOR  OF  PURE  VANILLIN 

The  following  statement  regarding  the  color  of  van- 
illin crystals  has  been  issued  by  the  Monsanto  Chemi- 
cal Works.  St.  Louis: 

"Pure  vanillin  is  naturally  white  in  color  and  there- 
fore any  ofT-color  (yellow)  vanillin  is  impure.  When 
the  impurities  of  yellow  vanillin  are  removed  by  refining, 
the  color  of  the  product  is  white, 

"While  the  impurities  which  give  to  vanillin  this  yel- 
low color  may,  in  certain  cases,  represent  a  deficiency 
in  vanillin  content  of  only  0.01  per  cent  and  in  such 
cases  (1(1  in  it  siilistantially  atTcct  the  virtt>e  of  the  prod- 
uct, nevertheless  this  difference  is  represented  by  an 
impurity." 


FOUNTAIN  [December.  192i 

MAY  LICENSE  SOFT  DRINK  STORES 

TO  COMBAT  BOOTLEGGING 

The  problem  of  combating  bootlegging  in  Alameda 
County,  California,  of  which  Oakland  is  the  county 
seat,  lias  become  Si^;  serious  that  new  license  plan? 
for  the  operation  of  soft  drink  establishments  are 
being  considered.  Superior  Judge  Dudley  Kinsell  has 
outlined  a  new  plan  and  has  presented  it  to  the  dis- 
trict attorney  for  a  legal  opinion.  According  to  the 
provisions  of  this  measure  soft  drink  establishments 
would  be  compelled  to  file  a  bond  not  to  violate  the 
prohibition  law  before  obtaining  a  license  and  would 
also  be  called  upon  to  waive  the  necessity  of  enforce- 
ment officers  having  a  search  warrant  before  looking 
at  their  stock.  In  speaking  of  his  plan  Judge  Kinsell 
said: 

"If  soft  drink  establishments  are  what  they  purport 
to  be  their  proprietors  should  have  no  reason  to  fear 
the  search  without  a  warrant.  They  should  also  not 
fear  that  their  bond  would  be  forfeited  as  long  as  they 
keep  to  the  law.  1  believe  that  soft  drink  establish- 
ments would  not  fight  such  an  ordinance  if  it  was  their 
purpose  to  be  honest." 


WEST  VIRGINIANS  EAT  MUCH  ICE  CREAM 

"Ice  cream  consumption  in  West  Virginia  has  tripled 
in  the  past  ten  years,"  says  C.  F.  Jamieson,  of  the 
Johns  Ice  Cream  Co.,  Huntington,  W.  Va.  "I  find," 
continues  Mr.  Jamieson,  "that  the  ice  cream  consump- 
tion in  our  territory  is  about  as  large  as  that  of  bread. 
Children  prefer  ice  cream,  the  real  wholesome  kind, 
to  other  kinds  of  food.  It  is  human  nature  for  them 
to  continue  to  eat  it  when  they  grow  older.  From  early 
infancy  people  learn  that  ice  cream  is  really  indispen- 
sable." 


"OLD  CROW  CANDY  NOT  INTOXICATING 

ihe  government  has  dismissed  the  complaint  against  Leo 
Kauffman,  candy  manufacturer  of  San  Francisco,  Cal.,  on 
a  charge  of  violating  the  national  prohibition  law  in  the 
manufacture  of  "Old  Crow"  chocolates.  It  was  charged 
that  these  chocolates,  made  in  the  shape  of  a  bottU,  con- 
tained Jamaica  rum,  but  on  the  showing  that  one  would 
have  to  consume  two  hundred  and  fifty  of  these  to  obtain 
the  e<iuivalent  of^  an  ordinary  drink  of  liquor  Judge 
Maurice  T.  Dooling  dismissed  the  case. 


New  York  "World" 
"GIVE  WE  A  LOVER'S  DELIGHT" 
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Fishing  for  Fountain  Customers 

Eastern  Operator  Uses  Mailing  List  to  Bring  Customers  to  Establishment 
— Coupon  Strips  and  Prize  Guessing  Contests  and  Other 
Navel  Devices  Used  ta  Promote  Business 


A CANVASS  (1  :'ir  srxia  water  sln.|is  in  a  certain 
city  revealed  tliat  luve  man  with  no  h>etter  location 
than  many  of  his  com]>ctitors  was  easily  doing  M 
much  business  m  any  other  three  estahlishments. 

It  seemed  logical  to  helieve  that  there  was  a  reason 

for  this  and  that  his  splendid  following  from  a'.l  parts 
of  the  city  and  his  continued  patronage  during  every 
season  of  the  year,  was  due  to  the  application  of  some 
business  principles  which  brought  about  these  results. 

In  an  interview  on  the  subject  lie  was  good  cBOoBl  to 
give  a  glimpse  of  these  principles,  althoogll  he  nodcifly 
insisted  that  his  name  be  omitted. 

To  begin  with  he  is  firmly  of  the  opinion  that  it  is 
not  enough  in  the  present  stage  and  condition  of  busi- 
ness to  ht  content  with  proper  management,  a  superior 
grade  of  supplies,  reasonably  good  service  and  ordinary 
advertising.  He  declares  that  he  has  seen  many  a  Imsi- 
ness  with  these  four  cornerstones  remain  in  the  small 
store  class  to  the  end  of  the  chapter.  For  this  reason 
he  has  thought  it  necessary  to  go  farther  than  this  him- 
self and  results  go  to  show  that  his  ideas  have  been 
and  are  sound. 

He  emphasizes  the  importance  of  hraing  the  soda 
fountain  equipment  modern,  cftic  iii;  rn.tl  wtll  handled, 
and  the  necessity  of  good  stasoiia'rjlc  i:itnus  and 

courteous,  interested,  prompt  service.  He  recognizes 
the  advantage  of  a  good  location  slso^  but  in  addition 
to  these  he  insists  that  the  soda  water  proprietor  today 
must  go  a  step  farther  and  Iceep  himself  in  the  public 
«yc  by  special  means,  otherwise  he  will  be  just  one  of 
the  crowd  waiting  to  get  business  and  taking  what  comes 
his  way  with  more  or  less  latishictioa. 

Ksspa  Book  ol  HHMng  Pima 

The  business  m.in  keeps  a  book  labeled  IDEAS  and 
in  it  he  lists  al;  .stMmg  stunts  which  lie  can  cull  from 
his  re.TdinR  or  from  observation  or  can  think  up  him- 
self. Rarely  is  he  able  to  use  any  of  thescf  ideas  exactly 
as  ^ey  come  to  him  at  lirst.  In  fact,  it  is  often  a  long 
fjime  before  the  precise  method  which  will  be  best  for 
hSta  to  employ  is  theaght  out.  Sometimes  he  combines 
two  or  three  methods  and  occasionally  originates  a  new 
one  altogether. 

In  order  to  have  no  gaps  in  his  selling  plans,  he  maps 
out  his  special  publicity  campaign  at  least  one  month 
in  advance.  At  the  beginning  of  the  year  be  knows 
just  how  much  he  can  afford  to  spend  for  advertising 
for  he  makes  a  definite  apportionment  or  levy  upon  his 
soda  water  receipts  of  the  rather  high  sum  of  nearly  3 
per  cent.  He  says  that  in  many  localities  this  w-ould 
not  be  warranted,  but  personalh  hr  h.ts  found  it  good 
business  and  the  increased  volume  gained  through  his 
pobtictty  methods  have  more  than  warranted  his  outlay. 

This  budget  is  set  aside  rin^  diviflerl  into  four  equal 
parts,  tiiat  he  may  use  one  t|i:arttr  i>:  ihu  miiii  ni  numcy 
he  has  to  splP'!  i-ii  h  thn  t  iim:ith^,  l'.\-  t  il<in>,:  a  twfive 
weeks'  sweep  like  tina  he  can  work  out  some  plan  quite 
thoroughly,  and  meanwhile  he  is  preparing  for  the  next 
lap. 

He  smiled  as  he  spoke  of  the  "Three  C's," — Cards, 


Contests  and  Coupons,  for  he  said  'li.i;  they  would 
,  serve  to  illustrate  what  he  meant  by  keeping  some 
special  business  promotion  method  on  the  tapis  all  the 
time.  He  has  a  mailing  list  which  is  in  charge  of  one 
of  his  employees  and  it  is  the  dnty  ot  this  employee  to 
see  that  this  Oliiliag  list  Is  kept  revised  and  up-to^ate. 
The  boss  talks  methods  and  how  to  do  it  once  in  a 
while  with  this  assistant,  but  the  actual  work  and  re- 
sponsibility is  placed  upon  the  shoulders  of  this  helper. 

Every  week,  a  batch  of  two  or  three  hundred  CM<ds 
is  sent  out  to  selected  nmes  on  this  list.  Tbo  names 
are  selected  with  care  and  not  taken  in  alphabetical 
chunks.  This  gentleman  explained  that  it  is  small  use 
to  send  cards  advcrtisini;  hot  .soda  to  people  who  have 
gone  South  or  W  c>;  tor  thr  winter;  or  advertising  'cc 
cream  in  the  summer  to  families  who  are  away  to  the 
mountains  or  seashore. 

A  system  has  been  worked  out,  however,  by  which 
the  mail  order  lists  show  at  a  glance  who  has  received 
cards  and  when.  For  e.xamplc,  after  the  name  of  Mrs. 
Jones  may  appear  the  letters  Ja.  (January)  1,  Apr. 
(April)  2,  Ju.  (June)  3,  Nov.  (November)  4. 

Now  this  record  has  a  two-fold  value.  It  makes  cer- 
tain that  Mrs.  Joties  has  been  reminded  of  the  soda 
fountain  scrvicr  of  rh;s  store  four  times  when  the  ap- 
proach wouUl  .iinouni  to  much,  and  it  also  serves  to 
show  that  no  cards  sent  her  were  duplicates  for  the 
cards  advertising  the  soda  fountain  constitute  a  series 
COnsiBting  of  eight  different  designs  and  ideas.  These 
are  numbered  from  1  to  8  consecutively^  and  Mrs.  Jones 
has  had  the  first  fotir  of  them. 

Those  cards  are  ine-\pensive  yet  on  reasonably  good 
stock.  Some  of  tticm  are  done  in  black  and  white  and 
some  in  colors.  All  have  to  have  a  one  cent  stamp 
alBxed.  Addressing  them  and  stamping  them  is  the 
only  effort  needed  and  when  one  person  calls  off  the 
names  from  the  mail  order  list  and  enters  the  neces- 
sary data  there,  and  the  other  does  the  addressing,  the 
whole  task  can  he  done  quickly  during  a  doll  period 
or  two. 

These  cards  have  brought  business  because  people 
often  speak  of  them,  and  particularly  of  the  bri^t 
epigram  or  choice  quotation  which  each  carries.  These 

cards  reach  out  and  >poAk  directly  to  many  an  individual 
who  would  never  think  of  that  soda  fountain  other- 
wise, and  w  hen  they  see  the  store  front  and  the  flashing 
electric  sign  in  the  evening,  a  friendly  feeling  already 
exists  which  often  prompts  the  individual  to  become  a 
patron  at  that  fountain. 

Stimulates  Business  by  Use  of  Couptons 

Coupons  are  another  way  of  winning  trade  much  ap- 
preciated by  this  gentleman.  He  tuids  that  a  special 
ofTenng  of  coupon  strips  once  or  twice  each  season 
will  tic  up  a  lot  of  people  to  his  store.  Sometimes 
there  is  a  flat  discount  or  a  percentage  of  free  service 
or  possibly  a  premium  in  the  form  of  a  box  of  candy 
or  '^omc  little  pift  when  the  last  coupon  is  presented. 

The  coii|>ons  arc  ii-.imliered  and  lettered.  Kach  ni^ht 
a'l  coupons  t.ikeii  in  arc  nindc  into  packages,  and  in  tliis 
way  there  is  no  danger  of  the  premium  being  given 
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out  before  the  last  coupon  is  uled.    Many  people  who 
are  regular  patrons  of  the  fountain  appreciate  having 
these  strips  so  that  they  do  not  havt  tO  Wlit  ioV  cfciaga  ' 
or  their  torn  at  the  cashier's  cage. 

Cottteito  are  another  favorite  way  of  wfamioff  btiti- 
neu— eaoMwtt  to  determine  names  for  new  leaders. 
gneHhiK  cmrteata  of  vmIous  kinds,  essay  contcaU  among 
the  school  children,  special  contetts  for  Of|^llintions 
which  he  wishes  to  interest,  etc. 

This  business  man  stairs  that  most  of  his  special 
selliag  plans  are  variations  of  mrds,  contests  or 
conpons.  He  imm  carda  with  go&d  results  at  certain 
timea  in  the  itrcct  can.  A  Begr  Scout  Contcat  with  a 
adtahte  reward  brou^  Inm  a  lot  of  boalBieaa  piactically 
estahii.shinf?  his  stoK  at  hcadquartera  for  aoda  water 

for  tl'.ese  lads. 

And  a  special  Courtes\'  Coupon  proved  a  winner  in 
which  the  use  of  this  letter  encouraged  people  to  come 
to  the  fooatain  and  to  bring  their  friends.  If  the  strips 
wart  aacd  ap  within  a  certain  time  limit  an  attractive 
pmminn  waa  uuei  en* 

By  the?e  and  variou'i  other  mean?  of  advertising  this 
fountain  has  earned  an  enviable  position.  It  has  no 
dull  seasons  and  few  dull  days,  and  buiineaa  gOOa  along 
in  an  even  and  profitable  stream. 


RADIUM  DSINKS  MAY  BE  NSXT 

AODITlOlf  TO  VOUNTAnia 


ciUJFOKNiA  nam  proouction  doublbb 

Prof.  W.  V.  Cruess,  of  University  of  Caltfomia,  Urges 
Greater  Uae  of  True  Flavors  to  Replace  Synthetic 
Baaencea  and  Tlma  AM  MaikcliBff  of  lacwtaaed  Vnrit 

Crops 

That  California  fruit  farmers  are  facing  serious  prob- 
lems in  the  marketinff  of  their  products  is  the  opinion  of 
Prof.  VV.  V.  Cruc5;s,  of  the  University  of  California,  who 
is  working  on  the  proposition  of  developing  new  products. 
At  his  suggestion  a  meeting  of  canners  and  preservers 
was  held  at  the  nniversity  in  November  at  wUdi  the  mat- 
ter of  caring  for  the  matly  increased  ootimt  of  California 
fmita  was  gone  into  in  detail.  Prof.  Cruess  pointed  out 
the  fact  that  within  the  past  two  years  more  than  275,000 
aerea  of  frnit  trees  had  been  planted  in  California  and  that 
the  ootpot  of  fruit  would  toon  be  double  the  preteat 
figure,  with  no  indication  that  consumption  would  be 
doubled  within  the  tame  length  of  time. 

"Much  of  the  work  of  the  Food  Products  Laboratory 
of  the  university,"  he  said,  "has  been  along  the  line  of 
invctttgationt  looking  to  the  replacement  of  imitation 
Imit  draiks  with  true  fruit  pfodacts.  In  some  lines  this 
prooritea  to  be  a  very  simple  proposition,  while  with  others 
there  are  difficulties  which  must  be  overcome.  Immense 
qnantitiea  of  ao-called  orange  drinks  are  aoU,  but  few 
of  them  are  real  products  of  the  orange.  We  have  had 
nudi  better  mccets  hi  oor  wcpa  iliwental  woilc  in  iiasdi* 
Bng  the  joiee  of  beniea  and  dcddnoos  frnlt^  tfua  wt 
have  in  handlnig  the  jnice  of  citma  fraits." 

Saaqdcs  of  grape  and  berry  tyntpt  were  potaed  arooml 
tor  iiMpectki  and  later  carbonated  drinks  were  tervad^ 
some  of  fbeia  befalg  of  aD  especially  5ne  quality.  SoflU 
of  the  true  frait  prodnett,  he  said,  coat  very  little  more 
than  some  of  the  imitadon  fruit  drinks  now  bring  served 
at  soda  fotmtains  and  other  places. 

The  speaker  devoted  considerable  attention  to  the  pot- 
sibilities  that  lie  in  the  canning  of  fruit  juices  for  the  use 
of  soda  fountains  and  bottling  plants.  He  also  talked  on 
the  use  of  fruit  Juices  in  powdered  form  in  the  manu- 
facturc  of  candy,  ice  cream  and  soda  water  and  distributed 
s.miples  of  candies  made  by  the  Remar  Sweets  ConipoiVt 
of  Hmerjvillc,  Cal ,  in  whicJi  pure  fruit  w.is  used. 

E.  W.  Moorchcad,  of  Fresno,  one  of  the  officials  of  the 
recently  organized  Fl(f  Growers'  Association,  told  of  the 
tremendous  increase  in  the  acreaRc  of  figs  an  1  f.iid  tliat 
it  would  be  but  a  short  time  until  the  output  was  trebled. 
He  stated  that  the  a^snriation  was  maintaining  an  experi- 
mental labor.-itory  and  that  new  u&cs  were  being  found  for 
dried  and  preserved  figs,  including  thc  maoofactore  of 
candy  and  use  at  soda  fountains. 


Radium  drinks  will  probably  make  their  ap- 
pearance at  soda  fountains  before  long,  for  Dr. 
£.  Stilloun  Bailey  told  therapeutists  in  conven- 
tion in  Chicago*  111^  that  radium  splashed  in- 
ternally it  a  veritable  tip  from  the  Fountain  of 
Youth.  The  phyaldaa  frilcd  to  aay  whether 
or  not  bia  favorite  dciok  lud  any  Mad  of  a  hide 

to  it. 

Beverages  treated  with  radium  rays,  said  Dr. 
Bailey,  will  prolong  life  and  make  old  age  a 
ddli^t.  He  cited  the  case  of  a  tomato  vine 
he  had  experimented  with.  Treated  with  ladinm 
ore  this  vine  grew  to  a  height  of  ten  feet  and 
four  inches. 

Human  beings  under  treatment  with  radium 
would  achieve  similar  happy  retnltt,  taid  the 
phytician.  Not,  indeed,  that  they  would  grow 
to  the  height  of  ten  fast  aod  foor  iacbea  hot 
that  they  wooM  bo  to  an  ewlkot  atate  of 
health. 

"Radium  rays  caught  up  in  sugar  of  milk  and 
made  op  into  tilblett  taken  internally  seem  to 
work  wonders,**  aaid  Dr.  Bailey^  "I  have  dis- 
pensed thousands  of  radium  tddets  in  Chicago 
and  their  results,  especially  among  old  people, 
are  nothing  short  of  marvellous.  A  TCfitlMo 
fairyland  of  science  sUnds  revealed." 


PLAN  ADOPTED  TO  STRAIGHTEN 

OUT  CONTINENTAL  CANDY  AFFAIR 

The  creditors'  committee  of  the  Continental  Candy 
Corporation  has  formulated  a  plan  ler  pOTtial  roOT* 
ganization  and  liQtiidation. 

No  providon  is  made  for  the  stack,  which  presum- 
ably becoBMB  worthleia.  Creditors,  whoie  aggregate 
clauna  are  m  the  nditfMrliood  of  H500,000.  will 
ceive  under  the  plan  about  %SOOfiOO  of  aeeood  pro> 
ferred  stock  and  20,000  thares  of  oommon  atodc  of  a 
new  corporation  which  la  to  bo  fdmed  to  opccata  Iha 
ChiraRo  plants. 

Tfic  Finance  &  Trading  Corporation  will  provide 
$130,000  of  new  money  in  exchange  for  $130!000  of 
tot  preferred  stock  aiid  S)2M  diarca  of  coouboo,  aad 
will  manage  the  new  eotporation. 

The  active  head  of  dia  new  corpocotioo  will  be 
T.  H.  niodgctt,  president  of  the  Sweets  Coopaojr 

of  America. 


WHY  NOT  SERVE  GRAPE  FRUIT 
Editor,  The  Soda  Fouhtaiw: 

Don't  you  think  it  a  good  idea  to  serve  grape 
fmit  at  the  fountain.  It  appears  to  me  that  a 
good  morning  business  can  be  built  up  by  featur- 
ing this  popular  fruit  for  breakfast,  served  plain 
or  in  combination  with  other  things.  There  is 
good  flBooej  in  grape  froit  when  boogbt  by  ue 


Respectfully  yours, 
H.  L.  FUTMAN. 

Wichita,  Kan.. 
December  6k  1921. 

While  many  fonntain  operators  are  serving  grape 
fruit,  the  suggestion  that  it  can  be  featured  to  advaa> 
tage  is  timely.  During  the  winter  moatht  grape  fndt 
is  especially  popular.  In  accordance  with  the  abofO 
sugRcstion  we  are  running  In  the  Lnncheoncttc  Dr 
partmcnt  of  this  istne  a  tbort  article,  "Grape  Froit  aa 
a  Trade-Getter." 
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Drug  Store  Fountain  Often  Neglected 

Druggist  With  Small  Establishment  Often  Fails  to\Get  Business  Through 
Not  Having  Manager  Who  Can  Devote  All  His  AUmHm  to  — 
Boosting  Soda  and  Luncheonette  Patrom^ 


SOME  tima  ■«»  there  developed  •  dueouioii  relative 
to  Ae  proper  nMiu«eiiieiiC  of  an  mMo-datc  soda  foun- 
tain, and  there  was  one  man  present  had  oper- 
ated a  number  of  them  in  years  past.  He  was  in  cliargt 
of  one  in  a  drug  store  an<!  he  rn^k  some  ut.!,(=rvation3 
wit)i  regard  to  the  management  of  a  soda  fountain  in  con- 
i unction  v^•ith  tiie  apotfaeaiy  bmineN  that  ahoaU  prove  of 
interest  to  others. 

In  the  first  place,  it  was  renuriced  that  many  a  pharma- 
cist is  hampered  for  lack  of  time,  and  this  is  particukarly 
true  of  the  man  doing  a  smail  volume  of  business.  He 
will  have  a  small  establishment  catering  to  a  limited 
ckentele  and  he  may  decide  to  run  a  soda  fountain  ta 
addition  to  the  usual  drug  business.  This  is  all  well  and 
good.  It  was  reflected,  liowevcr,  that  the  average  dmggiat. 
ia  MMh  a  poikioi^  is  vmMe  to  aeoord  the  anfficient  thne 
necessary  to  the  proncr  manatfemcnt  of  the  soda  fountain. 

The  S[>cakcr  said  tliat  soiix-timcs  such  a  drug^st  will 
tr>-  3.i  best  he  caii  lo  K'et  ahinij  without  an  assistant,  because 
he  thinks  the  limited  aniotmt  of  patronage  he  receives 
daily  does  not  justify  him  in  appointing  a  soda  fouotaia 
derlc  Right  a«  Hut  point  is  ivliero  snob  a  dn«giat  aoma* 
toes  misses  an  oppoitunity  to  make  a  raccess  of  the 
aoda  fountain. 

"A  man  in  siich  cases  cannot  even  do  justice  to  tihe  trade 
demanding  druggist's  sundries,"  he  declared.  "His  pre- 
scriptions uke  tip  all  of  his  time;  naturally,  he  caooot 
snggest  sales  as  well  as  would  be  possible  had  he  ao 
wtio  tfaoivugUy  loiew  his  business.  Maramer, 
is  qnile  apart  from  the  management  of  tfie  soda  fi9aii« 
tain  itself,  which  should  require  tiie  attantioa  of  a  capable 

man  to  insure  its  success." 

Druggist  Too  Busy  to  Watch  Fountain 

Now,  there  an  iadeed  flHuqr  raaaona  viliy  the  druggist 
who  endeavors  to  mike  the  aoda  fonatain  pay  without 
tfie  adequate  servicea  of  a  truttwortiiy  assistant  cannot 

obtain  best  results  if  his  soda  fountain  is  in  any  way 
neglected,  which  truly  is  often  tlie  case.  It  is  certain  that 
if  a  soda  fountain  be  installed  it  is  better  to  have  it 
managed  in  a  proper  manner  than  simply  to  maintain  it 
at  a  aide  line,  getting  out  whatever  buslaess  therefrom  as 
was  possible  with  the  limited  attentioa. 

We  can  take  as  an  example  a  certain  druggisft  who  was 
handica;p[HrI  :ti  t!.!s  connection  by  reason  of  trying  to 
luaiiage  the  bu.sincss  all  by  himself.  Tlie  druggist  in 
question  attcndeti  to  ill  of  the  work  himself,  even  to  the 
task  of  cleaning  out  the  various  receptacles  and  maintain- 
iag  the  fountain  in  a  immaculate  condition,  when  that  was 
pomible.  But.  of  coursei  too  often  he  lacked  the  required 
Ibae.  The  glasies  were  aot  deaned  and  scoured  often 
enough;  they  were  being  cleaned  as  much  as  the  time  of 
the  drufTRist  permitted.  And  this  did  not  suffice,  particularly 
since  the  people  who  patronized  his  estaUisbment  were 

of  an  unusually  discriminating  class. 

Had  this  druggist  had  a  good  assistant  this  should  not 
tave  heea  the  case.  People  as  a  rule,  it  must  be  borne 
in  mind,  are  viften  very  particular,  and  Aey  quite  often 
notice  little  things  that  escape  the  observation  of  Ike  too* 
busy  druggist.  And  it  is  well  to  rcmetnber  that  when  a 
discriminating  ciivt,.irjcr  enters  your  place  to  try  one  of 
your  drinks  it  will  nut  react  to  your  favor  if  he  or  she 


percrivrs  objectioiiaUe  featam 

services  given. 

People  naturally  prefer  to  attead  Hie  aoda  founttkl 
that  rendns  clean  aenrioe^  and  tbey  are  «dck  to  resent 
any  unsightboess  that  U>ey  may  notke.  For  that  reason 
•■^ej**  druggist  cannot  aibfd  to  negket  Hnt  aoda 
loanda  m  any  way. 

The  druggist  who  is  over-busy  obviously  docs  not  take 
notice  of  many  things  that  come  within  the  nuige  of  the 
man  w4k>  is  oooatintiy  on  the  alert  for  i««i^*f?iiiiy  4ie  soda 
fountain.  His  time,  largely.  >s  taken  up  with  the  hn- 
mediate  business  m  hand.  He  may  not  see  or  thbk  that 
the  lighting  fixtures  about  the  soda  fountain  he  lias  in- 
stalled are  suffidently  illuminating.  This 
quite  possibly  be  neglected  entirely.  The  stuU  fountain 
shoukl  not  by  any  means  a^icar  gkxmiy,  aixi  with  the 
pro  pea-  lighting  fixtures  the  druggist  can  contribute  im- 
measurably towards  its  attractiveness.  The  soda  founts 
should  convey  a  sense  of  comfoTt,  and  when  it  dots  aot 
lack  at  this  point  it  wilt  serve  to  appeal  to  aiatv  patraot 
who  ordinarily  would  not  ihhk  of  stepping  into  (he  drug- 
gist's  for  a  drink. 

Wlit-n  the  V  da  fountain  run  in  conjunction  with  the 
usual  dnig  busii.csi  is  without  the  services  of  a  capable 
soda  clerk  nvatiy  tl  n^:';  are  overlooked  that  should  en- 
hance its  attract! v(  I. L  .^  Whereas  the  ho^r  druggist  would 
not  conceive  of  new  ideas  iriierdigr  to  attract  nore  paopk 
to  the  fonntaki.  here  is  tfie  opportunity  for  the  soda  eleric 
who  would  devote  his  entire  time  to  the  manafiPTTient  of 
the  fountad'n.  He  is  in  a  better  position  to  study  his  cus- 
totne:  >.  fii.  l  out  thcir  Hhes  and  disUlies  and  aerra  4faem 
accordingly. 

The  soda  fountain  shoukl  always  present  a  cheerful 
atmosphere,  and  right  here  is  where  some  fall  down. 
Usually  it  never  occurs  to  the  mind  of  rhe  over^)usy 
druggist.  He  ritalizc-;  he  is  incurring  a  certain  expense 
in  nia,nrrii:i;ui.:  tnc  fijiiMtain,  and  that  the  profits  he  is 
securing  are  not  proportionate  to  that  outlay.  Let  him 
think  over  the  matter  and  decide  whether  it  might  not 
pay  him  more  to  appoint  an  experienced  clerk  who  could 
give  an  of  his  time  and  tfaongbt'to  its  maoagement  Aside 
from  relieving  the  druggist  of  a  responsibility  it  will 
also  leave  the  latter  to  pay  more  attention  to  the  drug 
end  of  the  business    It  will  bring  about  a  two-fold  result. 

Many  druggists  who  have  hesiutcd  relative  to  this  prob- 
lem finaUv  fiMind  out  after  they  took  action  that  it  proved 
profitable  for  them  to  install  a  man  hehtttd  the  so<la  fotui- 
tain.  Usually  it  was  a  procedure  that  served  to  attract 
more  business.  As  one  druggist  {Aulosophised :  "When  I 
ran  my  store  all  alone  I  never  turned  in  a  big  volume 
of  trade.  ^  Now  that  rVe  a  maa  in  back  of  tlie  soda 
fountain  it  is  an  enrirdy  AiFerent  thing.  Many  people 
thought  I  was  enlarginK  my  busines.s.  They  felt  sure  I 
was  very  proRressivc.  otherwise  I  should  not  have  employed 
a  man  at  the  .soda  fountai::,  ar.d  it  ..as  this  HlOOgbt  that 
helped  to.  bring  more  trade  to  my  store." 

People  wtN>  notice  that  tfie  druggist  is  making  headway 
are  almost  aurc  to  patronize  that  druggist  more  in  the 
ftttnre.  Conversely,  the  druggist  who  seems  to  stay  in 
the  ■:3Tne  old  rut  does  not  excite  more  business,  con- 
sequently failing  to  procure  his  share  of  possiUe  profits. 
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SODA  AND  CANDY  COST  MORE 

THAN  UNITED  STATES  ARMY 

Soda  and  eonfecHoiis  eonsumed  in  the  United 
States  during  1921  cost  over  $834,000,000,  ac- 
cordini;  s*,\t^tics  prepared  from  federal  tax 
returns  in  lomu-ction  with  the  conference  on 
limitation  of  armament.  Statisticians  for  the 
Government  have  labored  hard  to  bring  out  the 
relative  figures  as  to  military  expenditorca  aad 
the  ammmt  spent  by  the  people  o<  the  coootry 
for  amoaements  and  minor  Imraries  so  aharply 
that  their  signifirnnrc  would  be  seen  at  n  jrlrince. 

One  set  of  tables  shows  that  against  $418,- 
00f!,iH>>  s;irnt  for  the  army  in  1921.  the  country 
consuiiK  il  $JS,i4, 000,000  in  soda  and  ice  cream, 
$UO.O0*:),(k:n)  m  candy  and  cbewing  gvm  and 
$9S9|!000.000  tor  pcrfumeiy,  jewdiy,  sillc  stoclc- 
ings  aad  other  artides  of  ^perseul  adommeiit. 

The  smokers  poured  out  $1,151,000,000  for 
tdbacco  in  all  forms.  Baseball  fains,  theater- 
goers, cabaret  frequenters  Mid  tiMSe  attending 
concerts  paid  $897,000,000. 


WTKBBSTIMQ  FACTS  ABOUT  VITAMnm 

Three  Claaaea  of  These  Basential  Cooatkuenu  of  Diet- 
Little  Known  Aboot  ThMD<-Ars  Fooad  in  Milk, 
Bggs,  Fndts,  Heat,  Fish  and  Vegdatlea. 

During  the  past  few  years  the  magazines  and  nom- 
papers  have  published  articles  on  these  hitherto  an* 
classified  essential  constituents  of  the  diet.  Indeed 
their  manufacture  on  a  fairly  laige  scale  requires  that 
we  have  an  intelligent  notion  concerning  them.  The 
scientific  literatnrc  is  ariddy  scattered  snd  the  subject 
is  in  a  somewhat  chaotic  condition. 

There  arc  four  requisites  of  a  normal  diet. 

1.  It  must  represent  an  adequate  quantity  of  avail- 
able pot'.'nti:ii  cr.rrK'v,  not  IcsB  tbsn  ZjBW  cilories  for 
the  average  human  adult. 

2.  It'  must  contain  protein  (nitrogenous)  food  suf- 
fident  to  compensate  for  the  unavoidable  daily  loss  ol 
■imihir  material  from  tfie  body. 

3.  It  must  contain  a  proper  supply  of  inorganic  or 
mineral  elements  in  sufficiently  varied  assortment.  The 
tissues  cannot  be  developed  or  maintained  without 
chlorides,  phosphates,  and  other  saline  contributiooa. 

4.  It  must  be  palauble  and  digestible^  maidng  due 
•Iknaance  for  idioqrnccasy. 

With  Che  accvnntotion  of  physiological  daU  daring 
the  past  few  years  it  has  become  increasingly  apparent 
that  Acre  may  be  criteria  for  the  adequacy  of  a  diet 
not  included  in  the  list  just  given.  Thrrc  are  now 
known  to  be  organic  rompounds  other  than  proteins, 
small  qttantities  of  which  are  absoUjtc'y  essential  to 
normal  growth  and  even  to  continued  health  in  bhe 
adult  condition. 

The  name  ei  Vitaminca  has  been  yvoposcd  for  all 
and)  sttbetanccs.  The  word  is  well  ^osen  hi  view  of 

its  root-meaning;  an  rimine  Is  a  nitrogenous  compound 
of  a  certain  type  and  a  vitamine  is  obviously  such  a 
compound  with  ibe  added  distinctiaa  of  being  necessary 
to  life. 

Three  Claaaea  cf  Vhamlnea 

There  are  three  classes  of  vitamincs  which  have  been 
identilied  and  these  arc  usually  desiKnuteJ  by  the  letters 
-A,"  "B,"  and  "C" 

"A"  vitamine.  comnwnly  called  McCollum's  fat-sol> 
ubte  A,  becatise  it  is  readily  soluble  in  oils,  ether  and  hot 

alcohol,  and  but  slightly  soliib!'  in  v.:ittr.  This  vitamine 
is  distinguished  by  the  fact  th.it  aiumals  fed  on  a  diet 
in  whirl)  this  element  is  absent  get  sore  eyes  (Xeroph- 
thalmia) and  are  unable  to  grow.  Sometimes  it  is  con- 
venient to  refer  to  this  as  the  aoti-aore  cye  snbstsnce 
or  Anti-Xerophthalmia  vitamine. 

It  is  very  resistant  to  ordinary  cooking  operations, 
but  is  slowly  destroyed  by  prolonged  exposure  to  day- 
light. It  has  not  been  identilied  with  any  of  the  chemi- 
cally known  constituents  of  plants  or  animals.  It  is 
dther  completely  free  from  phosirhoni-?  and  nitrogen, 
or  ahemathrely.  It  is  active  in  incredibly  minute  amounts. 

As  found  in  the  higher  plants,  it  is  insoluble  in  ether, 
oil,  or  hot  alcohol.  The  relations  between  the  plant  and 
antmal  anti-sore-eycs  substances  hrivr  not  yet  been  as- 
certained. Proved  to  be  indispcn-.al  !r  for  mice  and 
nls,  and  especially  for  the  Rrowth  of  the  young,  there 
are  stnmg  reasons  also  for  suspecting  it  to  be  indis- 
pensable for  man. 

"B"  Vimmine,  commonly  called  "water-sotuble  B 
because  it  is  readily  soluble  in  water  or  M  per  cent 
alcohol.    It  is  insoluble  in  absolute  alcohol,  ether,  ben- 
zene, acetone  or  oils     It  is  free  from  pihosphorus  and 
is  adsorbed  by  fulUr     tarth  or  animal  charcoal. 

This  vitamine  survives  a  good  deal  of  cooking  at 
lOO'  C  but  is  slowly  destroyed  at  120°.  It  is  resistant 
to  S  i>cr  cent  snlpharic  acid.  Funk  hss  proposed  for  it 


the  name  "anti-beri-bcri  vitamine"  and  Hiis  term  vita- 
mine, although  open  to  many  objections,  has  been  widely 
adopted  for  anhstances  of  this  type. 

"C  Vitamine,  or  a  third  mAmaaot,  the  hfk  of  which 
is  mainly  responsible  for  the  tfisease  known  as  scurvy. 
This  anti-scorbutic  substance  is  remarkable  in  that  al- 
though surviving  ordinary  cooking  operations,  it  usually 
fails  to  survive  slow  drying  or  long  preservation  of  the 
food  in  which  it  is  contained.  It  is  present  in  all  fresh 
vegetables,  fruit  or  meat  It  is  rarely  or  never  present 
in  dried  vegetables.  It  is  absent  or  inadequate  in  amomt 
in  dried  seeds,  but  Is  present  in  seeds,  tjg^  barley,  peaa^ 
which  have  just  been  allowed  to  genninate. 

Vitamine  "A"  is  abundant  in  the  yolk  of  eggs,  cow's 
milk,  whole  meal  wheat  flour,  dried  peaSi  SQJFa  beSO. 
millet  and  linseed,  cabbage  and  yeast. 

\'itaniine  "B"  predominates  in  yolk  of  eggs,  butter, 
milk,  cabbage,  cod-liver  oil,  margarine^  dried  soya  bean, 
millet  and  linseed. 

Vitamine  "C"  occurs  in  cabbage^  potatoes,  onngc 
jtrice  and  fresh  meat  and  fish. 


CONFECTIONERS  WILL  MEET  IN  CHICAGO 

Since  till'  annnmi  re  UK  lit  that  the  National  Conlec- 
tionerv  antt  Assorialcd  Industries  E\po>ition  will  bc 
hrl.I  in  Chicago.  Ill  .  May  22-27.  1922.  the  National 
C'onfi  ctioncrs'  Association,  the  National  Jobbing  Con- 
fectioners' Association  and  the  Associated  Retailers  of 
the  United  Stales  have  decided  to  hold  their  next  an- 
nual cnnvf  nlmiis  iti  Chicar'o  diuitic  tlie  s;<inc  weeic 
This  will  bring  ttie  entire  coti li  ctiotiery  trade  together 
and  it  is  cxi.i  rtcd  that  llic  attendance  at  the  coming 
(  onfcctiniury  Exposition  wiil  break  all  records. 

A  con vidcrablc  part  of  the  sparo  ivailable  for  exhibits 
has  already  been  contracted  for  by  manufacturers  and 
dealers  and  il  is  <  \|M  .  t<il  (h:it  all  the  space  will  bc 
taken,  and  that  thi  show  will  he  complete  in  every 
respect. 


COAL  MINERS  LIKE  ICE  CREAM 

The  consumption  of  ice  cream  in  the  West  Virginia 
coal  districts  is  just  as  gnat  as  in  other  districts  of  the 
stale,  arciirdintr  to  C.  A  I.iilz,  of  the  Loop  Creek  Bot- 
tling Ct>  .  MacDuiialtl,  \V,  Va.  The  trrriniry  m  which 
Mr.  Lutz  sells  his  products  is  located  in  tlic  coal  fields 
in  the  scnilhcrn  p.itt  of  the  state. 

"1  have  found."  .says  Mr.  Lutr.  "that  the  sale  of  icc 
cream  in  the  company  stores  of  the  coal  fields  is  JttSt  SS 
large  as  in  the  soda  parlors  in  the  cities." 


Digitized  by  Google 


DscBMsn,  1921] 


THE  SODA  FOUNTAIN 


39 


Cimstmas  Wmdow  Display  Suggestions 

Fountain  OpenUars  Must  Lay  Out  Attractive  Windows  During 
Holiday  Season  or  Gorgeous  Trims  oj  Other  Stores  WiU 
Capture  Shoppers*  AttenUon^Six  Good  Ideas 


WINDOW  displays  have  an  important  bearing 
upon  the  nicrchandisinR  efforts  of  soda  shops. 
But  brcaii<^r  of  the  fact  that  the  goods  sold  in 
soda  shops  do  not  lend  themselves  readily  to  window 
display,  foontun  operators  are  often  hard  against 
the  problem  of  how  and  with  what  to  dress  tke  win- 
dow. Department  stores  have  thousands  of  artides  which 
r.-iii  be  shown  but  the  soda  shop  has  a  limited  line  and 
never  any  bargain  sales  to  attract  attention.  Hence  re- 
course must  be  taken  to  decorative  displays  tO  a  greater 
extent  than  in  other  lines  of  trade. 

Before  attempting  to  trim  a  window,  there  are  three 
cardinal  pnndjrtes  essential  to  sncoessful  displays  whkh 
mnst  be  taken  into  account;  ookw  sdicnw^  bahnoe  and 
harmony.  Clashing  colors  spoil  an  otherwise  food  trim. 
Use  judgment  in  selecting  objects  and  background  which 
present  a  pleasing  contrast.  Balance  in  window  trim- 
ming means  providing  a  good  background  and  arranging 
the  objects  in  n  injii:  rm,  ulean-cut  nianiui.  Lop-sided, 
top-heavy  or  ill-pmporiioned  displays  never  receive  more 
than  a  casual  glance.  By  harmony  in  window  display 
is  meant  the  selecting  an  idea  which  will  stimulate  buying 
and  bave  tlie  entire  display  centering  upon  this  idea.  For 
exainple,  U  a  display  is  featuring  candy,  a  placard  set 
in  the  window'  telling  that  telephone  koodis  are  within 
tlip  ^rnrr  wnuld  bc  a  monkey- wrench  in  the  merchandising 
maclniict  V.  Window  displays  must  carry  a  buying  mes- 
sage and  anything  which  attracts  the  attention  from  tllis 
message  should  bc  eliminated  from  the  display. 

Daring  the  shoppii^  season  before  Oiristmas,  fountain 
Operators  should  give  particular  attention  to  getting  up 
attractive  windows,  for  all  the  Other  stores  have  baited 
their  windows  wih  their  choicest  morsels  and  shoppers 
will  pass  up  the  less  attractive  windows.  Omdy  and 
ice  cream  for  the  Giristmas  feast  are  perhaps  aU  Ifaat 
most  soda  shops  have  to  offer  shoppers  to  take  home, 
although  some  sell  pastry.  Window  displays  to  stimul.Ttc 
orders  for  tlu-^e  tSiincs  arc  jiarticularly  rippropriate  at 
Christmas  time  On  ilu-  oilier  hand,  trims  w'l  :  li  arc 
highly  decorative  and  illustrating  an  idea  associated  with 
the  season,  are  also  appropriate.  Trims  beaulifid  in 
arrangement  and  thought  attract  the  passerby. 

Brick  Ice  Cream  Display 

Last  year  a  certain  fountain  operator  set  up  a  window 
trim  which  helped  him  sell  an  unusually  larRc  number  of 
special  holiday  bricks  of  ice  cream.  The  floor  of  the 
window  was  covered  with  a  white  cloih  and  mica  flakes 
and  lumps  of  alum  of  various  sizes  scattered  over  it,  with 
pieces  of  mirror  imbedded  in  the  snow  here  and  there  to 
represent  ice  surfaces.  In  the  center  he  placed  an  ordinary 
box  covered  with  colored  tissue  paper  to  represent  an 
ice  cream  brick  with  its  different  coiiDred  sections.  Sev- 
eral brownies  were  arraoged  on  this  ice  cream  brick, 
some  with  shovels,  others  with  picks.  Evergreen  boughs 
formed  the  backgrotmd  of  the  display.  A  card  bore 
the  following  legend — The  Brownies  .'\rc  Enjoying  Our 
Special  Holiday  Brick  of  Ice  Cream.  We  Will  Deliver 
Your  Order  Any  Time  on  Christmas. 

A  Polar  Display 

The  foregoing  display  may  be  modified  to  make  a  polar 
display  in  the  following  nmnncr.  Make  the  ice  and  snow 
on  the  floor  ts  above.  Then  on  the  hwnmocks  lay  pieces 


of  moss  and  place  toy  reindeer  to  browse  on  the  moss. 
Attach  a  sledge  to  the  reindeer  and  in  the  sledge  place 
whatever  article  is  to  be  featured.  For  the  background 
hang  up  a  light  blue  cloth  on  which  the  flaming  arch  of 
the  aurora  borealis  is  painted  in  water  colors.  A  small 
placard  in  -1ir  fnreground  can  be  used  tO  tcU  about  the 
item  being  leaiured  for  Christmas. 

An  OptB  Fireplace 

.^nother  Christmas  window  di^ilay  which  goes  well  is 
that  of  an  open  fireplace.  From  a  few  boards,  some  StiiF 
paper  and  water-mixed  paint,  the  hfidt  firupibce  with 
mantel  can  be  made  and  placed  in  the  back  of  the  window. 
On  the  grate  put  some  blackened  logs  widi  ends  tipped 
with  red  paint  and  run  an  electric  lead  with  a  fi  w  red 
lights  in  back  of  the  logs  so  as  to  give  the  fire  a  more 
natural  appearance.  AUuik  the  mantel  hang  storkings  of 
various  sizes  and  colors  and  stuffed  with  paper.  In  the 
tops  of  thi'  Mnvk:i;fi-^  [ilarr  Chri'^rnuis  candy.  Place  a  few 
springs  of  evergreen  a<bout  so  that  balance  is  maintained 
in  the  sAidow  and  sprinkle  mica  snow  about.  It  hardly 
is  necessary  to  cantian  soda  men  against  the  use  of 
naphthalene  as  snow,  for  Uits  substance  has  «  bad  odor 

adildl  will  COntamin:ttr  '.hr  r:tndy  used  tH  dw  trim. 

Rock  Candy  Cave 

A  window  di.splay  which  can  be  made  to  have  a  vciy 
striking  appearance  if  well  arranged,  is  made  from  rock 
candy.  The  trim  is  constructed  so  as  to  represent  a  cave 
with  hidden  colored  lights  within  at  the  rear.  Rock 
Cindy  in  strips  is  hung  from  the  top  and  sides  of  the 
cave.  When  the  window  is  lighted  in  the  evening  a  very 
beautiful  result  is  obtained.  An  electric  fan  playing  on 
the  strings  of  candy  so  as  to  caase  them  to  vibrate 
slightly  will  add  much  to  the  attractive  powers  of  the 
display.  The  floor  of  the  window  should  be  covered  with 
rork  cnndy  and  a  placard  telling  of  a  special  price  on 
this  candy,  should  be  placed  in  the  foreground. 

A  Winter  Landncnpo 

\  display  which  is  both  neat  and  gives  the  opportunily 
to  show  candy  to  advantage  at  the  same  time  is  made  in 
the  following  manner.  A  strip  of  winter  landscape  IS 
constructed  diagonally  across  the  floor  of  the  window, 
having  a  width  of  about  one-third  its  length.  This  land> 
scape  is  made  from  artificial  snow  and  ic^  with  toy 
animals,  houses,  sledges  and  people  scattered  about,  ni 
the  two  triangles  resalting  from  the  division  of  the 
window  by  the  snow-bound  Strip,  candy  or  fountain  dishes 
can  be  displayed.  Ice  crcam  for  display  can  be  made 
from  plaster  of  Paris, 

Simple  but  Attractive  IH^hqr 

,*^onirnnc  has  said  that  in  a  true  work  of  art  no  detail 
is  .snpertTiioiis  This  principle  applies  to  window  displays 
as  well  as  o;!ier  things  Too  much  detail  kills  a  windoW 
trim.  For  a  display  which  is  simple  yet  very  attractive^ 
try  this.  Place  upon  the  floor  of  the  window  ridi  velvet 
or  silk,  preferably  of  a  deep  red  color.  Drape  into  f<dds 
so  as  to  get  an  artistic  result  In  the  center  a  silver  or 
mirror  tragr  upon  ndiidi  is  pboed  a  box  of  candv.  a  special 
fountam  drink  or  luncheonette  dish.  The  background 
should  be  draped  to  match  the  foreground.  .A  small  card 
in  the  comer  of  the  window  should  be  uscV  to  feature  the 
artide  exhibited. 
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Studttits  Prove  Good  Customers 

Fountain  at  Amsterdam  Avenue  and  114th  Street  Has  Developed 
Excellent  Business  Among  Special  Class  of  Patrons  Composed 
of  Men  and  Women  Students  at  Columbia  University 


SERVING  soda  to  college  students  and  hospital  at- 
taches is  the  specialty  of  the  fountain  in  the  drug 
Store  of  Charks  Frtedgen.  At  Anuterdam  Avenne 
aod  IHtk  Street,  New  Yortt,  the  store  is  in  the  heart 
of  tke  Uorningside  Heights  section.  Only  a  block 
away  are  the  buildings  of  Columbia  University  while 
OO  the  other  side  of  114th  Street  is  St.  Luke's  Hospital. 

Naturally,  these  institutions  mean  much  to  all  the 
hnsiness  places  in  the  neighborhood  and  while  the 
Friedgen  fountain  draws  its  share  of  patronage  from 
the  many  apartment  houses  the  major  portion  of  its 
business  comes  from  the  University  and  the  Hospiul. 
College  students,  particularly  the  co-eds,  are  notoriously 
fond  of  sweets,  and  nurses,  doctors  and  internes  are 
good  customers  for  any  soda  fountain.  Consequently 
this  location  places  a  fountain  in  the  very  center  of  a 
large  special  demand  and  it  is  this  demand  that  Mr. 
Friedgen  has  set  out  to  supply. 

Quality  counts  for  •  lot  with  these  claMet  ol  cus- 
tomers and  those  from  ^e  heepHal  are,  not  tinaaturally 

cranks  on  sanitation.  But,  however  exacting  the  cle- 
m.-»nds  along  these  lines,  they  are  being  more  than  met 
by  Mr.  Friedgen.  His  new  fountain  not  only  is  a 
beauty,  but  it  is  one  which  impresses  even  the  casual 
observer  with  its  perfectly  sanitary  condition.  It  was 
installed  for  him  not  loi^  ago  iy  the  Knight  Soda 
Fountain  Company,  of  Chicago,  and  has  greatly  im- 
proved his  facilities  for  serving  his  patrons.  The  work 
of  installation  uas  all  done  over  night,  between  the 
clo>inK  ci:  the  store  :it  eleven  and  its  opening  at  eight 
in  the  morning.  Early  morning  patrons  rubbed  their 
eyes  in  snrprise  at  the  transforiDation  which  bad  taken 
place  appnrcntly  by  magic. 

Students  Get  Appetites  at  Dry  Lectures 
]tfr.  Friedgen  has  made  no  attempt  tO  introduce  an 
«sttensive  luncheonette  service,  limiting  himself  to  the 
aerving  of  sandwiches,  cakes,  etc,  and  teaving  the  prob> 
Irm  of  satisfying  the  noon-day  appetites  of  the  Cokm- 
■bia  students  to  the  many  lunch  rooms  which  dot  the 
locality.  The  average  young  college  student  acquires 
an  appetite  during  his  morning  lectures  which  would 
tax  the  facilities  of  any  luncheonette.  As  for  the  hos- 
pital employes,  their  lunch  is  furnished  by  the  institu- 
tion and  they  have  neither  the  time  nor  the  inclination 
to  run  out  for  a  light  founuin  repast  The  situation 
is  quite  different  from  that  faced  by  the  down-town 
fountains,  which  can  expect  a  lii^r  :i  >on  demand  for 
just  the  sort  of  lunch  which  the  foj:ii.iia  is  best  fitted 
to  furnish.  Their  patronage  comes  mainly  from  hur- 
ried office  workers,  stenographers,  clerks,  bookkeepers 
and  the  like,  who  have  found  that  the  soda  fonrtain 
meat  is  better  suited  to  their  tastes  than  thoic  scnwd 
by  the  restaurants.  This  ctass  of  patronage  is  almost 

entirely  l  ick  in;;  in  the  MorninKside  Heights  section. 

But  tiie  <K-maud  for  s.xl.is  and  siuid.ics  li  ivcs  nothing 
to  be  desired.  The  evening  business  is  r.at;.;rally  the 
hest  and  while  the  before  and  aiter-thcatrc  rushes  oi 
the  42nd  Street  district  are  lacking  there  is  a  steady 
stream  of  thirsty  patrons  from  dinner  until  dosing 
time. 

The  fountain  is  by  no  mcnns  the  ma:n  feature  of  the 
Friedgen  pharmacy,  which  is  an  unusually  complete 


and  well  equipped  drug  store.  But,  like  many  other 
drug  store  proprietors,  Mr.  Friedgen  has  found  that  a 
soda  fountain  may  easily  be  made  the  hest  paying  de> 
partmcnt  of  the  store  if  it  is  given  half  a  chance.  He 

has  given  his  much  more  than  half  a  chance  and  as  a 
result  Friedgen  sodas  and  sundaes  are  by-words  among 
the  inmates  oi  the  Columbia  ch.ss  rooms. 

Quality  and  Sanitation 
Qaallty  and  sanitation  are  (he  fenndatioa  stones  on 

which  the  business  is  built  and  no  lapses  from  either 
standard  are  permitted  to  occur.  Courtesy,  too,  is  an 
important  item  in  tl-.c  service  and  one  which  appeals 
to  all,  but  to  none  more  than  the  college  girls  and 
nurses  who  flock  to  the  founUin  for  their  daily  SWMtS. 

Colfcigiane  Havo  a  Sweat  Tooth 

That  there  is  an  extensive  candy  trade  in  connection 

with  the  drug  store  and  fountain  goes  without  saying. 
Students  arc  not,  however,  as  a  rule  good  customers  for 
the  more  expensive  grades  oi  box  candy  except  on  oc- 
casions when  it  is  desirable  to  create  a  good  impression 
on  some  young  lady.  Most  of  the  time  finances  are 
too  low  to  aUow  cxtenaive  indulgence  along  this  line 
and  extravagant  tastes  must  often  be  suppressed. 

Not  that  the  boys  buy  all  the  candy.  Some  girls 
may  have  more  given  them  than  they  can  possibly 
consurnc  without  permanently  wreckinj^  thrir  digestions 
but  this  is  the  lot  of  only  a  few  and  the  rest  have  just 
as  great  a  longing  for  candy.  So  tb^T  buy  for  them- 
selves  but  when  they  do  there  is  no  money  wnstcd  on 
expensive  bmes  and  fancy  rib1>ons.  Candy  is  what 
they  want  and  they  insist  on  good  candy  but  they  pre- 
fer to  buy  it  in  bulk  and  get  more  for  their  money.  But 
it  would  be  an  unlucky  day  for  the  man  who  attempted 
to  make  his  call  accompanied  by  a  bag  of  caramels 
rather  than  the  traditional,  be-ribboned  box  unless  in- 
deed he  had  reached  that  stage  of  intimacy  when  the 
lady  in  the  case  feels  that  she  must  bdp  him  to  eoon> 
omize.  The  result  Is  to  nslce  a  good  aailcet  for  both 
kinds  of  candy. 

Serving  the  students  with  soda  and  candy  is  a  profit- 
able occupation  and  Mr.  Friedgen's  location  and  eqtop- 
ment  must  place  his  establishment  well  up  in  the  list 
of  New  York's  interesting  fotintains. 


MASSACHUSETTS  T,OSES  LEAD  IN 

CRANBERKY  PRODUCTION  TO  JBRSBY 
New  Jersey  this  year  will  wrest  fionors  from  Massa- 
chusetts as  the  country's  largest  cranberry  producing 
State,  the  Massachusetts  State  Department  of  Agricul- 
ture reported. 

Armies  of  fruit  worms  have  waged  destructive  war 
against  Cope  Cdd's  1921  cranberries,  adding  thdr  wotk 
to  damage  wrangbt  by  spring  floods  in  the  bogs.  As 
a  result  the  Bay  Staters  cranberry  crop  this  year  wiH 
be  nearly  77,000  barrels  less  than  last,  while  New  Jersey 
is  estimated  to  have  the  biggest  crop  in  its  cranberry 
history. 

New  Jersey,  Massachusetts  and  Wisconsin  icn  •*> 
pected.  the  refwrt  sasd»  to  supply  the  maifcct  wHk  ibont 
A22.<m  barrets,  or  approximate]^  9fiW  barrels  less  tkan 

in  1920. 
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Soda,  Women  and  G>stumes 

Attractive  Costumes  on  Waitresses  Add  to  the  Charm  oj  the  Store  and 
Give  a  Final  Touch  of  Daintiness  to  the  Service 
Which  Makes  the  Shop  "Stand  Out" 


c 


O  S  T  U  M  E  has 
played  an  import- 
^  ant  role  in  shap- 

X'      '"ff         course  of  hu- 
_    I        man  events,  and  even 
to<lay  it  bears  an  im- 
portant  relation   to   the  social, 
rclisrious  and  political  forces  in 
the  world.    The  beholding  of  a 
person  f^rbed  in  striking  con- 
trast  with   the   prosaic  clothes 
of   ordinary    folk,    ever  exerts 
powerful   reactions   of  wonder, 
awe  or  pleasure.    A  parade  al- 
ways has  a  throng  of  little  tots 
trudRing  along  with  it,  stimulat- 
ed to  this  action  by  some  com- 
plex psychological  reaction.  Even 
the    sedate    grown-ups  gather 
aKmg  the  curb  to  watch  a  pass- 
ing parade,  although  they  have 
seen  hundreds  like  it  and  even 
thoujrh  they  do  not  know  who 
is  parading.    Costume   is  ever 
novel,  fascinating  and  hypnotic. 

For  centuries  kings  held  their 
jol)s  by  dolling  up  in  costumes 
of  ermine  and  jewels.  The  romance  and  glamor  of 
war  would  long  since  have  vanished  if  soldiers  had 
discarded  their  neat  and  snappy  costumes  and  dressed 
as  ordinary  civilians.  But  coats  of  red  or  blue  or  gray 
create  in  the  emotional  minds  of  people, 
new  beings,  soldiers,  around  which  are 
woven  the  potent  traditions  of  war.  Re- 
ligion, too,  has  resorted  to  costume  to  cast 
its  mystic  spell.  Our  clergy,  without  ihiir 
robes,  would  not  seem  half  as  near  hcaviii 
as  they  now  do  in  thcJTi.  Our  policemen 
could  not  hold  a  crowd  in  check  without 
their  uniforms. 

The  value  of  costume  as  an  aid  in  busi- 
ness was  early  recognized,  so  we  have 
tall  doormen  in  special  clothes  adding::  to 
the  service  of  department  stores  and  other 
business    establishments.      Nurses  wear 
white  clothes  which  symbolize  cleati'.iness 
and  which  are  more  pleasing  to  the  eyes 
of  sick  persons.    Ushers  in  theatres  wear 
costumes  to  add  attractiveness  or  atmo 
sphere.    Even  the  street  cleaners 
of  New  York  City  bedeck  them- 
selves   in    raiment    of  snowy 
whiteness  in  their  business  to 
convey  the  idea  of  cleanliness. 

Soda  shops  arc  now  utilizing 
costumes  in  their  merchandising 
schemes.  In  the  days  before  women  were  extensively 
employed,  the  men  soda  dispensers  wore  as  they  do  now, 
white  coats,  which  if  clean,  create  the  impression  of 
cleanliness  and  sanitary  conditions.  With  the  intro- 
duction of  women  as  fountain  attendants  a  greater 
opportunity  is  afforded  for  the  use  of  distinctive  and 


the 


attractive  costumes.  Everyone 
enjoys  a  soda,  but  when  served 
by  a  pretty  damsel  in  a  fetch- 
ing   costume,    enjoyment  is 
tripled.     The  happy  com- 
b  i  n  a  t  i  o  n  of  woman,  the 
theme  of  art  and  literature 
throughout   the   ages,  cos- 
tume, the  inspircr  of  quickened 
emotions,  and  s6da,  the  confec- 
tion  of   the   modern  epicure, 
cannot  fail  to  create  a  feeling 
of  satisfaction  and  appreciation 
of  service  on  the  part  oi  the 
customer.    Even  the  "female 
of  the  species,"  Schopenhauer 
to  the  contrary,  is  attracted  by 
members  of  her  sex,  otherwise 
why  should  our  novels,  maga- 
zine covers  and  motion  pictures 
all  treat  oA  the  same  subject, 
woman,  when  it  is  the  indulg- 
ence  of   the   fair   sex  which 
makes  these  things  financially 
possible? 

During  the  past  few  years 
women  have  been  edging  their 
way  into  many  trades  heretofore  uninvadcd  by 
weaker  sex.  Undoubtedly  there  has  been  a  recession 
of  this  movement,  for  we  now  see  fewer  conductorettes 
and  woman  elevator  operators  than  in  1918. 
Yet  at  the  soda  fountain  woman  is  said  to  be 
holding  her  own  and  it  is  entirely  probable 
that  in  the  future  greater  numbers  of  women 
will  be  employed. 

As  a  class  women  work  rapidly  and  easily. 
Watch  one  make  a  soda,  how  deftly  and  dex- 
terously she  performs  all  the  operations.  In 
addition,  most  women  are  pleasant  and  atten- 
tive to  the  desires  of  customers. 

Dainty  costumes  on  women  employed  in  a 
soda  shop  aid  greatly  in  making  this  store 
stand  out  frtan  other  stores.   And  it  is  the  aim 
of  every  live  fountain  owner  to  get  out  of  the 
crowd  and  into  the  public's  eye.  to  create  the 
idea  that  the  service  at  his  shop  is  more  pleas- 
ng  and  satisfactory  than  is  the  service  of  his 
competitors.    Su<:ccss  is  made  from 
trifles,  but  success  is  no  trifle. 

During  the  past  decade  merch- 
andising methods  have  been  revolu- 
tionized and  the  whole  retail  world 
revolves  about  the  idea  of  service. 
Under  modern  economic  conditions 
the  quality  and  price  of  materials 
have  become  standardized.    One  fountain  owner  must 
pay  as  much  for  his  supplies  as  another.    The  same 
quality  of  supplies  can  be  purchased  hy  all.  -Accord- 
ingly, the  way  to  success  for  the  soda  fountain  proprietor 
is  to  give  a  little  better  service  than  do  others. 

Service  in  the  soda  business  consists  in  serving  whole- 
some, palatable  drinks  and  dishes  under  conditions  which 
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are  as  pleasing  and  attractive  as  possible.  It  goes  with> 
.out  sayitiff  that  cleanlineu,  tidineM  and  sanitation  are 
th«  pre-reqitUhes  of  aervice. 

Many  soda  ahopa  are  finding  Aat  4he  use  o(  distinc- 
tive  costumes  enhances  their  opportunity  for  service. 
A  white  apron  with  points  or  curve;  and  a  neat  cap 
worn  by  the  women  waitri v  i  add  cluirin  to  tlic  store. 
One  or  two  shops  in  \"cw  '^'ork  City  have  r.irricd  this 
idea  of  co--tiiiiu'  ;i>  a  part  of  service  to  the  point  of 
employing  cute  Chinese  girls  as  waitresses,  wearing 
the  ({luint  "pajaiiia"  Chinese  co«tume.  The  girls  of 
another  shop,  which  is  decorated  in  black  and  gold, 
wear  black  aprons  with  koM  borders.  These  are  ser- 
vi.  !  niid  at  the  same  time  charming.  In  the  .ic- 
coiupanying  illustrations  arc  shown  three  excellent  cos- 


tumes in  use,  one  tlut  of  a  Quaker  girl,  another  with 
dainty  apron  and  ruffled  cap  and  the  third  wfth  black 
.dreas,  white  apnm  and  knitted  cap. 

The  soda  feantain  which  attenptf  to  cater  to  high* 
class  trade  cannot  afford  to  nefl^ect  the  Important  mat- 
ter of  costume.  This  does  not  necessarily  need  to  be 
elaborate,  for  often  a  simple,  hut  well-designed  cap 
and  apron  furnish  artistic  etfects.  Yet  costume  to  be 
effective  as  a  faetor  in  soda  fountain  serWce  must  be 
^always  clean,  neat  and  in  harmony  with  the  surroiutd* 
,ings.  While  white  is  the  ntost  usual  color  vsed,  coa* 
^umes  of  other  colors  may  be  nsed  to  advantage.  By 
the  selection  of  a  pleasing  and  str{ktq|g  costume  for 
th,'  women  attendants,  a  Step  forward  is  nude  In  foun- 
tain service. 


Value  of  Art  in  Window  Displays 


The  object  of  window  displays  la  to  aell  merchandise 
and  the  more  artistic  and  aMractive  die  display,  the 

greater  wilt  be  the  returns. 

There  arc  a  number  of  different  classes  of  people  on 
the  street  and  you  should  try  to  appeal  to  as  many  of 
tiiem  as  you  can.  Some  are  out  for  exercise  and  ;hcy 
are  viewing  the  shop  windows  for  diversion.  Unless 
there  Is  an  appeal  to  eoe^s  innate  taate  lor  finer  and 
better  things,  we  can  rest  assured  that  they  will  pass  on. 

A  great  nutnber  are  out  shopping  and  they  are  look- 
ing for  the  goods  they  want  at  prices  that  are  right. 
Nearly  all  shoppers  are  quick  to  see  good  points  and 
improvements  in  articles  if  they  are  presented  properly. 
Modi  depends  upon  the  letting.  If  you  have  a  good 
article  worth  pushing  It  is  necessary  to  display  it  in  such 
a  way  as  to  attract  attention. 

A  great  majority  who  are  passing  your  windows  are 
hurrying  to  and  fro  on  business.  Unless  there  is  some 
thing  striking  in  your  store  display  they  are  not  likely 
to  stop  with  any  mterest.  It  must  be  remembered  that 
nearly  everyone  has  to  buy  necessities  for  the  home, 
obtain  wedding  presents  and  birthday  guts  and  a  lot 
o!  Other  lh:nv;>  handled  by  soda  .shops.  The  passerby 
Kianees  at  a  window  for  merely  the  fraction  of  a  «ccond. 
It  is  important  therefore  that  you  try  to  arrest  and  hold 
his  attention. 

People  Like  a  Tone  of  Finer  Things 

Most  soda  shops  sell  c.;indy,  and  often  novelties  which 
are  vi-ry  acv<-i)tahle  gifts  to  all.  Furthermore,  p(oi>le  like 
to  deal  where  there  is  a  tone  and  an  atmosphere  of  finer 
things.  An  article  must  have  the  label  of  a  creditable 
house.  A  gift  must  bear  the  seat  oi  an  established 
firm.  No  one  wants  to  apologise  for  the  dealer  of  whom 
he  makes  his  purchases.  In  a  company  the  discussion 
is  frequently  about  business  firms  that  put  on  a  good 
froir.  whose  advertising  shows  good  breeding  and  whose 
window  displays  are  artistic  and  novel. 

It  :s  not  sufficient  to  rely  only  on  the  arrangement 
of  goods  in  making  a  window  display,  it  is  important 
to  have  an  artistic  background.  This  should  be  original 
in  desii;n  nn  l  the  clerks  of  the  store  are  depended  upon 
to  oxLiu:?  It.  Of  course  there  are  glass  shelves,  unit 
fivt'iri.'s  and  -'Kfi.i'  i'  -i.Mis  ■.\lii-.:h  urc  inailc  l.v  iiiaiui- 
facturcrs.  There  arc  other  things  which  you  will  need 
to  use.  as  flowers,  draperies,  cretonnes,  which  can  be 
used  again  and  .lurain  to  obtain  effects  and  combinations. 

Color  an  Important  Factor 

Bright  colors  arc  hnportanc  in  the  creation  of  window 
displays.  Notice  the  window  displajrs  of  some  of  tiie 


high  grade  department  stores  and  tee  where  the  crowds 
gather.  Stay  a  while  and  study  the  psychology.  LialCB 
to  what  the  people  are  saying  and  then  figure  oat  whet 
you  have  got  to  do  to  eatcb  the  ettcatioo  of  the  peadng 

crowd  at  your  store. 

The  point  is  to  attract  the  attention  of  the  passerby 
and  bring  him  closer  to  the  merchandise.  If  you  ene- 
ceed  in  arresting  the  attention  of  the  man  or  woman 

on  the  street,  you  have  half  solved  the  problem  of  sell- 
ing your  merchandise.  The  rest  depends  upon  tlu-  con- 
sistency in  the  display  of  articles  and  frequently  the 
placards  and  prices  accompanying  them.  If  you  have 
aroused  his  imagination  and  succeed  in  making  htm 
feel  that  be  can  afford  the  purchase,  he  will  usually  come 
in  and  make  an  investigatida. 

Now  we  have  ftie  crucial  moment  in  determining  the 
sale.  The  appca.-ance  and  bearing  of  the  clerk  is  the 
deteriu  tiing  factor.  1?  he  is  a  good  general  and  ex- 
hibits courtesy  and  willingness  to  serve,  the  sale  ia 
probably  made.  The  feeling  throughout  the  transactloB 
should  be,  "Your  money  back  if  not  satisfied — it  is  tip 
to  yott." 

Co.ordinatfaig  SdHng  With  Dtsplaya 

The  general  attituiic  of  t!ie  salesnian  shoii'.d  Se  in 
keeping  with  the  tone  oi  the  window  display.  He  should 
appeal  to  the  finer  instincts  of  the  customer  and  upea 
submitting  the  article  for  hia  enamination  be  willing  to 
stand  by  intelligent  Investigation.  You  must  be  care- 
ful, if  the  window  display  has  brought  the  man  into 
the  store  and  you  are  displaying  a  special  article,  not 
to  offer  him  anything  else  at  a  higher  price  unless  he 
asks  for  it  or  the  subject  comes  up  naturally  in  your 
conversation. 

Finally,  the  cuatomer  should  be  made  to  feel  that  if 
he  should  find  that  he  is  mistaken  about  the  purchase. 

vou  arc  wi'.'ing  to  make  it  ri^'l.t.  You  want  his  trade 
r:Dt  only  toilay,  but  also  tomorrow.  Furthermore,  you 
want  his  iriendsliip  and  if  he  will  talk  about  your  store 
to  his  friends  your  business  will  grow  in  proportion  aa 
you  can  handle  a  large  business. 

In  making  a  business  success  no  one  c.in  slip  r.  cog. 
There  must  be  team  work  of  the  finest  kind  on  tlic  part 
of  every  employee.  If  the  salesman  does  not  back  up 
the  window  decorator,  no  amount  of  persuasion  or  in- 
genuity of  the  latter  can  make  a  window  display  a 
business-getter.  Service  should  be  the  dominant  note  . 
and  when  you  can  make  the  customer  fed  like  aaymg; 
"Thank  you,"  for  the  service,  then  you  have  accom- 
plished what  is  the  acme  of  professional  salesmanship 
or  better,  the  aalesman  in  a  profeaaioa. 
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Selling  Methods  at  the  FoMBtain 

Catering  to  Individual  Tastes  of  Customers  Brings  Business  to 
Newark  Store—As  Restaurants  Reduce  Prices  the  Keen 
CampeHiion  Demands  Aggressive  Selling  Policies 


44  A  CERTAIN!  dcpartniciit  store  had  a  charge 
customer  whose  purchases  aggregated  thou- 
sands of  dollars  aaoittlly.  One  day  she  order- 
ed a  cliocolate  soda  at  the  store  fountain.  As  the  clerk 
(handed  it  to  her  it  spilled  and  nuned  the  white  silk 
^ress  she  \va<  wearing.  The  clerk,  who  tlid  not  know 
that  ".hL  was  a  \'nluable  ci:stoiiur.  began  arguing  with 
,h<_-r  r-,i(Ii'U ,  fxriaitiiing  that  the  ai-riih-nt  was  due  tO 
her  carclcssiios  in  reaching  for  the  glass. 

"The  woman  was  trembling  with  indignation  when 
•he  left  and  the  fidlow- 
jng  week  she  withdrew 
her  account.  In  spite 
of  the  expostulations  of 
the  iiroprietor  of  the 
depannuiit  store  she 
.refused  ever  again  to 
trade  with  the  concern. 
Jler  case  was  the  di- 
<nax  of  a  aamber  oi 
complatnts  at  the  serv- 
ice al  the  fountain.  The 
ao<]a  lountain  was  taken 
out  of  the  store. 

"'J'his  is  a  rather  ex- 
frenic  case,"  continued 
Jules  Hannoch,  •propri- 
etor of  the  "Pnrity  So- 
da Shoppe^"  located  on 
Branford  PI.  near  Broad 
St,  Newark,  \.  J.,  "hut 
it  illustrates  the  import- 
ance 01  a  soda  dispenser 
being  a  salesman.  It 
would  "have  taken  only  a 
few  moments'  explana- 
tion on  the  part  of  the 
soda  dispenser  to  show 
that  the  store  wouki  hi- 
willing  to  makL'  good. 
(But  hard  words  only 
jnade  a  bad  aitnation 
worse." 

In  his  own  store  Ur.  Hannoch  insists  that  a4t  bia 

ctistoHiers  receive  personal  service.  He  tinderstand* 
psychology  when  he  considers  that  people  like  to  have 
a  fuss  made  over  them.  Not  that  his  clerks  fawn  before 
their  customers,  but  they  give  courtesy  and  considera- 
tion to  each  individual  customer.  His  relation  is  more 
like  that  of  a  host  to  his  guests.  So  in  lime  the  dis- 
pensers learn  the  pCCnUar  likes  and  dislikes  of  each 
Individttal  and  eater  to  tiicm  accordingly.  The  dis- 
penser is  not.  as  in  many  stores,  simply  there  to  "di^ 
out"  sodns.  Ifis  interest  extends  to  making  the  con- 
coction suit  the  taste  as  near  as  is  humanly  pos&ible. 
Th<  clerk  has  to  emplogr  tact  and  diploma^  jiiat  as 
a  salesman  docs. 

"Suppose  that  a  man  came  in— one  who  you  knew 
wds  very  finicky  abont  bis  drink."  remarked  Mr.  Han- 
aoeh,  *^nd  asked  for  a  lemon  phosphate.  If  yon  knew 
that  the  orange  was  a  good  deal  better,  then  the  proper 
thing  to  do  would  be  to  suggest  that  you  have  just  prc- 


PRIZB  FORMULA  COHTB8T8  KBBUMED 

So  mmy  Imert  have  bnn  received  askniff  thai  the 
mottthly  prhc  formula  cnnti'sts  h.li  formerly  by  this 
journal  he  resumed,  it  has  been  decided  to  start  off 
the  nezL'  year  :Ath  this  popular  feature  and  coni\rmt  it 
each  nuinth.  A  price  of  $5  is  offered  for  the  best  formttla 
for  soda,  sundae  or  other  fountain  service  received  each 
month,  wUk  addUunul  prises  of  $1  eoch  for  00  ofArr 
formulas  piMished.  PomtOas  reeeived  up  tuua  the  first 
of  the  mOHlk  sniff  be  considered  for  the  issue  of  that 
month;  those  received  after  the  first  will  be  held  for  the 
next  issue. 

With  the  many  thousands  of  regular  fountain,  patrons 
of  varied  tastes  and  appetites,  it  is  but  natural  that  formulas 
for  soda  drinks  and  dishes  are  beimg  modified  to  tstnpt  the 
jaded  appetites  of  our  modem  epicures.  Vndoubtedty  many 

fountain  operators  haz'e  made  wfn'  combinations  of  the 
ordiiuiiy  intUeridls  at  hand  iihich  haz'e  proved  popular  and 
hecome  best -sellers.  These  are  the  kind  of  formulas  vie 
want  to  print,  for  they  xvill  help  our  readers  in  all  parts 
of  the  eouHtry  to  increase  business. 

How  could  a  erisp  fivt'SpOt  be  earned  easier  than  by 
sending  in  your  formutaT  Get  out  ymr  paper  and  pen  and 
send  to  The  Soda  Fountatn  ;').•  formulas  ^rhich  ynu 
have  oriffinaicd  and  which  fuive  stood  the  test  of  practical 
dispensing. 


pared  some  delicious  i)r:i:if,^e  syrnp*  He  IS  IXMUld  to 
apjireciate  your  interest  in  him. 

"Whenever  a  custonnr  a  ks  for  a  chocolate  soda,  we 
always  ask  him  whether  he  prefers  chocolate  or  vaniUa 
tee  cream.  A  man  iS  often  tickled  to  find  that  he  can 
get  chocolate,  but  seldom  likes  to  ask  for  it.  That  is 
one  of  the  little  things  that  bind  a  man  to  a  soda  foun- 
tain and  make  of  him  a  steady  customer." 

i"The  time  is  soon  coming,"  stated  Mr.  Hannoch, 
"tvben  soda  fooataillS  wHl  meet  greater  opposition  than 

in  the  past.    Just  as 

 soon    as  restaurants 

bring  their  prices  down 
to  normal--and  they 
are  he^riiiniiig  to  do 
that  now — people  will 
consitkr  going  to  a 
restaurant  where  for 
forty  or  fifty  cents  they 
will  he  able  to  sit  down 
to  a  hot  tneal,  and  be 
waited  on  at  the  same 
time.  Then  the  soda 
fountain  which  depends 
to  a  large  extent  upon 
lits  luncheonette  trade 
will  have  strong  com- 
petition. 

"And  it  will  be  the 
store  that  has  emphas- 
ized personal  service 
which  will  be  able  to 
hold  its  own.  To  bring 
people  to  a  fountain 
when  they  have  the  al- 
ternative  of  going  to  a 
restaurant  will  require 
a  strong  interest  if  the 
place  and  that  interest 
is  built  up  by  some- 
thing more  than  good 
food,  by  personal  atten- 
tion. The  successful 
dispenser  nowadays  is  not  the  one  who  is  simply  able 
to  sUq»  out  a  driidc  over  the  counter,  but  the  one  who 
is  concerned  aboat  hu  cnstfliner's  pecnfiar  tastes.  He 
must  be  able  to  sell  bjs  driok  wHh  complete  satisfaction 

to  the  purchaser." 

Xfr.  Hannoch  believes  in  making  suggestions  at  the 
proper  time.  Thus  it  is  that  when  a  woman  hesitates 
in  giving  her  order,  tbe  dispenser,  in  a  tone  that  rings 
.with  interest,  suggests  a  soda  or  a  sandwich.  Even 
if  it  is  not  }ust  what  she  has  in  mind  it  certainly  lidps 
her  to  decide  what  she  docs  want.  Of  course,  there 
are  some  people  who  coiis:dcr  it  an  affront  lor  a  dis- 
penser to  make  a  suggestion,  and  just  as  the  salesman 
knows  when  to  make  a  certain  move  before  a  grouchy 
prospect,  so  the  clerk  knows  or  gets  tO  know,  wMch 
individnal  will  decide  for  bimself. 

Mr.  Hamiocli  manages  to  carry  eat  his  policy  of 
personal  service  at  the  founCain  that  is  not  as  large  as 
the  average  one.  The  twelve  foot  fountain  with  its  two 
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Atmosphere  Is  a  Fart  of  Service 

Many  Large  Hotels  Are  Installing  Soda  Shops  With 
Original  and  Distinctive  Decorative  Schemes  at  Which 
Service  de  Luxe  Is  Given  to  Discriminating  Clientle 


SERVICE  is  one  of  the  most  important,  if  not  the 
chief  factor  in  the  successful  operation  of  a  soda 
shop,  no  matter  what  its  location  or  to  what  class 
of  persons  it  caters.  While  the  service  requirements 
for  a  shop  in  the  poorer  district  of  a  city  serving  a 
ten-cent  soda  will  difTer  from  those  demanded  in  a  shop 
located  in  an  exclusive  residential  district,  the  necessity 
for  adequate  service  exists  in  all  cases.  And  although 
the  term  "service"'  may  seem  to  be  a  glittering  general- 
ity— an  intangible  abstraction — nevertheless  it  is  real, 
▼cry  real,  being  made  up  of  many  details  which  collec- 
tively react  to  give  the  atmosphere  of  satisfaction.  Serv- 
ice consists  in  dispensing  appetizing,  palatable  food 
and  drink  in  pleasant  surroundings  so  that  the  cus- 


piano,  so  would  two  sodas  made  in  the  same  way  and 
troan  the  same  things  difiFcr  from  each  other  when 
.served  in  different  surroundings. 

Accordingly,  the  aim  of  the  fountain  owner,  that  of 
attracting  customers  to  his  shop,  is  not  reached  merely 
by  the  serving  of  dclkious  confections.  The  service 
demand  of  the  customers  must  be  taken  into  consider- 
ation. This  varies  with  the  class  of  people  catered  to. 
In  the  business  section  of  a  city  undoubtedly  the  great 
numbers  of  office  workers  who  now  get  their  noon 
lunches  at  soda  shops  demand  quickness  in  being 
served,  for  their  lunch  time  is  limited  and  many  desire 
to  take  a  short  walk  before  returning  to  work.  Foun- 
tain operators  serv'ing  this  trade   must   make  speed 


Exquisilfly  Decorated  in  a  Scheme  of  Gold  and  Black,  the  Xnc  Soda  Shop  of  the  Billmore  Hotel,  New  Vork 

City,  Embodies  the  Idea  of  Luxurious  Service 


tomer  feels  his  wants  have  been  taken  care  of  in  the 
best  manner  possible. 

The  Special  Touch 
What  is  more  dull  and  uninteresting  than  a  motion 
picture  without  music  or  with  poor  music?  And  the 
better  the  music  the  more  impressive  is  the  picture. 
.In  some  way  the  senses  of  sight  and  hearing  are 
correlated  and  by  captivating  the  sense  of  hearing  by 
good  music,  the  sense  of  sight  sympathetically  is  cajoled 
into  approbation.  Likewise  have  the  senses  of  sight 
and  taste  sympathetic  relations  which  must  be  consider- 
ed by  the  fountain  operator.  Just  as  the  movie  accom- 
panied by  a  symphony  orchestra  differs  from  the  exhi- 
bition of  the  same  picture  accompanied  by  a  player 


their  service  watchword.  On  the  other  hand,  for  shops 
catering  to  a  class  with  time  and  money,  as  for  example 
hotel  guests,  the  demand  for  service  of  a  distinctive 
and  individual  nature  is  enhanced.  Realizing  this  fact, 
hotel  operators  are  opening  soda  shops  which  are  the 
last  word  in  service  to  a  discriminating  clientele. 
Gold  and  Black 
The  new  soda  shop  of  the  Biltmore  Hotel  in  New 
York  City  presents  an  excellent  example  of  the  recent 
development  of  fountain  ."ierVice  ideas.  Like  a  recess 
in  a  bluff  upon  which  storms  and  winds  vent  their  force 
and  in  which  a  traveler  may  find  shelter  and  repose, 
this  soda  shop  is  a  place  of  retreat  from  the  bustle  and 
rush  of  the  Grand  Central  District,  one  of  the  busiest 
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sections  m  the  world.  This  shop  is  situated  just  off 
the  lower  lobby  of  the  hotel  which  leads  to  the  Grand 
Central  Concourse  and  thoo«aii<l$  i>as>  l)v  in  the  course 
of  t'.n  h  day.  The  visitor  ciituriiig  the  ^hop  finds  him- 
self iuddLTily  transporfril  to  a  r;K)ui  ui  yuld  and  black 
which  rnight  have  beta  used  by  sonio  Frcncii  king  and 
his  followers  in  times  gone  by — a  room  in  which  every 
9>art  bespeaks  ease  and  comfort  and  invites  the  visitor 
pausing  on  the  threshold  to  enter  and  sip  a  soda  or 
nibble  on  one  of  the  tempting  sandwiches  which  are 
being  carried  to  the  patrons  by  neat  girls  wearing  black 
aprons  with  golden  borders. 

The  fountain  of  black  marble  occupies  the  entire 
fear  end  of  the  shop,  uiith  pastry  being  displayed  in 
cases  on  the  left  side.  The  coffee  and  chocolate  urns 
are  concealed  from  view  »i  recessca  behind  sliding  glass 
doors,  with  connections  with  protruding  faucets.  The 
walls  of  the  other  sddes  have  polished  glass  panels  in 
which  arc  dispUiyrd  randy  atid  novr'rics.  These  [lant's 
have  conceakd  l:(?'il.s  ;or  ii'.in.iK  ition.  .•\roinul  the 
sides  ot  the  room  arc  continuous  built-in  bei>ches  up- 
holstered in  tan  and  gold,  striped  with  black.  LightinK 
of  the  room  is  effected  by  indirect  amber  lights  perched 
upon  gold  and  black  stands,  atigmented  by  Japanese 
yghts  resting  on  tcakwood  stands  in  the  side  panels. 

The  tops  of  the  tables  are  black,  with  raised  Rold 
borders.  On  each  table  is  a  v.isc  in  which  a  fresh  fiov\  tr 
is  placed  daily.  Both  the  tables  and  chairs  arc  dainty 
and  distinctive  and  harmonize  with  the  general  decora- 
tive scheme  which  was  conceived  and  <:arricd  out  by 
jhe  Schleich  Studios,  of  New  York  City.  Drinks  are 
served  in  exquisite  hammered  silver  hoMert  and  the 
entire  silver  equipment  is  of  the  same  character. 

For  the  Fa«tidiQ«8 
When  a  patron  sits  at  a  table  a  waitress  fliu  up  with 
a  real  napkin,  a  glass  of  water  and  a  menu.  Surely 

fhis  is  service  to  satisfy  the  most  fastidious.  .\  glass 
of  water  without  pleading  on  the  part  of  the  customer 
always  ni.iko  a  siula  sluiji  st.uut  oai.  W  ljilc  most  per- 
sons who  cat  ite  treatn  disire  a  drink  of  water,  many 
who  drink  sodas  want  a  xip  of  water,  for  fountain 
drinks  are  largely  sweet  and  stimulate  thirst.  Again, 
a  napkin  is  an  important  mark  of  service,  obviating  the 
.necessity  of  Milady  getting  ont  her  "kerchief  to  dry 
her  lips.   When  drinks  arc  served  the  waitress  brings 

twii  str.iw.-i  li:nkid  in  .i  -:iiiltar\  wrapper.  These  straws 
arc  made  oi  real  straw  and  add  a  distinctive  touch  to 
the  service. 

Even  the  menu  carries  out  the  decorative  scheme, 
having  covers  of  black  and  gold  and  being  tied  together 

with  gold  ribbon.  Menu  cards  give  at  a  glance  all  the 
Anformation  as  to  what  is  served  an<l  eliminate  the 
gazinv,'  a  niut  the  walls  to  lind  out  whali  to  >  .it  oi  drink. 
After  each  item  on  the  menu  the  price  is  plainly  marked, 
SO  the  customer  knows  what  it  wilt  cost.  Silver  trays 
are  used  in  giving  customers  checks  and  change-^ 
final  touch  of  service. 

On  the  nn  11  1  .tre  found  -rvi  ral  novi!  drinks  and 
dishes,  as  Billmore  Mocha-Clioculate  Ice  Cream  boda, 
30c;  Fruit  Punch  Biltmore,  40c;  Sundae  a  la  B:ltmore, 
60c;  Golf  Goblet.  45c;  Chateau  Kouge,  6.Sc:  Hot  Choco* 
late  Fudge  Ice  Cream,  65c;  Oran^je  I'.lu's  ini,  (iOc; 
Frozen  Ecbir,  45c.  Sodas  cost  from  25c  to  J5c;  sun- 
daes, S5c  to  iOc;  ice  cream,  45c;  ices,  40c:  sandwiches, 
3Sc  to  75c;  salads.  50c  to  $1.00;  tea   and  coffee,  20c. 


7dr  AH  Afomd 

"Young  man,  are  yon  satisfied  with  your  present 

position?" 

"N'aw,  but  it  s  fifty-fifty.  The  boss  ain't  satisfied 
with  the  way  I  fill  it.  neither." 


VrrAMINS  DIET  IS  UNRBLIABLB 

Dr.  Ilpman  Tells  American  Public  Health  Association 
That  Not  AU  LUcvatore  of  the  Subject  la  Baaod 
on  Sdcatifie  ReaeaMb  and  Study 

The  ideal  diet  of  civilized  man  i-.  ciunposed  of  food 
L'oili  from  the  animal  and  vcgetabic  kingdoms  in  proper 
proportion,  Dr.  William  H.  Lipman  of  Ch:.:ago  told 
the  members  of  the  Food  and  Drug  Section  of  the 
American  Public  Health  .\ssociation  at  the  recent  con- 
vention of  the  organization,  held  at  the  Astor  Hotel, 
New  York.  In  his  opinion,  the  vitamine  diet  should  be 
taken  with  the  proverbial  grain  of  salt. 

"More  has  been  written  recently  about  vitamines  than 
any  other  phase  of  nutrition,"  he  said.  "As  was  prob- 
ably to  be  expected  with  a  subject  as  new  as  the  vita- 
mine  theory,  not  all  the  literature  it  bated  on  scientific 
research  and  study.  Unfortunately,  in  addition  to  the 
great  wealth  of  truly  epoch  making  work  that  has  been 
reported,  the  public  has  in  many  instances  been  served 
with  gross  misinformation,  intentional  or  otherwise. 
Perhaps  the  best  example  of  this  is  the  statement  made 
in  a  book  on  food  recently  published  that  'water  and 
sir  are  very  rich  in  vitamines.* 

"The  patent  medicine  man  and  the  cure- ill  m.-miif.-;-- 
tiirer  were  not  slow'  in  taking  advantage  of  i  vitani:ne 
theory  and  the  great  publicity  it  has  received  during  the 
last  few-  years.  The  public  has  been  iiteraliy  flooded 
with  prep.irations  in  the  shape  of  foods,  drugs  and  con- 
fections that  are  supposed  to  be  chock  full  of  vitamines 
and  to  cure  almost  any  human  ill  as  well  as  preserve 
youth  and  enhance  beauty. 

"It  has  been  stated  that  cancer  may  be  due  to  a  lack 
of  vitamines.  Hence  in  order  to  prevent  and  cure  canc«r 
persons  are  advised  to  eat  tlus  or  that  vitamine  food. 
At  first  glance  these  substances  seem  harmless  cooagb 
and  quite  unworthy  serious  consideration,  but  their 
numbers  and  the  extravagant  claims  made  for  them 
constitute  a  potential  source  for  positive  harm.  Like  all 
cure-all  remedies  they  may  do  a  great  deal  of  harm  by 
inducing  people  to  rely  on  foods  and  drugs,  patent  or 
otherwise,  supposedly  rich  in  vitamines,  to  the  exda- 
sion  of  other  essential  foods. 

"The  whole  matter  seen-.s  of  siifFicient  importance  to 
merit  the  attention  of  this  section,  or  posstbly  the  as- 
sociation as  a  whole,  to  tlie  e.xtent  of  .irran^^ing  and 
publishing  a  statement  of  the  present  knowledge  of 
vitamines,  their  possibilities  and  limitations  and  tbetr 
proper  place  in  the  diet  and  in  medicine.  Such  a  state- 
ment would  carry  as  much  weight  of  authority  as  the 

'stnnd.ird  metlnuls'  series  issued  by  the  a-soi.-iat:on,  and 
would  aeeoiiiplish  a  great  deal  towards  stabilizing  and 
dissein  iiating  the  truth  about  vitaoiines  by  the  knowl- 
edge of  the  day." 


SPOKANE  SODA  PRICES  ARE  NOT 

YET  READY  TO  CLIMB  DOWN  FAR 

Ice  cream  sodas  have  a  long  way  to  travel,  widi 
many  obstacles  en  route,  before  they  get  back  to  nor- 
mal— that  IS,  to  10  cents — in  Spokane,  according  to 
loeal  confectioners. 

"I  can  sec  no  relief  in  sight  until  next  summer  at 
least,  due  to  the  necessity  of  our  using  last  year's  fruit* 
and  syrups  which  must  be  sold  at  1920  prices,"  said 
J.  S.  Inkster,  manager  of  Alpine  Sweets.  "We  are 
w. itching  the  situation  closely  and  will  use  a  new  price 
scale  ju-it  as  soon  as  there  is  the  least  chance  for  it.* 

Manager  L.  Sackless  of  the  Outside  lii:i  considers 
other  necessary  expenses  and  ci->erating  costs,  including 
the  unchanged  wage  scale,  .is  prohibitive  to  lowered 
prices  for  another  12  months. 
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Make  Oimtmas  a  Rush  Season 

People  Can  Be  Drawn  to  fhe  Soda  Shop  During  the  Holidays  by 
Appropriate  Aggressive  Methods  of  Merit— A  Few  Swxessfyl 
Merchandising  Sdiemes  Used  to  Increase  Saks 


DT  'RINT,  the  p.-riod  of  Christmas  shopping  whidl  is 
at  full  swing  at  this  time  of  th«  year,  nutny 
Ibantain  operators  are  reflecting  how  they  can 

divert  iome  of  tlu-  flood  of  Christmas  shoppers  tO 
their  stores.  One  so  la  lountnin  ojtcrator  nflected  that 
in  [iri\ious  years  his  store  w.is  passed  up  diirinp  ibc 
Christnins  rush,  whereas  other  soda  fountain  depart- 
ments which  were  the  part  of  drtig  Stores,  department 
«tores  or  of  larger  business  places,  were  crowded. 

He  scratched  his  head  and  decided  people  just 
ii:it'.ir;i!'y  drifted  to  the  soda  fountain  when  passing  it 
iii  in  ilv  sic;  purchases  of  Christmas  presents,  and  that  they 
were  too  hurried  to  go  out  of  tbeir  way  to  get  liot  or 
cold  soda. 

CKft  Baaketi  Hake  Good  Laadars 

This  is  what  he  did.  He  hunted  around  and  found 
several  leader  lines — novelties  which  could  be  sold  for 
popular  prices.  He  also  stocked  some  ;ittract;ve  ^ift 
specials  in  confectionery,  such  as  fancy  baskets  and 
boxes,  which  when  emptied,  could  be  used  for  some 
Other  purpose.  He  had  never  thought  it  worth  wiiile 
to  feature  degaat  gift  packages  of  candy  before,  bat 
now  he  put  in  a  number  of  these. 

Then  to  attract  people's  attention  to  his  unusual 
offerings,  he  did  some  newspaper  advertisint:  of  an 
arresting  nature  and  presented  every  patron  coming  into 
his  store  with  a  tiqy  spray  of  holly  and  a  pin  to  fasten 
it  on  with. 

This  year  he  has  had  no  reason  to  complain  of  lack 
of  hosiaess.  His  store  has  been  crowded  and  be  has 
cashed  in  on  the  gift  articles  as  well  as  his  regular 

lines. 

In  the  r.Tsc  of  M.ina.iter  N'o.  2.  his  problem  was  quite 
a  different  one.  The  soda  fountain. was  located  in  one 
of  the  aisle  sections  of  a  big  store.  Even  in  ordinary 
times,  the  seating  capacity  about  the  foontain  was  usually 
tSKcd  to  the  limit  Previous  holiday  seasons  had  taught 
him  that  large  numbers  of  people  came  out  for  an  all- 
day  nr:<y  of  buying-.  They  left  home  in  the  morning 
as  soon  as  they  could  get  away,  and  did  not  plan  to 
return  until  about  five  in  the  afternoon. 

To  go  to  a  high  priced  eating  house  meant  expense 
atid  delay  when  time  and  money  botii  counted.  So 
these  people  became  regular  patrons  of  the  soda  foun- 
tain and  luncheonette.  The  trouble  was  to  accommo- 
date them.  A  tired  woman  docs  not  want  to  stand  up 
with  her  arms  full  of  bundles,  and  eat  a  sandwich  and 
drink  a  cup  of  hot  chocolate  without  opportunity  to 
rest 

But  where  and  how  was  it  going  to  be  done?  This 

manager  is  t!ie  type  of  a  min  who  is  not  easily  stumped 
by  little  ihinRs.  He  knew  tliat  tlure  would  he  a  bin 
howl  11  ;n  -iroposed  moving  any  of  the  nearby  counters 
around  to  make  room  for  tables  or  arm  chairs.  The 
gallery  above  was  too  lar  away,  and  there  certainly 
was  no  more  room  around  that  fountain  than  there  bad 
been  on  previous  ocasions.  This  is  what  he  did: 

Next  door  to  h'fi  -ttu  e  was  a:i  eUc'ric  il  establishment 
which  sold  fancy  lamps,  and  household  electrical  equip- 
ment of  various  kinds.  The  store  was  deep  atid  narrow. 
In  fact,  when  this  firm  took  it  over,  they  only  had 
stock  to  furnish  the  front  end  of  it»  and  so  they  boUt  a 


partition  across  to  make  a  rather  small,  but  wdl-fiUed 
show  room,  thinking  this  more  dcskable  than  a  big; 
half  filled  place. 

At  some  earlier  time,  there  had  been  a  door  cut  from 
the  department  store  into  this  adjoining  building.  This 
door  had  been  closed  up  I'  ^r  yi  nrs,  and  it  was  covered 
up  with  fixtures  on  the  department  store  side.  The 
manager  found  that  by  a  very  slight  shifting  of  wall 
fixtures  and  oovBters,  that  be  could  make  an  entrance 
right  through  into  the  rear  of  this  store. 

Manager  Utilixea  U.-.uhc  l  Space 

He  then  went  in  there  and  made  these  people  a  most 
interesting  offer  for  the  use  of  the  bade  end  of  tbeir 
floor  space  for  a  month.  He  reckoned  that  during  the 
Christmas  rush,  the  week  between  Christmas  and  New 
Years,  and  during  the  sales  of  early  January,  that  h« 
could  use  this  extra  room  to  good  advantage. 

It  only  meant  a  little  trouble  for  the  electric  people 
to  clear  out  this  portion  of  their  unused  space.  It  was 
made  clean  and  tidy,  and  the  manager  and  a  couple 
of  workers  put  it  in  most  attractive  shape  by  working 
the  better  part  of  one  night.  As  they  remarked,  they 
were  no  more  tired  than  if  they  had  gone  to  a  dance. 
They  decorated  with  streamers  of  red  and  green  from 
Japanese  umbrellas,  handles  tlown.  fixed  at  the  ceiling. 
The  place  was  pleasantly  lishted  by  the  electric  people, 
tables  and  chairs  put  in,  and  a  counter  for  luncheonette 
things,  with  a  girl  in  charge,  given  a  place  in  one  comer. 

Hot  and  cold  soda  was  served  from  the  main  foun- 
tain, a  very  short  di'-tanrc  away,  orders  being  given 
by  the  luncheonette  K  t-  to  the  head  dispenser  by  means 
of  a  telephone.  A  bus  boy  with  a  flat,  carrying  basket 
arranged  not  unlike  the  ice  cream  cone  carriers,  took 
care  of  the  sittutioa,  and  this  "Annex"  as  it  was  called, 
promptly  becanaa  popular.  It  was  erowded  day  in  and 
day  out,  and  the  luncheonette  girl  was  more  than  able 
to  sell  enough  special  packages  of  candied  fruits,  salted 
nuts,  inarshmallows,  and  a  certain  small,  fancy  cake, 
to  pay  the  rem  of  the  room. 

The  manager  has  demonstrated  to  his  firm  this  year, 
that  extra  space  for  the  soda  fountain  and  luncheonette 
will  pay,  and  the  executive  officers  have  definitely  de- 
cided  in  consequMcc,  to  make  provision  for  bigger  busi« 
ness  in  this  line.  What  before  was  a  questioii,  is  now 
a  certainty. 

Novel  Merchandising  Methods  Paid 

Still  another  soda  fountain  man  has  long  question- 
ed whether  it  paid  to  do  anything  extra  at  the  soda 

foiinta'n  at  the  Christmas  season.  His  ar>rument  ha.<i 
In  til.  tl-.,)l  people  were  out  lu  buy  Christntas  presents, 
and  not  to  drink  soda  water.  He  acknowledged  that 
there  was  some  extra  business  from  these  shoppers, 
but  not  enough  to  warrant  any  big  outlay  ot  e-xpense. 

Now,  this  man  has  twin  sons  who  have  just  reached 
man's  estate.  One  whom  we  will  call  Mike,  agreed 
with  his  dad.  The  other,  Pete,  had  his  own  ideas.  He 
contended  that  you  couid  sell  the  idea  of  drinking  soda 
water  and  eating;  sandwuhi  s,  as  well  as  any  other  idea. 

Now  it  so  happened  that  along  in  November,  the 
Old  Man  bought  a  second  drug  .%tore  on  a  side  street 
which  had  a  soda  fountain  as  well  as  the  present  estab- 
lishment. Fete  said, 
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"L«t  me  take  over  the  management  of  the  new  foun- 
tain, and  run  it  my  way  through  the  holidays.  Xfike 
and  you  can  ni.ui.iKc  the  otlur  according  to  your  own 
idca».  Bui  renicniber  this,  you  are  on  the  main  street 
and  I  am  on  a  side  street.  Maybe  I  cannot  make  as 
good  a  showing,  but  it  I  can  increase  the  busioeu 
which  I  take  hold  of,  it  will  be  a  pretty  good  demon- 
stration." 

So  IVtc  went  to  it.  He  cU.iiR-d  up  tliat  soda  foun- 
tain and  he  made  the  wholi-  layout  as  attractive  as  he 
possibly  could.  For  some  reason  or  other,  this  drug 
■tore  had  been  known  as  the  Triangle  Pharmacy,  and 
SO  Pete  called  bis  pet,  the  Triangb  Fountain.  He  made 
up  his  mind  that  he  wo«ld  leatnre  malted  milk  drinks, 
some  hoinc-made  loncheonette  foods  and  %omt  fountain 
specials. 

He  used  newspaper  space,  picturing  a  triangle  w>th 
his  own  face  in  the  middle  of  it,  and  with  the  three 
sides  of  the  triangle  named  as  we  have  indicated.  Then 
he  got  hold  of  an  old  gentleman  who  was  out  of  work, 
and  used  him  as  a  sandwich  man.  He  rigged  him  up 
wi'.li  .1  hat  made  of  three  triangles  oi  pasteboard,  with 
the  ijicxcs  pointing  up.  On  one  triangle  it  said,  "Pure 
M:lk  And  Dclitious  Milk  Sh.ikcs";  on  the  sciond 
triaiiL:  Aunt  Patty's  Sandwiches  Salads,  and  Dough- 
nut-. ;  on  the  third  triangle,  "Pure  Ice  Cream  With 
Fresh  Fruits". 

This  walking  delegate  also  carried  t-.vo  enormous 
tri.tiinlcs  with  the  ape.xr-  nniiitiiii;  .lo'.'.ii,  riiid  t!ie  ba.ses 
strai»pcd  .-.o  that  his  shoulders  supported  them.  These 
were  white  and  lettered  in  red  ind  green.  They  pointed 
out  that  ihe  Triangle  Phamacy  was  just  around  the 
corner  where  there  was  room  for  everyone.  This  man 
wore  a  false  face  like  Santa  Claus  and  jingled  a  merry 
little  betl.  He  was  instructed  to  walk  up  and  down 
through  the  crowds,  being  carefuI  to  go  where  histnei- 
sage  could  be  read. 

Get  Good  Cook 

In  the  meantime.  Pete  h,T<I  got  a  udl-known,  local 
cook  by  the  name  of  .Xunt  I'atty,  to  make  some  good 
things  for  him.  uiul  Aunt  Patty  herself  was  in  at- 
tendance part  of  each  day. 

Pete  did  a  smashing  business,  mnltU>Iying  former 
business  by  at  least  five.  Mike  and  his  father  did  rather 
less  than  in  previous  years. 

These  three  samples  will  serve  to  illustrate  that  we 
get  pretty  much  what  we  expect  in  this  world.  If  we 
go  after  something  with  the  idea  of  getting  it  and  plan 
to  that  end,  we  are  not  likely  to  be  disappointed.  But 
if  we  say,  "What's  the  use?"  and  do  not  bother  our 
ht  I  Is  u.  will  travel  in  the  old  rut,  never  knowing  the 
diUerentf. 

Naturally  the  people  who  have  made  ginul,  dO  not 
go  around  talking  about  it,  and  the  ones  who  have  nol; 
are  sure  to  think,  **WelI,  I  have  saved  myself  a  lot  of 
trouftle  and  I'm  as  well  off  as  the  other  fellowr  Don't 

be  too  sure  about  it! 


SOFT  DRINK  CONSUMPTION  IN  MISSOURI 
The  eonsumption  of  soft  drinks  in  Missouri  during 

the  first  ten  oujnths  of  1921  has  been  19,992,495  gallons. 

The  entire  amount  consumed  in  1920  was  20.570.512 

gallons  an'!  i;  'v-  .\nnt,n\tii<\  I'l.ir  tViiv  l<>'..t)  will  have 
been  reaelit  1  u  !h  a  al!  oi  the  rejKirls  I'or  Oi.Iol)cr  are 
in.  This  te.ivcs  two  months  to  add  to  the  year's  total. 
The  state  tax  on  soft  drinks  has  been  reduced.  Before 
the  coming  of  Prohibition  beer  palid  a  separate  tax  and 
the  amount  consumed  could  be  ascertained.  Now  it 
1$  classed  as  a  soft  drink  and  pays  the  soft  drink  tax. 
The  reports,  consciticntlv  show  that  the  soft  drink 
consumption  is  greatly  on  the  increase  in  the  state. 


DR.  LaWALL  SCORES  CHEAP  CANDY 

Speaker  at  Anttican  Pnblle  Heahli  Asaodatioo  M««t> 
ing  Says  Much  Penny  Sweets  and  Many  Christmas 

Toys  are  Injurious  to  Children 

Speaking  before  the  meeting  of  the  .^raerican  Public 
Health  Association  held  recently  in  New  York  City, 
Ur.  Charles  H.  LaWall.  Dean  of  Che  Philadelphia  Col- 
lege of  Pharmacy,  urged  the  association  to  go  on  record 
as  di>:iii!irovin(,'  candy  containing  injuriojis  sub-tances 
and  c,in(j>-  made  in  the  form  of  playthings  and  to  take 
up  tilt  ni.irter  with  the  organized  confectioners. 

"There  has  been  a  great  improvement  in  the  main  in 
recent  years  in  the  character  of  many  penny  candies 
which  arc  offered  for  sale  to  children,'  he  declared. 
"Most  of  them  are  made  of  wholesome  materials,  and 
an  increasing  number  of  them  are  appearing  in  wrapped 
indiviihsal  pieces,  thus  minimizing  the  danger  of  coD- 
tamiii.it iiiii  from  handing  or  c.\;iosiirc  before  s.ile. 

"Competition  bet\\eeti  rival  manufacturers,  however* 
has  led  to  types  of  candy  which  are  made  in  the  fom 
of  playthings.  The  fundamental  idea  «s  not  a  new  onc^ 
for  who  does  not  remember  Ettgene  Field's  sugar  phrai 

tree,  wlu-re  the   cin.gerbrcad  dog  chased  the  choCObtC 

cat  through  the  branches?" 

Dr.  LaWall  said  that  the  majority  of  :hi'  present  ob- 
jectionable forms  are  made  of  so-called  licence  candy. 
Most  of  them  enntai:i  liitle  or  no  licorice,  the  coloring 
being  due  to  a  little  lampblack  and  the  flavor  to  oil  of 
anise.  Most  persons,  children  and  grown-up«,  confine 
anise  an<I  licorice  flavor^.  bi  crr.isr  I'v  '•  t  usually  as- 
stM::ate<l,  so  the  UJauufacturer  tjikes  a  l .  .ii.!,i^;i-  of  the 
fact  and  makes  a  black  confection,  flavors  n  witli  anise, 
and  then  often  puts  a  warning  note  on  the  box:  "These 
goods  contain  no  licorice,"  which  is  ignored  by  tlw 
soUer  who  supplies  them  when  licorice  is  asked  for. 

**The  component  parts  of  this  so-called  flexible  Kc- 
orice,  which  is  now  made  up  into  so  many  forms,  are 
sugar,  trhicoM',  starch  or  flour,  flavor  and  lampMacJc, 
Willi   suiiutiilKs  a  l:;ile  licorice  added  to  give  '.i..irr.int 

for  the  name,"  he  said.  "These  ingredients  m  them- 
selves af<  not  indigestible  nor  harmful,  but  it  is  the 
manufacturers'  evident  intent  to  make  scmietbing  dnfw 
able  in  the  way  of  a  confectionery  novelty,  so  he  coca- 

bines  his  ingredients  to  make  a  tough,  flexible  noass 
which  v.ui  l>i:  drawn,  rolled  or  moulded  into  any  desired 
form  and  which  is  tough  ami  resistant,  hard  to  chew, 
slow  to  dissolve  and  represents  the  acme  of  indigestibil- 
ity." 


WALTER  M.  LOWNEY  COMPANY  LOSES 

APPEAL  FOR  LOCAL  TAX  ABATEMENT 

For  the  first  time  in  history  the  Street  Conmita- 
^loners  of  Boston,  Mass.,  heard  an  appeal  for  abate- 
ment of  personal  taxes  assessed  by  the  city.  The  Walter 
M.  Lowney  Company,  manufacturers  of  chocolate,  was 
the  petition!  r.  m  l  tlie  sum  of  about  51,?'>')  \\.<--  involv- 
ed, as  the  lax  on  $6J,000.  The  case  was  retcrrcii  to  the 
Contmission  instead  of  to  the  courts,  the  alternative- 

The  company  had  been  taxed  on  $200,000,  which 
figure  was  given  the  assessing  department  by  a  comiianr 
officer  in  April,  1920.  A  brief  eooununication  to  tte 
hoard  stated  simply  that  this  was  the  company's  csli- 
ir.ali  r!  value  of  machinery  in  oiH  ration  at  its  CulU 
niercial  Street  plant,  but  yaxe  no  iJeta::led  items. 

The  company  based  Ks  .ilMtinieiit  appeal  on  the 
allegation  that  the  ntaehinery  was  at  the  time  really 
worth  only  $1.]7,000  and  requested  a  refund  of  taxes  oa 
the  additional  $63,000.  Chairnun  Edward  T.  KeUcy 
argued  that  the  company  having  tiled  no  sworn  stale* 
ment  of  its  taxable  liabilit-es.  it  had  no  case  in  COOTt 
id  the  assessors  refused  the  abatement  asked. 
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Holiday  Luncheonette  Delicacies 


PEOPLE  tnatmctivdy  trtn  ■nmfHitiig  uanmmi  and 
tcsnpttns'when  the  very  ttir  carri«i  llie  falK«  tpirU  of 

the  glad  Christmas  season.    People  hav«  to  eat  at  all 

sesisons  and  the  cstabli«hm<nl  whidi  offers  unusual  and 
af>r»^Ling  foc<l  at  a  fair  price  will  ii'>t  w.iiit  f'>r  [.atron.iRi-. 
Regular  custotners  will  come.  Holiday  sl\v  .piicrs  wiil  lioar 
about  the  good  things  to  cat  aaid  will  drop  ir. — ^i>fr:iaps 
iMOOminf  permanent  ctistomers.  And  ;h«  adveriis]n^'  in 
windoif,  and  if  nntable,  in  the  newsi>apcr,  will  tell  people 
what  is  teHam  to  be  wmd  and  will  brins  Aat  luncheonette 
to    "  ■  * 


Til*  Tncfear       Us  Unto 

Turkey  is  not  roosting  quite  so  hiRh  tliis  year— but  high 
enou({li.  A  large  tender  younn  bird,  however,  can  be  made 
■very  profitable  if  carefully  cooked  and  economically  served. 
Avoid  turkeys  with  black  feet  or  blue  appearing  skia 
GhooK  those  which  are  plump,  yeHonr,  and  with  a  reaion- 
aUy  supiplc  breast  bone.  Up  tO  ten  or  twelve  pounds  * 
turkey  i»  likely  to  l>e  young  and  good  flavored.  Over  that, 
it  is  likely  to  !>e  old  or  tough.  The  flavor  is  not  quite 
So  good  in  an  ovcr-larue.  old  bird  as  in  a  younger  one. 

The  ideal  way  of  ctK-kiiig  a  turi>i-v  is  in  one  of  the 
covered  roasters  with  a  grate  in  the  bottom  which  permiti 
of  steaming  and  making  tfie  whole  jvit^  >"d  tender  befora 
it  is  browned.  ^ 

The  stuffing  can  be  fancy  or  plain.  Chestnut  and  oyster 
addititnis  arc  MMUctimes  of?cri-<i.  !nit  the  caterer  who  is 
j)rr|iar;nK  lor  the  public  must  cook  for  the  average  indi- 
vidual, and  more  t>e<>i.le  like  a  plain,  well  flavofL^l  ■iitaJ 
drosing  or  stuffing  than  one  fixed  up  with  mashed  i>oiaio«. 
nuts  or  other  things. 

For  this  plain  lirc-ad  stuffing,  Stale  bread  is  dcnrsbki,  and 
a  couple  of  four  jKiund  loaves  will  not  be  too  nrach  for  one 
bird.  Cut  the  brc^id  it>  '.iiicV  slices  and  dip  into  cold  water 
Hot  water  makes  the  <lrcv>]ng  wKk'v.  Do  not  put  through 
a  food  chopper  as  it  makes  tlie  mass  sticky.  Choi)  in  a 
chopping  bowl  until  hne  and  ail  pieces  of  crust  have 
disappeared. 

In  this  mass  may  go  broken  crackers.  A  few  slices  oi 
cold  buttcrc<l  toast  give  a  delicious  flavor.  They  too 
are  diw»ed  in  the  cold  water.  Muice  one  good-sized 
onkw  and  add  to  the  bread  mixture,  together  with  a 
piece  of  melted  butler  or  butter  substitute  the  size  of  an 
.og.  Sfon  to  taste  with  salt  and  pepper  and  poultry 
seasonms.  Blend  thoroughly.  It  is  undesirable  tlut  a 
piece  of  onion  or  unbroken  bi«ad  shaU  be  met  as  this  de- 
clares the  cook  unskillful. 

The  turkey  should  be  singed,  scrubbed  wilh  SOap  and 
water  on  Ac  outside  using  a  clean  vegetaMe  brush,  tor 
the  Skin  wai  often  be  very  dirty  and  plain  whaler  w.U 
not  remove  the  grime  from  ttie  oily  surface.  Then  dry 
with  a  clam  doth.  Stuff  and  sew  up.  Dust  the  turkey 
with  flour,  salt  and  pepper.  Pot  tspon  the  radc  m  the 
roaster  with  sufficient  water  in  the  botSosn  ol  the  pan  to 
it  Cower  and  allow  twenty  mrautes  to  Oie  pornia 


for  cooking.   This  means  gross  weight  Stuffing  included. 

Keep  a  small  sldllet  of  mdted  fat  and  Iwt  water  or 
meet  stock  ssnstwed  with  sah  and  pepper  on  toy  of  tihe 
stove.   From  time  to  'tune  exanune  the  tnricey.  removing 

the  c<>vor  of  the  r  aster  and  ha-sting  from  the  skillet 
Thi*  will  give  SLjlTicicnt  moisture  in  tlie  fjottom  to  keep 
the  steam  going.  The  Ia-1  li.ilf  htiur  the  COVer  Cao  bc 
removed  and  the  bird  derlicatcly  browned. 

The  giblets  will  be  cooked  by  themselves  on  top  ol 
the  stove  said  chopped.  These  will  be  added  to  the  rich 
juices  in  the  bonom  of  the  roasting  pan^  and  a  rich 

gravy  made  by  thickening  with  flnnr. 

Novel  Way  of  Serving  Tiirkey 
TTiere  is  all  the  dilTcrencr  ;r.  thf  sk:K  witli  wliich  a 
turkey  is  carved.  One  chef  who  is  at  the  head  of  a 
luncheonette  place  in  a  college  town  served  his  turkey 
in  this  unusual  mssmcr.  Willi  a  sharp  knife  and  a 
knowledge  of  tuHcey  anatomy  he  carved  Ae  bird  into 
serving  pieces.  Then  he  restored  every  piece  to  its 
original  location  and  displayed  the  bird  in  this  manner. 
When  }  large  taWe  of  college  cliaps  who  had  arranged 
for  their  dinner  here  were  in  their  places,  he  passed  tlie 
turkey  on  a  large  platter  carrying  it  carefully.  With  the 
fork  which  was  on  the  platter,  each  patron  hel7"^d  himseli 
to  die  piece  of  the  turkey  which  he  j>ri  i  rred.  The 
novelty  of  tiiis  method  of  serving  caused  much  comment 
After  the  turkey  waa  passed  oooe  it  was  taken  cot  and 
the  rest  of  llie  carved  portkms  arranged  neatiy  on  a 
platter. 

This  will  not  always  be  practical,  of  course.  Each  per. 
son  should  be  served  with  a  piece  of  dark  meat  and  a 
piece  of  light  meat,  and  it  is  the  sharp  knife  and  the 
knowledge  of  how  to  carve  which  will  make  tlie  turkey 

go  a  loog^  long  way. 

A  reasonable  serving  of  the  turk^  with  the  dressing, 
gravy  and  a  smalt  poitwn  of  cranberry  sauce  will  setktjp 

a  very  hungry  person.  The  turkey  can  be  prepared  weM 
in  advance  of  the  time  of  serving  or  cooked  outside  of  the 
eitaljiisliment  and  brotitfht  in  hot, 

In  one  city  in  Central  .New  York,  there  is  a  large  central 
kkdien  which  belongs  to  a  baking  plant.  From  this  kitclien 
nuv  be  oidered  anytiiing  in  quantity  lots  which  a  Umcn. 
eonette  praprietor  dei^  and  it  will  be  delivered  to 
him  in  trays  piping  hot  at  die  exaot  bom-  he  has  desig* 
natcd.  He  may  order  mashed  poUtoes,  giavy,  eteqtmtteSi 
creamed  peas,  home-made  cakes  or  anything  else  he  dioOS^ 

The  prices  are  reasonable  and  all  responsibility  is  rwnoveo 
from  the  shoulders  of  the  luncheonette  caterer.  He  kn o  a  r 
that  he  will  have  no  failures  and  will  pay  only  for  what 
he  actually  gets  which  is  salable.  Moreover,  the  odor  oi 
food  in  the  preparatian  is  entirely  eliminated. 

Roast  Oooie  and  Cliidna 

Roast  goose  is  a  close  rival  of  roast  torkcgr  and  is  pre* 
pared  in  the  same  way.  The  covered  roaster  permits  of 
leaf  Sfcm  cooking  and  the  grease  which  fries  out  of  the 
goose  may  be  poured  out  of  the  roaster  from  time  to  tune. 
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(or  the  moat  modern  equipment  hu  »  removible  bottocn 
for  this  very  purpose. 

Both  a  Koosc  and  a  flii<k  have  lar^c  frames  and  ar« 
dfcriviivK  in  tlu-  pnnKiriiun  nf  inra;  which  they  carry. 
They  alsu  have  a  reKular  mammoth  cave  of  an  interior 
hut  a  small  serving  of  meat  and  a  fenerbns  lerviiig  of 
dressing  will  balance  the  matter  up  very  nicely. 

Chickens  and  fowls  come  in  for  their  share  of  interest 
at  this  time  .>f  yiar.  It  the  oMer  birds  art  steamed  until 
nearly  tendir  th<>  may  he  stuffed  and  roasted  with  very 
satisfactory  rcsiilts.  The  younger  birds  may  be  stuflFed 
without  the  steanunK.  or  fricasecd  or  smothered. 

A  dish  which  is  in  high  favor  at  the  Christmas  season 
in  many  parts  of  tlic  countrv  is  am"  r.il  Mt  c.-nkc.. 

together,  and  the  element  of  the  unusual  is  furnislicd  which 
is  desirable.  The  rabbit  is  dressed  as  usual,  cut  into  serving 


sited  iwrtions  and  cooked  with  the  chidcen.  The  whole  b 

delicately  seasoned  and  a  ridi  gr^ivy  made. 

Guinea  hen  is  another  dish  not  commonly  met  and  inosf 
I>cople  are  curious  eiKjugli  to  want  tn  taste  someilmiK  .  ut 
of  the  ordinary.  The  bird  is  cleaneil  and  tnisscl  \>  it 
is  not  likely  to  have  much  fat  on  it  strijis  <>i  Sac >ii  :nay 
be  fastened  on  the  outside  with  toothpicks.  Use  cither 
the  bread  stulRng  or  a  bread  and  potato  stufling.  Bak« 
in  the  usual  manner. 

With  turlcey  serve  cnnberries;  with  gmtn:  ai>|)le  sauce 
or  baked  .ipi'lts;  with  duck,  an  orange  compote:  with 
chickcTt,  rranSerry  or  currant  jelly ;  with  guinea  heii.  spiced 
grajves. 

Pork  is  much  dicaiH-r  and  is  at  its  l>est  also  in  coki 
weather.  A  boned  arvd  rolled  fresli  ham  or  a  lean  .shoulder 
of  fresh  pig  pork,  boned  and  stuffed  and  rolled,  make 
very  desirdde  meat  to  serve  oold  or  hot. 


Profitable  Cold 

SAL.ADS  are  csscn|iially  a  luncheonette  standby.  They 
are  apiuii/uiv;  to  taste,  delightful  tci  the  e\e  and 
can    be    prepared    in    ailvance — three  qualilicalions 
which  ciihanee  their  selling  power. 

The  average  itidividual  grows  tired  of  the  same  salads 
which  ar<'  met  month  in  and  month  out,  with  slight  vari- 
ation. Yet  it  is  a  real  achievement  to  make  a  salad  which 
is  different  and  delicious.  Here  are  a  few  which  it  will 
pay  to  try  anil  fc.Tture.  One  good  salad  added  to  the 
regular  list  is  well  worth  while. 

The  summer  vegetables,  such  as  tomatoes,  cucumbers, 
and  radishes,  arc  now  too  hi^h  jiriccd  to  use  freely.  In 
fact,  if  ibcy  are  used  at  all  they  must  only  be  employed 
as  a  garnish  or  appetiwr  or  the  ei^enae  beoomes  pra* 

hibitivc. 

To  be  at  its  best  a  salad  must  bc  dean.   Nothing  !> 

more  suggestive  and  disappointing  than  lettuce  or  other 
salad  greens  which  are  gritty  or  show  black  specks  in 
the  leaf  vein.  A  particle  of  decayed  or  tainted  material 
will  not  only  destroy  the  appetite  for  the  salad  but  it  will 
arouse  a  feeling  of  prejudice  against  the  luncheonette  it- 
self. 

A  salad  must  be  cooL  Even  in  coM  weather  the  palate 
requires  that  refreshing  coolness  .vhirh  is  so  grateful  in 
fresh  water  or  ice  cream,  and  is  only  taet  when  salad 
materials  are  stored  in  a  refrigerating  chamber  and  taken 
out  and  used  when  wanted. 

A  salad  must  be  crisp.  Willed  vegetables,  limp,  taste- 
less fruit  or  meat  or  fish  which  all  too  plainly  is  being 
used  up  this  way  docs  not  tempt  nor  satisfy. 

Salads  are  of  two  classes.  First,  the  heavy  salads  which 
are  intended  to  constitute  a  major  portion  of  the  meal 
itself.  These  may  be  prepared  with  a  fairly  liberal  hand 
and  charged  for  accordingly.  The  second  class  of  salada 
comprise  those  of  a  lighter  variety  and  which  are  an 
addition  to  the  meal,  an  appetiser,  or  something  added 
to  balance  dietetic  values.  These  salads  may  be  smaller 
in  ■moont  and  die  price  gauged  aocordiog  to  the  market 
value  of  the  ingredients. 

Remember  then,  that  a  aalad  shoald  be  dean,  cool  and 
crity.  And  a  salad  shotdd  be  tnch  tlat  it  can  be  daned 
under  one  of  two  delinile  headi.  For  caamipleb  a  potato 
salad,  a  chicken  aalad.  an  egg  salad  or  a  fruit  sabd  of 
the  right  character  will  form  a  iiibitaiitiil  part  of  the 
individual  luncheon  menu ;  while  a  lettuee  aalad,  a  BKlldad 
cucumber  salad,  a  totato  jelly  salad  or  aa  oianga  aalad 
may  be  muck  liiliter  and  only  a  side  dish. 

Cranberry  Salad 
Take  cranberries  in  the  proportion  of  one  quart  of 
berries  to  one  half  pountl  of  granulated  sugar.  Fick  over 
the  berries,  rejecting  defective  ones.  Wash  and  add  a 
cup  (four  ounces)  of  water  to  each  quart  of  berries.  Sim- 
mer gently.  When  the  berries  burst  add  the  sugar.  Cook 
slowly  for  twenty  or  thirty  minutes  until  the  mass  has 
thickened.  Be  careftd  not  to  burn.  Do  not  strain  Turn 
into  one  large  dish,  or  if  preferred,  into  small  individual 


Weather  Salads 

molds  which  have  been  rinsed  with  cold  water.  Put  io 
a  cold  place. 

Chop  crisp  lengths  of  clean  celery,  add  a  half  a  tea- 
spoonful  of  minced  onion  and  a  third  of  a  cup  of  salad 
dressing  to  each  cup  i.ir  half  pint  of  the  chopped  Cclcry. 
This  too,  can  be  kepi  in  a  cool  place.  When  ready  to  pre- 
pare the  salad,  put  either  a  spoonful  of  the  cranberry  jelly 
iir  a  small  mold  in  the  center  of  a  crisp  lettuce  leaf.  Over 
this  put  a  spoonful  of  the  chopped  celery  mixture.  Flnisfa 
with  a  small  dash  of  yellow  iniqrmuaiae  and  ipriiAle  wMi 
paprika. 


The  actual  preparation  of  the  salad  after  the  order  ia 
given  need  not  occupy  more  than  one  mianta. 

Cauliflower  Salad 
Procure  solid  white  heads  of  cauliflower  and  break  into 
flotverlets  of  medinm  site.  Soak  in  ice  cold  salted  water 
for  an  hoar  or  to  to  draw  oat  any  insects  which  may 
be  ia  the  crevices.  Drain  and  drop  into  boiling  salted 
water.  Cook  quickly  until  a  fork  will  pierce  the  flower- 
lets  easily  bat  do  not  continue  the  cooking  until  the 
cauliflower  is  mushy.  Drain  and  set  aside  in  a  bowl  to 
become  ice  cold. 

Take  one  can  of  small  sifted  green  peas  of  good  quality. 
Drain  and  rinse.  T.>  each  pint  of  these,  allow  one-half 
a  cup  of  creamed  mayonnaise.  Toss  until  the  peas  are 
coatccl  with  the  dressing    Set  where  they  will  be  cold. 

When  a  caulitlower  salad  is  ordered,  lay  two  lettuce 
leaves  on  a  plate.  In  the  center  put  a  large  spoonful  of 
prepared  peas.  .Arrange  a  border  of  the  cauliflower  flow- 
erleis  around  the  edge.  Sprinkle  with  chopped  parsley 
and  paprika.  Add  a  little  dash  of  mayonnaise  on  the 
side.  In  the  center  of  the  peas,  make  a  small  CCOSS  wlA 
two  strips  of  the  red  sweet  pimento. 

Lonelieen  Egg  Salad 

Boil  two  eggs  slowly  for  twenty  minutes.  Drop  into 
cold  water.  Remove  the  shells  an  l  set  in  a  cold  place. 
Prepare  the  following  mixture : 

Take  equal  parts  of  chopped  celery  and  drained  green 
peas.  Mix  with  just  enough  mayonnaise  to  season,  and 
coat  each  piece  of  vegetable  sli^tly.   Set  this  mixtnre 
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where  it  will  be  vcrj'  cold.  When  ready  to  serve,  take 
M  egg  and  a  half  to  each  person.  Slice  Icngthwiae  in 
^utrtert.  Pot  a  spoonful  of  the  pea  and  ccteiy  mixture 
in  the  center  of  a  lettuce  leaf.  Arrange  the  egg  quarters 
upon  this  small  mound.  Add  a  little  mayonnaise  on  the 
tide.  Gami«it  with  one  fiawoKHtluffed  oliv^  thiniy  diced. 
Spriolde  with  oalon  salt  and  fapitta. 

Chriatmas  Salad 

Take  one  half  slice  of  canned  pineapple.  Lay  upon  a 
fettuce  leaf.  At  one  side  put  a  hall  of  rottngc  chrrse,  the 
size  of  a  walnut.  This  should  have  been  seasoned  with 
n.cl' -  I  hutlrr  .ind  salt,  Beside  the  chee>c  lall  put  a 
imail  spiioiiful  of  jellied  cranberry  prepared  without  <;!rain- 
ing  as  directed  above.  Put  a  little  mayonnaise  on  the 
pineapple  and  sprinkle  the  whole  with  a  mixture  of  finely 
chopped  green  pepper  nn  i  p.>rsley. 

Yuletidc  Salad 

Drain  one  can  of  waxed  beans.  Rinse  and  set  aside  to 
be  cold.  Take  equal  quantities  of  finely  chopped  cold 
potato  and  drained  green  peas.  T088  wiA  nBeicilt  FfOldl 
dressing  to  coat  lightly. 

Have  ready  a  bowl  of  cold,  cooked,  thinly  sliced  beets. 
Upon  a  bed  of  lettuce  leaves  put  two  tablespoonfuls  of  the 
potato  and  pea  mixture.  Around  this,  log  cabin  fashion, 
lay  four  or  five  of  the  butter  beans  oncut  Garnish  with 
two  pieces  of  sliced  beet,  add  mayPMlrite,  •  COqple  of 

csleqr  beasts  and  a  large  pbun  olive. 

WiDtar  Sdnd 
PrqMwc  die  potatoes  and  peas  as  alfcMr  diiceted.  Plaee 
a  tfoetM  ol  this  nutnre  in  Am  center  of  the  lettnce. 
Afoond  the  lettnec^  dender,  finger  lengths 

of  coM,  oooked  carrot.  Dress  widi  nuyoonaise^  sprinkle 
with  paprika,  and  garnish  with  n  siiVe  of  hard  boiled  egg.- 

Chicken  Club  Salad 

Sdect  a^ydlow  fowl  weighing  five  pound's  or  there- 
ahontS.  Simmer  in  lioiling  salted  water  until  tender. 
Keep  well  covered.  Reserve  the  broth  for  chicken  soup 
or  some  other  purpose.  When  the  meat  of  the  chicken  is 
partly  cool,  remove  it  from  the  bones,  cutting  into  small 
pieces  about  the  size  and  shape  of  the  little  linger.  Put 
the  skin  all  by  it.self  in  a  chopping  bowl. 

With  this  skin,  put  ihrco  or  four  •sprays  of  parsley  and 
one  small,  thin  slice  of  Sp.iiii<h  omon.  Chop  very  fine. 
,-\dd  one  riipfiil  of  draiiitil  (•rccii  ;u  .i?  Put  the  cut  chicken 
in  ^Mlh  'ii'  I  I  to.ss  until  well  n'.i.xcd.  Add  snSdcnt 
roajromuuse  to  season  and  coat  lightly. 
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Flaee  two  spoonfuls  of  the  chicken  mixture  on  a  bed 
of  lettuce.  Beside  of  ihis>  lay  one  slice  of  sound,  ripe 
tonatOk  one  slice  of  fried  odd  bacon  and  a  dash  of  may- 
onnaise. Sprinkle  with  a  very  little  finely  chopped  green 
pepper  and  garnish  with  a  radidi  cut  like  a  rose 
Winter  Tomato  Salad 

Take  a  quart  can  of  a  good  brand  of  tomatoes.  Put 
over  the  (ire  with  a  teaspoonful  of  salt  and  sugar  and 
a  dash  of  red  pepper.  Simmer  for  twenty  minutes.  Strain. 
.\(M  siitTicient  hot  water  that  the  whole  mass  shall  equal 

one  quart. 

\\  hilc  the  tom.ilo  is  cooking,  have  one  package  of  plain, 
granulale<I  gilatitic  soaking  in  a  third  of  a  cup  of  cold 
watiT.  A(hl  the  b<  iling  hut  ;  niLiln  'ini  r  to  this.  Turn 
into  small,  individual  nnjlds  .md  set  away  to  harden. 
When  wanted,  unmold  upon  a  leaf  of  lettuce.  Put  one 
slice  of  fresh  cucumber  upon  the  top  of  each  mold  of  the 
red  tomato  jelly.  Finish  with  mayonnaise  and  sprinkle 
with  a  little  paprika. 

Orange  Salad 

Gionse  oranges  which  are  thin  skinned  and  heavy  with 
juice.  These  should  be  of  the  seedless  variety.  Remove 
(he  skins  carefully,  and  with  a  sharp  knife  scrape  away 
any  of  the  bitter  white,  inner  rind.  Slice  very  thin. 
Sprinkle  with  powdered  sugar  and  set  the  bowl  on  ice. 

Have  ready  a  dressing  made  of  one  cup  of  olive  oil, 
the  strained  juice  of  one  kmoa  md  two  otmoea  of  Tar- 
ragon vinegar.  Season  widi  otw  levd  teaqwonfid  of  salt 
and  a  dash  of  Cayenne  Fttfatt  the  illdividnal  salad  by 
laying  half  a  doana  of  the  tfafai  aOeas  on  kttooe  overlapping 
these  in  ^  drde  Sprinkle  well  widi  the  beaten  oil  dress- 
ing, whioi  can  be  kept  in  a  sprinldcr  top  botde  Spriidde 
shredded  coeoamrt  over  the  salad.  Fat  a  small  asoontnl 
of  flmyoniialsa  fai  the  oeater  of  die  onage  wked  ^rfnldc 
with  paprika  and  garnish  witfi  a  pimento-stnffed  elive  cat 
in  two  lengthwise. 

Baked  Bean  Salad 

Take  baked  beans  which  arc  thoroughly  cooked  but 
not  badly  broken  in  the  cooking.  Toss  with  a  sniall 
quantity  of  tomato  catsup  and  about  a  fifth  of  the  same 
quantity  of  chopjied  ccli  rv  I'l.u  <■  upon  lettuce  I'pon 
the  side,  put  one  half  of  a  Srankiort,  Prepare  the  frank- 
fort  by  frying  in  bacon  drippings.  Let  it  get  cold  and 
cut  in  two  Ic-ngihwisc  with  a  sharp  knife.  Put  a  small 
quantity  of  mustard  mayonnaise  dressing  on  the  cut 
side  of  the  frankfort.  Add  a  sweet  gherkin  and  serve. 


Grape-Fruit  as 

GR.APIv  FRUIT  is  an  ideal  liuKlieonette  offering  and 
relii^lieid  by  nearU-  e\rrvrinc     It  i'-  stated  by  those 
•having  the  vokc    1     u  i  r.tx  ;h:i:  11  grape  fruit  is 
1>roperly  prepared,  it  is  highly  bcucficial. 

Some  people  have  the  idea  that  they  cannot  eat 
grape  fruit  on  account  of  its  acidity  and  Wttcrncss, 
but  this  is  a  matter  easily  overcome.  As  a  rule  grape 
fruit  is  served  with  sugar.  Now,  laboratory  findings 
prove  that  sugar  greatly  increases  and  intensifies  the 
hitter  and  acad  principles  of  the  juices,  whereas  salt 
neatralizes  them  and  develops  the  natural  sngar  or 
sweetness  of  the  fruit.  It  Is  easy  enough  to  make  the 
test  and  to^rove  that  this  is  true. 

A  v  rv  practical  way  to  stimulate  the  sale  of  grape 
fruit  i?  t.i  have  prepared  two  or  three  display  cards 
vrfaich  are  hung  up  in  conspicnoas  placea  in  the  lunch- 
eonette department.  A  series  of  three  could  he  worded 

after  this  manner. 

GRAPF    FRTIT   ARE    AT   THF.IR  BEST 

If  you   enjoy   tfic   acidity   and    the  appetizing 
natural  bitterness  of  the  grape  fruit 
— eat  it  with  sugar  or  some  other 
sweetening  clement. 


a  Trade-Getter 

If  you   prefer  a   milder   flavor — one   in  which 
the  natural   sugar  of  the   fruit  is  em- 
phasized, eat  it  with  salt. 
You  will  be  surprised  how  good  it  is. 


GRAPE  FRUIT  ARE  HEALTHY 

Citrous  fruits  counteract  the  heavy  diet 
ol  winter  time  acting  as  an  alternative 

and  an  appetizer  as  well. 

GRAPE  FRUIT  SERVICE 

Grape  Fruit  with  Salt 
Grape  Fruit  with  Powdered  Sugar 

Grape  Fruit  with  Honey 
Grape  Fruit  with  n   sprinkling  of 

Salt  and  Grape  Juice 
Grape  Fruit  with  Salt  and  Cocoannt 

Grape  Fruit  with   Salt  and 

Uarasehino  Cherries. 

Tin-  ino^;  profitable  way  to  piirrbasf  ^rapc  fruit 
is  by  the  case.  In  this  manner  the  best  price  is  ob- 
tained, and  the  grape  fruit  are  all  of  uniform  size.  By 
patronizing  some  dealer  who  is  particular  and  will 
give  your  orders  preference,  a  variety  of  grape  fniit 
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may  be  used  which  is  thin-skinned,  juicy,  and  with  a 
fine  flavor  and  texture. 

To  purchase  grape  fruit  just  anywhere  it  happens, 
is  to  defy  the  possibility  of  uniformity.  One  day  the 
grape  fruit  may  be  delicious,  and  the  same  customers 
who  come  back  to  get  more  like  them  may  be  served 
with  dry,  soggy  fruit.    This  kills  business. 

All  that  is  necessary  to  achieve  a  position  of  lead- 
ership in  the  serving  of  fresh  fruits  is  ^he  exercise 


Some  Seasonable 

BY  THIS  time  most  people  have  grown  a  bit  tired 
of  winter  vegetables  served  in  the  regulation  style. 
So  offer  something  a  little  different.    Try  some 
of  the  following  vegetable  dishes  during  the  cold  weather. 
Prepare  Swedish  turnips  as  follows: 

Select  the  white  turnips  and  see  that  they  are  in  prime 
condition.  Peel.  Slice  and  cook  until  tender.  Have  ready 
a  savory  sauce.  To  make  this,  Uke  half  a  cup  (four 
ounces)  of  vinogar,  eight  ounces  of  hot  water,  a  good- 
sized  minced  onion,  and  cook  together. 

In  a  saucepan  melt  two  table.s]x>onfuls  of  fat  and  blen*? 
with  two  tablespoorefuls  of  flour.  Pour  over  the  liquid  and 
cook  until  smooth.  Beat  into  this  the  yokes  of  two  eggs 
This  amount  of  saiice  will  dress  a  good  many  servings  of 
turnips,  as  only  a  small  quantity  is  required.  The  sauce 
should  be  seasoned  with  salt  and  pepper. 

Baked  Tomato  SurpriM 
An  unusual  dish  is  Baked  Tomato  Surprise.  Take  on*- 
<|uart  of  canned  tomatoes.  Season  with  a  tal>lespoonfuI 
of  sugar,  salt  and  pepper,  and  a  tablespoonfiil  of  butter. 
Take  an  equal  quantity  of  shredded  cabbage  which  has 
been  cooked  in  boiling  salted  water  until  partly  tender. 
There  should  be  a  full  quart  after  the  cabbage  is  cooked 
and  drained.  We  now  have  two  quarts  of  the  vcgeta'blc 
For  each  tiwo  quarts  allow  a  cup  of  grated  cheese.  Grease 
a  baking  dish,  put  in  a  layer  of  the  parteiled  cabbage,  a 


layer  of  tiomato,  dot  witii  l>its  oi  butter,  sprinkle  with 
minced  onion  and  the  grated  chccsa  Repeat  until  the 
dish  is  full,  having  buttcre<l  crunibs  on  top.  Just  before 
the  dish  is  removed  from  the  o\-en  sprinkle  with  chopped 
jiar.sley.    .Serve  hot. 


Baked  Paranips 

Ocan  and  cut  into  even-sizc<!  pieces.  Cook  in  boiling 
salted  water  until  tnidcr.  Put  into  a  baking  dish.  Dust 
lightly  with  sugar,  salt  ajid  pepper.  Place  a  couple  of 
layers  of  baoon  strips  on  top.  Bake  until  the  bacon  is 
crisped  delicately.  Serve  a  strip  of  l>acon  and  two  pieces 
of  [jarsnip  to  an  individual. 

Carrot  Relish 

Boil  equal  quantities  of  carrots  and  beets.  Chop  and 
cover  with  sweetened  spiced  vinegar.  Take  equal  parts 
of  vi]Kgar  and  water,  and  to  each  pirrt  allow  one  cup  of 
sugar,  a  quarter  of  a  teaspoon ful  <<f  cinnamon  and  a  tea- 
spoonful  of  minced  onion.  Boil,  pour  over  the  hot  relish 
and  serve. 


of  intelligent  care  in  buying,  storing  and  servirtg.  It 
is  because  so  few  people  who  cater  to  the  public 
appetite  do  this,  that  we  so  seldom  hear  ctutomers 
say.  "We  came  here  because  we  knew  the  kind  of 
fruit  we  could  depend  on." 

Fruits  of  some  kind  are  in  season  the  year  around^ 
and  it  pays  to  serve  the  best  and  to  have  the  repu- 
tation which  goes  with  it. 


Vegetable  Dishes 

Com  and  Beans 

Take  equal  quantities  of  canned  corn  and  cooked  baby 
Lima  beans.  L'se  sufficient  milk  to  cover.  Seosoa  with 
salt,  pepper,  and  butter,  and  thicken  the  dressing  with  just 
enough  flour  to  give  it  a  creamy  consistency. 

Old-Fashioned  Turnip 

Get  the  yellow  nitabaga  turnips.  Slice,  pare  and  soak 
in  oold  water  an  hsur.  Cook  in  boiling  salted  water  until 
tender.  Have  ready  a  third  the  same  quantity  of  mashed 
white  potato.  Mash  the  turnip  and  beat  the  two  together, 
thoroughly  seasonini;  with  butter,  salt  and  pepper. 


NEW  PRODUCTS  OF  J.  HUNGERFORD  SMITH 

Three  New  Fountain  Supplies  Are  Being  Introduced  to 
Trade  by  WeU-known  Firm — Old  Fashioned  Choco- 
late Cerises  D'or  (Golden  Cherries)  and  Nectarean 
Sundae 

Three  new  products  recently  perfected  by  the  J.  Hunger- 
ford  Smith  Cfo.,  of  Rochester,  N.  Y.,  are  now  being  sold 
to  the  trade.  The  first  product  is  old  fashioned  chocolate, 
a  real  chocolate  and  not  cocoa.  It  is  stated  that  this 
chocolate  is  rich  in  flavor,  unusually  heavy  in  consistency 
and  contains  a  large  amount  of  butter  fat  which  is  held 
in  suspension  perfectly  because  of  the  special  process  used 
in  its  manufacture,  thereby  eliminating  any  possibility  of 
any  greasy  after-taste  in  founuin  drinks.  This  choco- 
late can  be  used  for  sundaes,  hot  chocolates  and  all  kinds 
of  chocolate  drinks. 

Another  new  product  of  this  company  is  cerises  d'or 
(golden  cherries).  These  cherries  are  of  French  style, 
golden  in  color,  and  are  said  to  differ  remarkably  in  taste 
from  other  cherries.  In  limeades,  lemonades  and  as  a 
topping  for  sundaes  and  desserts  they  add  a  touch  of  dis- 
criminating service. 

The  third  new  product  of  the  J.  Hungerford  Smith  Co. 
is  called  Xectarean  Sundae.  This  is  made  from  sliced 
peaches,  pineapple  cubes  and  red,  green  and  golden  cher- 
ries. It  appeals  to  the  eye  and  can  be  used  to  advantage 
in  making  new  and  popular  fancy  foimtain  dishes. 


OHIO  ICE  CREAM  COMPANY  LOSES 

SUIT  OVER  LEVY  ON  NEW  STOCK 
The  state  of  Ohio  will  be  approximately  $300.(KX) 
richer  within  a  few  days  as  the  result  of  the  state 
supreme  court  upholding  the  validity  of  the  law  re- 
lating to  the  issuance  of  nonpar  common  stock  by 
corporations. 

The  Telling-Belle  Vernon  Ice  Cream  Company  con- 
tended that  it  was  not  compelled  to  pay  any  incor- 
poration fee  of  10  cents  per  share  on  common  non- 
par stock  under  reorganization,  the  word  "reorgan- 
ized" being  left  out  of  the  law  through  oversight.  A 
suit  was  brought  in  the  Franklin  County  courts  by 
Attorney  General  Price  to  test  the  validity  of  the 
company's  contention. 

The  courts  construed  the  law  to  apply  to  reorgani- 
zations the  same  as  to  incorporation  of  new  companies. 
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Runs  Soda  Fountain  in  Garage 

California  Young  Woman  Operates  Fountain  as  Side  Line  and 
Makes  Money  Serving  Automobilists  Stopping  for  Supplies — 
Remarkable  Business  Career  of  Miss  Lillian  Yaegar 


A GARAGE  would  be  about  the  lut  ptue  one 
would  expect  to  find  a  soda  fountain  "laj  ytt, 
why  not?  People  who  stop  for  gas  Or  Mall 
repairs  are  more  than  likdy  to  welcome  tbe  «9pOr> 
tunity  for  sometliinK  to  tlie  way  of  refrcsbaiMit,  and  if 
»  tow  job  ii  bronght  in  and  the  owners  of  tbc  car  haTe 
had  a  strenaous  time,  fountain  refreshments  are  sore 
to  be  welcome. 

It  is  not  often  that  a  woman  b  the  proprietor  of  a 
gzragc,  and  a  successful  proprietor  at  that,  so  here 
in  the  first  place.  Miss  Yaegar  exhibited  her  originality 
.iii  l  initiative.  She  never  heard  of  anyone  putting  a 
^nda  founiiiin  in  a  garage,  but  she  coald  tee  OO  reaaOtt 
why  it  would  not  pay — and  it  has  I 

Well,  to  begin  at  ilie  very  first  of  the  story!  Miss 
Lillian  Yaegar  confesses  to  thirty-two  years  of  age. 
She  has  an  establishment  in  which  twenty  nu  n  are  em- 
ployed. Her  place  of  business  is  one  of  the  prominent 
corners  of  Fullerton,  California.  She  owns  several 
building  lots  in  this  city.  Two  residences  which  are 
regularly  rented  to  satisfactory  tenants,  assure  her  a 
substantial  income  each  month,  and  she  owns  a  beau- 
tiftd^  modern,  two-story  bome  of  her  own  la  a  select 
portion  of  Fullerton. 

No,  she  did  not  iaberil  a  fortune^  aor  have  rich 
badcMib  for  or  Jaaoaqr  27^  1914»  iho  Iwgan  her  inde- 
pendeat  kidatti  career  wm  a  capital  ot  $71.85.  plus 
a  great  f|kli  in  Iter  owa  abitliiy  to  woik  and  poali 

reads  all 


simle.  The  record  of  what  she  bas  done 

like  a  fairy  tale— but  it  is  true,  and  Miss  Yaei(ar  feds 
that  her  garage  business  plus  her  soda  fountam,  have 
been  a  winning  team. 

Borrowed  $1,000  to  Start  Business. 

To  begin  with,  she  realized  ih:it  she  must  hnvc  more 
money,  so  she  put  the  $71  85  into  the  bank  that  she 
might  have  sometliin^r  to  tall  back  on.  Tht  ti  L-  went 
out  and  borrowed  $1,000.  Miss  Yaegar's  previous  rec- 
ord of  good  character,  sincerity,  and  a  willingpness  to 
wotk  mde  this  possible.  She  determined  that  the 
$1J000  shonld  be  her  working  capital. 

The  first  tidag  sli«  did  was  to  build  an  antaaebile 
supply  station.  Tt^  she  operated  herself.  Before  very 
long,  she  erected  a  eormgated  Iron  garage  and  era- 
ployed  a  man  to  attend  to  the  repair  won,  lor  lUss 
Yaegar  had  learned  that  nnaay  people  wlio  stomed  for 
oil  and  and  small  accessories,  were  anzfons  to 
have  immediate  repairs  or  nd.Mistrnenf;  made. 

The  young  woman's  home  was  next  to  her  garage 
and  she  worked  as  lot-.p  hours  as  it  was  nTcssary,  and 
she  says  her  workini,-  clay  sometimes  ran  close  to  twen- 
ty and  even  twenty-four  hours. 

By  this  time,  \riss  Yaegar  ha'l  thought  out  very 
clearly  what  she  wanted  to  do,  T'irst,  •^hr  wistied  to 
have  the  loral  agency  for  a  well-known  car.  Sc3  she 
went  to  her  banker  and  got  a  letter  from  hini.  Armed 
with  this  letter,  she  went  straight  to  the  headquarters 
of  the  man  who  controlled  the  agency  for  the  Pacific 
Coa.<it  This  man  read  the  letter,  looked  over  tbe 
young  woman  and  decided  that  she  was  a  lire-wire 

prosprrt. 

He  dr;  i  li  il  t(i  let  her  have  the  agency  and  advised 
her  to  get  in  a  ^ini'lc  ear,  to  sell  it  and  then  to  reinvest 
the  money  iit  anoth.rr,  and  so  on,  until  she  li..d  a  good 
Start.  But  tluj  encrtrrtir  pirl  "ihook  her  hc.n]  and  to 
the  aston i ^ ;i niL'ii t  of  tlie  f\ri:;itivc,  actually  ordered  a 
carload  of  thi-;  make  of  automobiles  to  be  delivered  as 
soon  as  poss-l  Ic 

It  looked  like  a  big  venture,  but  remember  Miss 


Yaegar  had  faith  in  herself.  That  carload  was  sold 
before  they  arrived.  Moreover,  she  sold  I2S  caitoads 
of  that  make  in  a  single  year,  and  over  50  eats  of 
another  make  during  the  same  time.  By  tbb  tlnie  the 
agent  began  to  sit  op  and  take  notice. 

At  the  present  time,  Miss  Yaegar's  garage  is  located 
in  a  very  pleasaat  stmctare  of  hollow  tue.  Part  of 
this  stmoltire  is  one  story,  while  the  garage  is  two 
stories.  It  is  new  and  cost  $7S,000,  and  is  located  just 
beyond  the  main  business  district.  The  interior  deoor* 
at  ions  cost  tlfiOO,  or  as  nnch  as  her  original  borrowod 
capital. 

Installs  Foimtain  in  Garage 
The  new  inviting  interior  of  the  supply  station,  lit- 
erally cried  for  a  soda  fountain,  and  so  Miss  Yaegar 
proceeded  to  put  one  in.  It  had  a  counter  six  feet 
long.  Everything  was  shining  and  clean,  for  the  repair 
shop  and  the  auto  top  department  were  in  the  top  of 
the  two-story  bidlAif;  wUle  the  battery  service,  stor- 
age, dressing  room,  and  shower  baths  for  the  em- 
ployees, were  on  the  first  floor.  There  was  nothing  in 
the  soda  fountain  surroundings  to  be  m  the  least  sug- 
gestive of  a  workshop.  In  a  remarkably  short  time, 
the  six-foot  soda  fountain  had  to  be  replaced  by  one 
sixteen  feet  long  and  flanked  by  a  good-dsed  cigar 
stand  at  one  end. 

It  now  seemed  expedient  to  Miss  Yaegar  to  least  bar 
supply  station  business  to  the  Standard  Oil  Company, 
as  she  found  that  she  had  built  ap  trade  enough  to 
warrant  a  rent  equal  to  the  net  monthly  profits  of 
the  business  under  her  operation.  This  reueved  her 
considerably  and  gave  her  more  time  for  the  personal 
direction  of  her  repair  and  battery  work  and  the  soda 
fountain  management.  She  is  reeognised  as  one  of 
the  wclhto-do  and  stable  citizens  of  Flnllertoii,  and  her 


ipeople  are  prood  of  her. 
Asked  by  aa  interviewer  how  she  had  done  so  rnvdi 
in  so  ^ort  a  tioM,  she  replied,  giving  the  secret  in 

three  words,  "I  worked  hard." 

Business  Increases  Rapidly 

At  the  time  Miss  Yaegar  leased  the  service  station 
to  the  Standard  Oil  Company,  she  moved  her  fountain 
to  a  room  of  its  own  in  her  garage  building.  This 
called  for  new  decorations  and  surrounding.s.  The 
thousand  dollars  origrinally  expended  had  seemed  like 
a  lot  but  now  she  was  teady  for  larger  things.  The 
decorations  of  this  room  are  of  hand-work  and  in 
keeping  with  the  mahogany  fixtures,  all  of  which  rep- 
resent an  investment  of  $6,000,  the  business  having  in- 
creased to  justify  this  enlargement. 

Miss  Yaegar's  idea  in  installing  the  fountain  Mras 
two-fold,  rirst,  she  thought  that  a  customer  waiting 
would  appreciate  having  something  to  drink;  secondly, 
the  time  would  not  seem  so  long  in  having  the  work 
(lone.  In  other  words,  the  fountain  would  help  take 
up  the  patrcm's  attention,  and  be  a  paying  proposition 
at  the  same  time.  Results  have  jtutified  her  expecta- 
tions. 

It  is  interesting  to  know  that  when  Miss  Yaegar 
was  a  little  girl  of  eleven  years  she  worked  in  a  candy 
store  .X';  she  grew  a  little  older,  she  helped  make 
the  candy  and   freeze  the  ices  and  helped  with  the 

l)(/okk<  epiiip.  Detail  by  detail,  she  picke<l  up  much 
l.rartieal  knowledge,  and  saw,  moreover,  how  eagerly 
[II  ■  r^e  t)out;ht  good  things  to  eat. 

.She  foiinrl  that  she  had  a  knack  for  selling  and 
pleasing,  and  she  wanted  to  go  into  business  for 
herself.    She  was  fond  of  anything  in  a  mechanical 
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Ime,  and  so  her  first  vMitnre  was  in  a  bicydc  repair 
.  shop.   It  was  this  training  wfaidi  led  her  to  think  of 
.  the  service  station,  and  led  on  step  hj  Btcp»  to  the 
garage  business  and  atttomohile  selling  rad  of  tht 
game  which  has  proved  so  profitable. 

But  back  somewhere  in  Ifiss  Yaeger*s  head  was  the 
natural  feminine  fondocss  for  mixil^  Rood  things  to 
cat  and  drinic,  and  her  native  sense  ot  hospiulity, 
coupled  with  her  keen  hosinest  judgment,  prompted 
her  to  start  the  soda  fountain.   Because  of  her  ex- 

Jerience  and  adaptability,  she  has  made  a  snooeis  of 
er  itndertiking. 

WESTERN  SERVICE  DECLARED  SUPERIOR 

California  Foantain  Man  Coajpaioa 
'  OMUts  WlHi  TiMMe  on  Coaat  to 

Former— Better  TNatmcnt  of 

QoaH^  Chdmed 

Ilia;  ii^itniDs  cii  I (HittctioiiLTy  stores  and  soda  foun- 
tains on  the  Facitic  Coast  receive  better  service  thao 
those  of  similar  cstab-lishments  in  the  East  and  lUddk 
West,  is  the  opinion  voiced  by  Fred  Kruse  of  Berkeley, 
Cel.,  who  returned  rebently  from  an  extended  trip  into 
those  sections  of  the  coiiniry  Goods  of  a  better  quality 
arc  served  on  the  Pacific  Coast  than  elsewhere,  but 
prices  arc  no  higlitrr,  conskJeriiiK  quality,  he  said. 

"The  service,  or  rather  the  lack  of  service,  in  many 
of  the  lar^e  shops  in  the  East,  was  a  surprise  to  mc". 
said  Mr.  Kruse.  "Patrons  there  iwt  op  with  a  lot  of 
inconveniences  4hat  would  not  be  tolerated  for  a  tnin- 
Bte  in  California.  Of  course,  conditions  are  different 
there  and  I  do  not  blame  the  owners  of  shops.  I 
think  that  wc  ko  in  too  much  for  service  in  the  Weat^ 
but  if  sffms  to  -be  demanded. 

•  Tlu  weather  was  very  warm  when  I  was  in  the 
Eastern  States  and  it  was  a  revelation  to  see  the  way 
that  people  flocked  to  the  soft  drink  places.  No  one 
seemed  to  care  whether  they  had  a  seat  or  not  and  it 
was  very  interesting  to  sec  them  stand  around  a  foun- 
tain st;iTi;n>,'  their  refreshments,  or  waiting  an  op- 
portunity of  getting  to  the  counter.  Such  a  thing 
as  waiting  for  a  place  at  the  counter  or  at  the  tables 
i«  almost  unknown  in  California  and  in  all  my  experi- 
ence I  have  never  seen  a  lady  take  8  drink  !o  a  re- 
freshment parlor  on  the  Coast  withotit  having  a  seat. 
If  one  place  is  filled  they  simply  go  to  another. 

".^nothc-r  thin?  T  noticul  %v.-ii  tlu-  demand  for  a 
cheaper  class  of  dnnk-.  I.  n  cunt  -stllcrs  seemed  to 
be  popular  cvcrs  wlu  i  c,  while  in  California  fifteen 
cent  drinks  arc-  largely  in  demand.  We  do  not  have 
the  population  to  draw  from  out  here  that  the  eastern 
trade  has  and  have  to  go  alter  business  on  a  quality 
basis,  rather  than  one  of  volume.  It  is  very  rarely 
the  case  that  an  eastern  confcrtioncr  or  soda  fountain 
proprietor  visits  the  Pacific  Co.ist,  hut  I  believe  that 
they  have  more  C  I.arn  irotn  us  tliaii  wi-  have  I'rutn 
them.  Mtisiness  out  here  is  on  a  cleaner  cut  basis, 
stores  are  uniformly  more  tidy,  better  wages  are  paid 
and  better  service  is  secured." 


Smith,  the  hotel  manaKcr  and  Jones,  a  nuinu lecturer's 
agent,  were  talking  one  day  abnut  their  respective  business 
interests. 

"I  say,"  remarked  Jones,  "how  ever  do  you  use  siKh 
an  enormoM*  onaTitity  of  pears  and  peaches?" 
••Well."  replied  .Smith,  "we  cat  what  we  can,  and  what 

we  can't  eat  wc  can." 

"It'.dr.d;'  said  the  other.   "We  do  about  the  same  in 

our  tni>itu  vs." 
"Ill  w  i<  tl>at  ?  ■ 

"We  sell  an  order  when  we  can  sell  it.  and  when  we 
can't  we  cancel  it"— <7r*fm'  Wttkly. 


CONBTRtlCTlON  started  on 

M  &  G  iCE  CREAM  PLANT 
In  the  presence  of  several  hundred  people,  ground  was 
formerly  broken  recently  for  the  new  1500^000  ke 
cream  plant  of  lifcal^  nod  Goode  on  Hanover  Boakvaid, 
AUentowii,  ft.  Addiesaa  were  ddlvcred  by  Mayor  Idal' 
colm  W.  Gross  and  several  other  city  oflidsls,  after  which 
the  directors  of  the  company,  in  turn,  broke  Rfound.  1^ 
using  a  spade  and  shovel.  The  directors  arc  John  G. 
Mealey,  John  I.  Goade,  Harvey  H.  Farr,  John  .\  NalUn. 
Oscar  G.  Tallman,  Joseph  Gorman,  Carl  Bauer  and  Fred- 
erick Weaver. 

The  building  will  be  15S  by  1J6  feet,  three  stoma  in 
height,  of  reinforeed  ooncrete  construction.  There  wiO 
also  be  a  two-story  garage  and  shop^  88  by  54  feet.  Im- 
mense quantities  of  material  will  be  required,  indtxling 
3,500  yards  of  concrete.  250  tons  of  reinforcing  s«ccl, 
20,000  feet  of  North  Carolina  |)inc  for  form  lumber.  7.(X»1 
barrfis  of  ceineiu,  4.0)0  tons  of  slag  or  crushe<l  stone, 
and  2,500  tons  of  sand.  The  extensive  excavations  will 
amount  to  4.300  cubic  yards. 

Two  artesian  wells  will  be  drilled  to  supply  the  tvater 
and  a  2Q0  yard  skiing  wilt  he  run  to  the  plant  from  Ihe 
Lehigh  and  New  England  railroad.  The  pbnt  will  hswe 
a  cai)acity  of  6,000  gallons  of  \ce  cream  on  a  KMiour  nm, 
which  ran  be  incrcTscd  to  12.(XV)  on  a  double  sMft.  The 
plant  will  be  ready  for  ocmpancv  early  in  the  New  Year. 


ATLANTA  CONFECTIONERS  ORGANIZE 
Wholesale  confectioners  of  Atlanta,  Ga.,  met  re- 
cently at  a  dinner  tmdt  rcd  th(  m  by  the  Sweets  Pno* 
lishin?  Co  ,  of  that  city,  and  formed  the  Atlanta  Whole- 
sale J  t'nfectionrrs'  \ssociation,  which  will  later  bcCOfflC 
.^tTiliated  with  the  Southern  Wholesale  Confectioners' 
.\ssoc;ntion  \\  alter  A.  Brower,  of  the  Hrower  Candy 
Co  .  was  elected  ijrcsident;  J.  L  Tencnbaum,  of  Tenen- 
bauni  liros  ,  vice  president;  j.  I).  Manghum,  of  Harry 
L.  Schlesingcr  Co.,  secretary,  and  J.  B.  Zackry,  of  T. 
S.  Lewis  Co..  treasurer. 


IN  A  FIVB-FOOT  CIRCLE 

Trie  Snug-scat  Company  of  .\mfrica  has  recently 
been  organized  with  office^  at  PntsburKh,  Pa.,  and 
hawing  acquired  the  entire  Smig  seat  branch  of  the 

W.     B.  McLean 


Manufacturing 

panyt  «ili 
faeture  and 
this  store 
ment. 

The  various  types 
of  -Snufr-scats  •will 
be  continued,  but 
will  ibe  sold  through 
the  medium  of  joib- 
bers,  instead  of  di- 
rect   to   stores  as 

heretofore.  The  sets 
wi!l  be  sold  on  ap- 
proval, the  purchas- 
er having  the  priv- 
ilege of  returiving  the  equipment  if  not  satisfied  after 
trying  it  in  his  store. 

^  Snug-seat  sets  are  made  in  four  styles,  all  of  which 

include  a  tabic  and  four  chairs.  When  occupied  by 
four  cu.stojiicr.s  the  tabic  and  chairs  cover  a  circle  of 
floor  space  only  five  feet  in  diameter.  When  not 
occupied,  the  chair.s  nest  snugly  under  the  liable.  Sev- 
eral styles  of  table  tops  are  made,  one  of  glass  to 
display  merchandise  underneath,  one  of  polished  hard- 
wood and  others  of  white  and  black  carrara  glass. 
A  complete  catalog  of  Snug-seat  sets  wilt  be  sent  to 
anyone  interested  upon  rcciuest  to  the  company. 
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Conducted  by  ALFRED  C  FRA8ER 


Hungw  for  Cream  Knows  No  Season 

Sales  Can  Be  Stimulated  During  Cold  Weather  for  Americans 
Have  Cultivated  Taste  jor  This  Food  Which  May  Be 
Appealed  to  at  All  Times  of  the  Year 


WHILE  most  soda  fountain  operators,  including 
those  who  opcratr  ihcir  touniains  as  a  siclr- 
line,  now  keep  alter  the  soda  trade  the  year 
round,  instead  of  shutting  down  their  (ount^n  at 
the  first  breath  of  winter,  it  is  nnfortunatc  that  many 
think  of  the  winter  fonntain  business  almost  entirely 
•from    the    ;i(>;    MK?a    -.taiuliv  iiit,  ihsirimisly.  ^rhaps. 

Tfgrfriliut;  ice  trcani  as  a  suiirinrr  delicacy.  While 
thr  iiiiporlancf  of  featuring  hot  soda  in  winter  is 
impcjftant.  it  is  i>ot  to  be  forgotten  that  iieople  have 
lone  since  been  vchicatcd  to  the  fact  that  ice  cream  is 
one  of  the  most  delkioui  and  nonrishinc  foods  ever 
created.  Most  .people  with  ordhNurjr  faitdligenee  now 
know  that  ice  cream  is  a  good  food  in  the  winter  as 
well  as  in  the  summer. 

Soda  shops  serving  htndieons  can  weH  feature  ice 
Cfcam  during  the  winter  months,  for  persons  who  relish 
cadnif  this  dish  in  the  summer  will  continue  to  (i>)  so  in 
the  winter.  If  some  hot  dish  or  drink  is  taken  with 
the  lunch,  as  soup  or  tea  or  coffee,  the  cooling  effect  of 
the  ice  cream  is  offset.  A  druggist  located  in  a  city  in 
western  New  York  reports  that  he  sells  as  much  ice 
cream  in  the  winter  as  he  does  in  the  summer.  His  store 
is  located  near  a  htrge  ice  rink,  and  skaters  flock  to  hts 
fonntain  to  get  ice  cream.  While  many,  ritpprtnlly  the 
women  slraten»  ait  at  Ubies  and  eat  suiidacs.  the  greater 
can  is  for  cones.  At  first  thn  druggist  aokd  sandwiches, 
bat  discontinued  this  service  because  practically  all  the 
demand  was  for  ice  cream. 

The  winter  has  great  opportunities  for  selling  ice  cream 
to  cluhs.  sociaiss  and  «it!icr  funcln  tis,  Snrciy,  Chri'^lmas 
and  New  Year's  Day  require  ice  cream  to  make  thrm 
Complcic,      <)tt('n    speiial    bnrks    :Hrc    put    up    (or  these 

holi<i:i>s  \Mih  a  Irtlc  rushing,  sales  are  made  rapidly 
and  cisiU  And  even  ihnuirh  ihc  wc.chcr  be  cold,  people 
like  ivc  I  ream,  for  the  dcsiie  lo  c.it  it  is  iiot  prompted  from 
bciii^'  1 1',  rrhe.-iiei!,  but  is  m<'rc  irnm  ihe  educated  tasic  for 
this  dish.  Surely  the  .■Xmenciiii  ptupJe  luve  acquired  a 
taste  for  ice  cream. 

.\  certain  soda  shop  owner  in  Brooklyn,  N.  Y.,  goes 
out  after  the  winter  ice  cream  business  with  a  vim.  He 
watches  all  the  papers  for  coming  social  events  and  tries 
to  sell  ice  cream  to  thr  persons  in  charge.  If  there  5s 
going  to  be  a  policeman's  ball  for  the  benefit  of  widowed 
cooks,  he  Kets  right  on  the  Job  and  either  by  letter  or  by 
personal  calls,  captures  ati  order  for  one  hundred  gallons 
of  ice  cri-am.  If  the  First  Church  is  planning  a  s<»cial 
or  thr  Ml  riinks  arc  giving  a  big  house  party,  this  Brook- 
lyn fouu.aiTi  operator  is  sure  to  find  the  news  and  quickly 

Sit  the  machinery  in  motion  to  fet  an  ice  cream  order. 
%  a  result  his  winter  sales  of  ice  cream  are  nearly  as 
great  as  those  of  the  summer. 
Adveniung.  the  use  of  telephone  and  mailing  lists  are 


of  as  nujch  value  in  the  winter  as  in  the  summer  to 
stimulate  ice  cream  sales. 

Another  fountain  operator  Itas  worked  Up  a  fine  Sun- 
day and  holi<iay  trade  in  ice  creatr,  iiaving  special  bricks 
miide,  \ar>ni^r  in  flavors  each  week  I>eliveric5  are 
made  on  Stniday,  amounting  to  nearly  quarts,  by  a 
boy  at  an\  !iiiie  desired.  Many  families  have  grown  into 
the  hahit  of  making  ice  tream  a  rcgidar  part  of  their 
Sunday  menu. 

Fountain  signs  in  the  winter  should  not  feature  hot 
soda  and  the  luncheonette  to  the  exclusion  of  ice  cream, 
for  this  food  is  nainini^  in  favor  as  a  year-round  dish. 
For  a  chaiiRe,  try  featuriiij,'  an  cspecTally  tasty  sundae 
ini  snnie  svinter  d.iy  atul  you  will  fuid  that  your  customers' 
ice  cream  tastes  have  not  frozen  up.  Or  if  yOU  rUn  a 
rcuiilar  lunclieon,  place  ice  cre.uii  on  the  mcntt  Slid  yOU 
will  lind  that  it  is  a  pojuilar  winter  food. 

.\  soda  shop  in  a  city  in  the  Middle  West  has  been 
f.Trrvinj;  on  a  successful  cainpaitin  to  take  ice  cream  out 
'.f  the  clas-  of  seasonal  foods.  In  its  newspaper  advertis- 
ing, cards  in  street  cars  af:<l  sij^ns  in  the  store,  the  pic- 
tures contained  in  the  advcrtiscmenrs  vary  with  the 
seasons,  as  December  a  winter  landscape  is  shown.  By 
means  uf  this  subtle  suggestion,  ice  cream  becomes  asso- 
ciated with  all  seasons.  Some  of  the  advertisements  have 
borne  the  slogan.  "The  Hunger  for  Ice  Cream  Knows 
\<>  Sea.'^i  n  \"  This  sort  of  exiucational  advertising  has 
paid  (his  soda  fountain  operator  well,  and  it  undoubtedly 
would  be  of  great  \alue  to  the  soda  business  everywhere 
if  fountain  owners  undertook  a  general  campaign  to  take 
ice  cream  out  of  the  s,a-rinal  foods. 

Hurdan  hros.,  ice  crc.un  manufacturers  of  Wilmington, 
Del.,  have  taken  up  this  new  idea  and  are  going  to  ad* 
vertise  the  health  and  food  value  of  dieir  lee  cream  alt 
the  year  round. 

Ice  cream  consimption  has  been  on  the  increase  since 
prohibition  became  effective.  In  Wilmington  alone, 
2.(XM>jOOO  quarts  of  ice  cream  are  consumed  yearly.  This 
is  an  average  of  18  quarts  per  person.  There  is  no  doubt 
but  what  these  figures  will  double  thcmsdves  in  the  next 
year,  doe  to  the  growing  jrapolarity  of  ice  cream  and 
the  various  attractive  wrays  in  which  it  is  being  served 
to  the  public  in  the  many  ice  cream  estaUbbments,  soda 
foimtains,  tea -houses,  etc. 

C  C  Burdan  of  Bwdan  Bras.,  said  reeentlr,  *TX|i  to 
tlie  present  time  Ice  cream  has  iieea  considerm  a  treat 
or  confection  for  the  summer  time  alone.  If  little  Johnnie 
was  a  good  boy  he  might  have  a  dish  of  ice  cream. 
Johnnie  should  have  his  ice  crcam  regularly  every  day, 
winter  and  summer. 

'it  would  m.ike  him  grow.  My  own  two  boys,  for 
instance,  big  six-footers,  owe  their  health  and  strength 
to  ice  cream.   They  would  eat  it  all  the  time. 

"This  means  that  the  people  should  eat  ice  crcam  more 
for  children's  growth  than  ice  cream.  Also  ice  cream  is 
a  most  energizing  food— better  and  more  healthful  than 
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a  lot  of  heatvkr  atMl  amc  iadlfe>tih1«  foodi  ISm  ptopib 

now  cat. 

"This  means  that  the  people  sliould  cat  ice  cream  more 
often — we  believe  from  a  health  and  food  standpoint,  ice 
cream  should  be  on  the  table  every  day  in  the  week. 
So  we  are  going  to  advertise  Burdan's  ice  cream  on  that 
basis  for  a  solid  year. 

"Health  for  the  Idddiea  and  strength  and  eneiijr  for 
the  grown-npi^  We  ire  gdag  to  revolalioniae  as  eitlng> 
habit.  It  is  not  unusual  to  change  a  eoitoai  in  dda  wiQb 
Rii^  hers  m  Wilmington,  an  imderwcar  nanafaetnnr 
was  iBStmpental  in  changgn  the  ondenienr  habits  of 
the  people  of  this  contfy.  Hen  wear  atUatie  wdMrwnr 
the  year  around  nmr,  bscaaie  Topkis  Brothers  ttM  than 
the  hcaldi  advantages  of  letting  their  sUn  breadil 

"Aunt  Jemima  Pancakes  u5cd  to  be  made  only  in  winter 
for  no  earthly  reasuii  Now  a  lot  of  people  eat  Aunt 
Jemima  pancakes  the  >  ear  anoodt  bwansB  nsiv  Is  ovciy 
reason  why  ilicy  sin  uM. 

"So  it  k: c -[ifrijiic  can  caf  ice  cream  in  wfattcr  HOW, 
m  their  warm  cozy  hornet  and  thrive  on  it" 


PACIFIC  COAIT  ICS  CRBAII  MAXBK8  IIBBT 

Sixth  Annual  Convention  of  Pacific  Ice  Cream  Manu- 
facturers' Association  Wax  Held  In  Seattle,  Wash. 
On  November  14»  IS  Bnd  16  With  Owr  300  In 

Attendance 

'■Kfffctivc  advertising  is  the  greatest  single  factor  of 
succcsiiftil  biisinc^'s,"  said  Harry  C.  Stokes,  President 
of  the  Western  Wasliin^'ton  Ici-  Cream  Manufacturers' 
Association,  speaking  before  the  sixth  annual  conven- 
tion of  the  Pacific  Ice  Cream  Manufacturers'  Associa- 
tion, held  at  the  New  Washington  Hotel,  Seattle, 
Wash.,  on  November  14,  15  and  16.  Efficient  inanaRr- 
mcnt,  so  that  the  products  can  be  sold  at  the  lowest 
possible  cost,  gathering  of  knowledge  of  all  modern 
manufacturing'  methods,  proper  purchasing  of  materials 
and  corrert  distribution  of  the  BUuittfaetared  product, 
were  urged  by  Mr.  Stolses. 

Cooperative  advertising  through  dairy  assodations 
•nd  ice  cream  manufaeturera  was  urged  by  J.  E.  Dunne, 
President  of  the  association.  A.  R.  Femald.  of  Detroit, 
Mich.,  spoke  on  "Broad-Minded  Advertising." 

A  number  of  other  important  papers  were  presented, 
among  which  are:  "Climolatr  Ice  Cream,"  by  G.  S. 
W  oodford,  of  San  Frannsro,  Cal,;  "Delivery  and  Keep- 
ing Ice  Cream  in  Condition  at  the  Fo-,ii.;r<in,"  by  George 
Burt,  of  Portland,  Ore.;  "Ice  Creaiii  Improvers — Do 
They  Improve'"  by  W.  P.  Abel,  of  Xi  w  York  City; 
"California's  Fight  Against  Selling  lie  Cream  by 
Weik'ht."  by  Robert  J.  IVyrN  n,  of  Oakland,  Cal.;  "Lont: 
Distance  Delivery  by  Auto  and  Its  Cost,"  bv  W.  C. 
Robb.  of  Puyallup,  Wash.;  "The  Ice  Cream  Business 
in  Idaho,"  by  J,  F  Brown,  Payette,  Idaho;  "Let's 
Understand  Gelatine,"  by  L.  O.  Thayer,  of  New  York 
City:  "Consi.stcncy,  Thou  Art  a  Jewel,"  by  Frank 
Flood,  of  Spokane.  Wash  :  "Cabinet'^.  Containers  and 
Rcicintr,"  by  E.  C,  Schmidt,  of  S.ilt  Lake  Citv,  Utah; 
"Cooperation  with  the  }\ihlic,"  by  F  E  Miller,  of 
Oakland,  Cal.;  "Knowine  Milk  for  Quality's  .'^ake."  by 
Dr.  S.  A,  Huntington,  of  Tacotna,  Wash  ;  "Bacterial 
Control,"  by  E.  G.  Emery,  of  liellingham.  Wash. 

W.  V.  S.  Robb,  manager  of  the  Hollywood  Farms, 
Seattle,  Wash.,  was  elected  president;  G  W.  W'eath- 
erly,  of  Portland,  Ore  ,  first  vice-i)resident;  D.  M. 
Dorman,  of  T  os  Antreles,  Cal.,  second  vice-president; 
A.  F.  Bird,  of  Seattle.  Wash.,  third  vice-president  and 
treasurer;  Bert  H.  Wallcer,  of  Tacoma.  Wash.,  secre- 
tary, and  Jay  H.  Kugler,  of  San  Franeisco,  Cal.,  field 
secretary. 

The  board  of  directors  consist  of  A  F.  Bird,  of 

Seafflr.  Wash.:  D.  M.  Dorman.  of  Lo*  Angeles,  Cel.; 
J.  F  Dunne,  of  Portland.  Ore.;  G,  S,  Helphrcy.  of  Sand- 
point.  Idaho;  H.  B  Hirsh,  of  Butte.  Mont.;  F.  N. 
Martin,  of  Spokane,  Wash  :  W.  V.  S  Robb.  of  Seattle, 

Wn^h  ;  \'  \  Satnii^f  il,  of  Billines,  Mont.:  J  A.  Simon- 
son,  of  Yakima.  Wash  ;  H,  C.  Stokes.  Seattle,  Wash,; 
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Bert  H  Walker,  of  Tacooa,  Wash.,  and  G.  W.  Walker. 

of  Portland,  Ore. 

The  association  went  on  record  as  approving  the 
work  of  the  Anti-Blue  I  aw  .\ssociation,  urging  mem- 
bers to  join  the  latter  organization. 

SAH08BT  CHOCOLATES  COMFANT  BXPAMDt 

Increases  Capital  and  Buys  Boston  Candy  Plant  of 
Loose-Wiles  Co.  and  Will  Control  Salea  in  Bastem 
Territoiy  for  Period  of  Nine  Teara. 

Final  papers  have  been  signed  in  eonnection  with 
the  deal,  which  has  been  under  negotiation  for  several 
months,  for  the  purchase  of  the  Loose-Wiles  Co..  by 
the  Samoset  Chocolates  Co.  The  Loose-Wiles  plant 
is  located  at  119-127  Washington  Street,  Boston,  and 
henceforth  will  be  operated  as  a  portion  of  the  plant 
of  the  Samoset  Co.  It  is  planned  to  eveutuilly  operate 
exclusively  in  the  large,  new  up-to-date  Suaoaet  plant 
at  178  Atlantic  Avenue. 

The  Loose-Wiles  Co.'s  capita!  f  tori:  is  owned  Iflf  the 
Loose-Wiles  Biscuit  Co.  of  New  York.  This  companjr's 
Boston  candy  plant  represents  its  candy  and  confec- 
tionery interests  ia  the  East  and  one  of  the  clause*;  of 
the  sate  to  the  Samoset  Co.  is  that  the  Loose-\V  >ics 
Biscait  Ca  agrees  not  to  enter  the  Eastern  caody 
field  for  a  penod  of  nine  years,  atthongh  the  company 
will  retain  its  large  similar  confectionecy  interest*  in 
the  West  and  South. 

\  rrofL anizaticr.  of  the  Samoset  Chocolates  Co.'s 
fin.-jtifi  <  b.as  al^o  been  made  in  connection  with  the 
Loo^c  \\  i!c^  purchase  Authorized  capital  stock  has 
been  changed  to  7000  shares  of  no  par  value  preferred 
and  5000  shares  of  no  par  value  common.  There  has 
been  issued  about  $,^50,000  7  per  cent  five-year  deben- 
ture iu)t<-:-.  I'.oth  prefcrmi  and  common  stockholders 
sii1)';rril)e<l  to  these  debentures  and  additional  fundi 
were  secured  through  subscriptions  from  other  inter- 
ests, so  that  new  capital  amounting  to  somewhat  over 
$250,000  has  been  secured 

Alfred  T.  Haskell,  prc^  nt  of  th.e  Samoset  Chocolates 
Co.,  will  continue  to  head  tlic  reorganized  and  enlarged 
comps  my,  and  William  £.  Crosby,  formerly  treasurer 
of  the  Looee-Wiles  Col,  has  been  elected  treasusnr. 


WEST  VIRGINIA  ICE  CREAM  MAKERS 

HOLD  CONVENTION  AT  WHEELING 

The  eleventh  annual  convention  of  the  West  Vir- 
ginia Ice  Cream  Manufacturers'  Association  was  held 
on  November  21  and  22  at  the  Windsor  Hotel,  Wheel- 
ing. W.  Va.  Several  talks  on  matters  of  interest  to 
the  trade  were  given  and  it  was  decided  to  hold  the 
ni  xi  convention  at  Huntington. 

W.  M.  B.  Sine,  of  Clarksburg,  was  elected  presidcnt: 
F.  B.  Haifner,  of  Elkins,  vice-president;  C.  F.  Jamison, 
of  Huntington,  secretary-treasurer,  and  the  following 
were  elected  directors:  W.  M.  B.  Sine,  H.  G.  Bradley, 
of  Bluefield:  D  P.  Wicldiam,  of  Mullens;  George  W. 
Schuttler.  of  Wheeling;  F.  B.  Huffncr,  and  F.  A.  Hum- 
mel, of  McDonald. 


SHORT  COURSE  IN  ICE  CREAM  MAXINO 

An  eight-week  course  in  ice  cream  making  will  be 
given  by  the  New  York  State  School  at  Coblcskill. 
from  January  3  to  Frhmary  24.  The  school  has  excel- 
lent facilities  foe  givin*;  thorough  training  in  this  field 
and  the  course  outlined  will  include  detailed  instruction 
in  the  preparation  and  care  of  ice  cream.  Applicant* 
for  enrollment  must  be  eighteen  years  of  age.  Tuition 
is  free  to  residenli  of  the  State. 


ARGENTINE  CHERRIES  COME  TO  U.  S. 
A  ton  of  cherriet  from  Argentina  was  recently 
brought  to  the  New  York  market  by  the  steauaahlp^ 
American  Legion.  This  consignment  is  said  to  be  the 
first  of  this  kind  of  fruit  ever  sent  from  Argentina  to 
the  United  States. 
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Supply  Men  Hold  Two  Big  Expositions 

Extensive  Exhibits  of  Machinery,  Equipment  and  Supplies  Held  at 
Bujfalo,  N.  Y.,  and  Atlanta,  Ga.,  Draw  Large  Numbers 
of  Ice  Cream  Manufacturers  from  Many  States 


Two  successful  expositions  of  machinery,  equip- 
ment and  supplies  used  in  the  manufacture  of 
ice  cream  were  recently  held  by  the  Association 
of  Ice  Cream  Supply  Men,  a  national  organization  with 
headquarters  in  New  York  City.  The  third  annual 
eastern  exposition  of  the  association  was  held  in  Elm- 
wood  Music  Hall,  Buflaio,  N.  Y.,  on  Oct.  31  to  Nov.  S, 
with  a  total  re^stration  of  1,250  delegates  from  21 
states.  Approximately  100  manufacturers  of  ice  cream 
machinery,  flavors,  extracts,  gelatine,  etc.,  had  exhibits 
of  their  products. 

The  first  southern  exposition  of  this  assodation  was 
held  in  the  Atlanta,  Ga.,  Armory  on  Nov.  28  to  Dec.  2, 
with  a  registration  of  750  from  17  states.  The  southern 
exposition  was  held  in  conjunction  with  the  annual  con- 
tentions of  the  Southern  Association  of  Ice  Cream 
Manufacturers,  the  North  Carolina  Association  of  Ice 
Cream  Manufacturers  and  the  Tri-State  Association  of 
Ice  Cream  Manufacturers  of  Georgia,  South  Carolina 
^nd  Alabama. 

Several  important  papers  were  presented  at  the  tech- 
nical sessions  of  the  Southern  Association  of  Ice  Creajn 
Manufacturers,  among  which  were:  "The  Ice  Cream 
Situation  and  Its  Opportunities  for  the  Future,"  by 
M-  D.  Munn,  President,  National  Dairy  Council,  Chi- 
cago, 111.;  "Increasing  Ice  Cream  Sales  in  Winter," 
by  J.  R.  Jones,  Little  Rock,  Ark.;  "Should  a  Buttcrfat 
Stanidard  be  Enforced?"    by  W.  E.  Drake,  Nashville, 


Tcnn.;  "How  Can  the  Southern  Manufacturer  Increase 
Consumption  of  Ice  Cream  Per  Capita  to  Compare 
with  that  of  the  East?",  by  W.  J.  Barritt,  Tampa,  Fla, 
and  C.  A.  Odom,  Macon,  Fla.  W.  W.  CampbcU.  of 
Shreveport,  La.,  was  elected  president,  and  J.  W.  Qop- 
ton,  of  Decatur,  Ala.,  secretary  and  treasurer. 

A  resolution  was  passed  by  the  Southern  Association 
and  later  incorporated  in  the  by-laws,  which  calls  upon 
its  members  to  maintain  a  butterfat  standard  of  at  least 
eight  per  cent  and  a  total  solids  standard  of  at  lea«t 
thirty-one  per  cent  in  all  ice  cream  manufactured  by 
them. 

Both  the  eastern  and  southern  exhibitions  of  mach- 
inery, equipment  and  supplies  were  successful  in  every 
respect,  with  displays  of  practically  everything  used 
in  the  manufacture  of  ice  cream. 

The  officers  of  the  Association  of  Ice  Cream  Supply 
Men  are:  Oliver  S.  Jordan,  of  Brown  &  Shaw,  New 
York  City,  president;  Harvey  M.  Miller,  of  Miller 
Pasteurizing  Machine  Co.,  Canton,  O.,  vice-president; 
Thos.  D.  Cutler,  of  New  York  City,  treasurer,  and 
Roberts   Everett,  secretary-manager. 

Commenting  on  the  importance  of  the  southern  ex- 
position, George  E.  Dillman,  manager  of  the  Bishop 
&  Babcock  Co..  for  Georgia,  said: 

"This  show  of  machinery  and  supplies  clearly  reflects 
the  inventive  ingenuity  of  the  industry  that  has  not 


View  of  Eastern  Exposition  of  Association  of  Ice  Cream  Supply  Men.  Held  Recently  at  Buffalo,  N.  Y., 

■with  an  Attendance  of  1,250  Delegates  , 
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only  made  it  possible  to  keep  p<rodaction  consisteot 
with  dcmuid,  ibut  increaM  qiwUty  ttandanU  with  » 
decrease  in  production  costs.   The  growth  ot  the  ice 

cream  business  during  the  past  twenty  years  has  hrvA 
trciiiLndous  aii'J  tlie  magnitude  of  the  business  today 
is  ii;ic  I.irK'  ly  to  tiic  iiro>,'rcssi\ i-  policies  back  of  the 
industry,  the  must  important  being  the  honest  endeavor 
of  ice  cream  manufactltren  to  otilise  every  improvement 
jn  either  material  or  equtpment  to  nuke  the  bnsineM 
bigger  4Uid  better. 

"Owing  to  the  high  quality  masntained  in  the  manu- 
facture of  commercial  ice  cream  and  the  continual  adop- 
tion of  the  most  inodcrii  nictliods  of  niainifacture  the 
business  has  grown  to  the  point  of  serving  practically 
every  man,  woman  and  chrld  in  the  country.  Years 
ago  ice  cream  was  considered  a  luxury  and  in  these 
days  most  of  it  was  of  the  "home-made''  variety. 
Influence  of  Machinery 

'Since  the  advent  of  commercial  inanut'a  lure  the 
business  itself  has  increased  yi  irly  ar.i!  t'le  same 
time  opened  avenues  of  other  business  pursuits  of  a 
relative  nature.  There  are  now  ininnnerable  large  dairy 
.cDtcrpriua-  eateriog  to  the  ice  cream  mamtfactariiig 
hasinesa  and  scores  of  lasge  manofactnrers  bmlding 
maichlnery  for  dairies  and  ice  cream  manufacturing 
plants,  and  these  machinei^  manufacturers  are  continu- 
ally making  improvemrn;'..  In  an  exposition  such  as 
we  have  here,  manuiacturers  of  ice  cream  have  an 
opportunity  to  see  the  very  latest  machinery  and  sup- 
pUca  and  in  this  matwer  obtain  invaluable  imowledge. 

"It  is  just  as  true  of  the  ice  cream  business  as  any 
other  anoafactnriog  business  that  methods  of  maan- 
facture  are  continually  changing  because  ot  tiie  Inven- 
tion of  moTi  irr.prtn  td  machinery  and  methods  and  bene- 
fits thus  obtained  pass  aloHK  the  trail  to  the  millions 
.of  ice  cream  rrnisuinrr>..  Dairy  cnterfirisei  arc  con- 
tinually looking  for  better  dairy  equipment  and  manu- 
facturers of  didry  equipment  are  consistently  eo-opei^ 
atiag  by  meaiis  cf  hnproved  products. 

The  €oda  Fountain  Side 

*'Ice  cream  manufacturers  want  better  and  more  ad- 
vaaced  cqnipment  if  it  is  possible  to  be  had  and  this 
keeps  other  manufacturers  of  ice  cream  maflttfoctoriog 
machinery  and  supplies  on  the  alert  for  tOMmveraentS. 
Manufacturers  of  soda  founUins.  the  cUef  medfatm 
through  which  ice  cream  is  distributed  to  the  consum- 
ers, have  made  KTcat  improvements  in  the  construction 
of  soda  fountains,  tlie  ;n;<  r.'ion  of  these  improvements 
being  the  same  as  the  intentions  back  of  improvements 
in  other  ice  cream  cqidpmest  to  maiotaio  tbe  highest 
Standard  of  service." 


PENNSYLVANIA  MANUFACTURERS  MEET 
The  annual  convention  of  the  Association  of  Ice  C  ream 
Manufacturers  of  Pennsylvania  was  held  on  Oct,  .M  and 
Nov.  1  at  the  Lawrence  Hotel,  Erie,  Pa.  Follnwinp  the 
address  of  welcome  by  Mayor  Kitts  of  Erie,  William  J. 
Stem  addressed  the  association,  quoting  staiisii  rs  sliuwing 
that  more  than  $35,000,000  was  invested  in  the  icc  cream 
indnstzy  in  Pcnncylvania  and  that  more  than  22,000,000 
pllnta  were  ceosmaed  in  that  Mate  daring  llie  past  year. 

NBW  PACKAGE  FOR  CLAM  BOUILLON 

rurnhnnrs  Clam  Houiilon  is  now  put  up  in  individual 
service  bottles  com  imint;  Ij/i  oz.  each,  an<5  when  served 
with  V<]{iscim  makes  a  satisfying  lunch  for  a  business 
flun.  Thcee  small  bottles  are  packed  100  to  the  case 
and  the  pri^t  is  $6M  per  case  wbidi  gives  the  dealer 
a  satisfactory  and  a  positive  profit  with  no  waste. 
Orders  should  he  placed  through  your  jobber.  Specify 
the  Vj  oz.  size  is  this  prodoct  IS  aUo  packed  SB  3  OS., 
7  oz.  and  14  oz.  bottles. 


AN  XMPROVBD  OLA88  AND  DISH  WASHBB 

New  Crescent  Model  Combines  Efficieocy  and  Con- 
pactoeea  and  Ita  Use  la  Poaaibla  Where  Only  Unibed 
Space  la  AvailaUc 

One  of  the  chief  drawbacks  to  efficient  ofvcration  of  a 
mec'ianitai  K'a^s  and  dish  washer  has  been  overcome  in 
the  design  and  construction  of  the  new  C HI'". St' I-'. XT  Mode! 
"R."  It  IS  a  fact  that  the  usual  type  of  dish  washer,  of 
either  large  or  small  capacity,  takes  up  more  room  bdimd 
a  soda  fountain  or  In  a  luadi  room  kitchen  than  caa 
ordhiarily  be  spared. 

The  manufacturers  of  the  CRESCENT  tine  of  electric 
glass  and  dish  washers  have  been  studying  the  problem 
;)rcscnted  by  the  needs  of  owners  who  must  make  every 
square  foot  of  floor  space  productive.  After  more  than  a 
xear's  expcrmii  nt;(l:on,  they  have  evolved  the  new  Model 
"R',  and  have  placed  it  on  the  market.  It  is  a  decided 
innovation  in  the  field  of  dish  washers  as  it  can  be  oper- 
ated cftcieatly  witfaoot  the  ase  of  tables  in  even  the  limited 
space  bdihid  soda  foontaios  or  la  very  MmII  idtchaa^ 
although  provision  is  made  for  taUe  ceoaectiaBs  where 

they  are  needed. 

The  mailiinc  is  only  23  inches  square  and  Stands  at 
table  height,  and  due  to  its  extreme  compactness,  it  is 
expected  thai  tlie  new  model  will  be  adaptable  to  many 
soda  fountains  and  luncheonettes  where  no  dish  washer 
could  formerly  be  accommodated.  The  top^  which  is  made 
of  pressed  metal,  raises  in  the  mom  faibioii  as  a  plioiK»> 
graph  cover.  The  nJsiat  Aa  eover  aoloamiiealy 
raises  the  radt  of  dishes  wMiin  cahfawt  to  table  or  wocUng 
height. 

The  weight  of  top  and  rack  are  counterbalanced,  but 
the  pressure  of  one  finger  opens  or  closes  it  It  is  only 
necessary  for  the  operator  to  place  a  rack  full  of  dishes 
on  the  supporting  frame,  lower  the  top,  wash  and  rinse 
them  by  simply  aMving  a  handle  and  remove  the  rack 
when  the  di^iee  ara  washed.  It  takes  bat  JO  seconds. 
The  autom^  niMng  of  die  rmk  ca  the  horiaeatal  caerier 

is  an  entirely  r.ew  departure  ia  die  00aetnielk»  of  flWG^ 

anica!  dish  wa^ihers. 

The  new  machine  can  be  operated  even  in  a  tight  corner, 
or  between  upright  fixtures,  such  as  a  refrigerator  and  a 
bank  of  shelves.  It  is  thoroughly  practical  for  small 
space  operation.  At  times  when  a  dish  washer  is  not  in 
«se,  it  is  taking  up  valuable  space.  Dne  to  its  height  the 
new  CK  ESCENT,  when  dosed,  can  he  ased  aa  a  tamporaiy 
storage  place  for  dMtcs  or  supplies. 

The  new  machine  hn-idsome  lines  and  look';  h  I^;^c^^- 
like.  It  is  evident  that  tiie  designers  spared  n.3  [jains  ta 
compactness.  Hy  asscmblim:  the  (mint)  and  motor  in  one 
unit,  space  has  not  only  been  saved,  but  a  stronger  and 
rinfdor  assembly  eeeared.  The  new  model  operates  on  the 
same  revolving  wash  arm  principle  that  is  the  noteworthy 
fmture  of  the  larger  CRESCENT  models.  It  has  a 
wadimg  capacity  of  1,200  dishes  or  glasses  per  honr. 


CRACKBR  JACK  PRICE  REDUCED 
Rueckheum  Bros.  &  Eckstein,  manufacturers  of  Cracker 
Jack,  have  reduced  the  wholesale  price  on  this  Con- 
fection so  that  it  can  be  retailed  for  leu  than  ten  cents. 
East  of  die  Rodcy  Mountains  it  is  now  adltng  for 
ceata. 

A  icdnctioB  in  the  wholesale  price  of  Angdas  Marrfi- 
mallows,  manufactured  by  the  same  firm,  is  also  aaaoaneed. 

bringing  the  retail  price  from  fifteen  to  twelve  cents. 


CALIFOKNIA  ICE  CREAM  MAKERS  MEET 
The  Calif' iriiia  Butter,  Cheese  and  Ice  Cream  Makers' 
Assijri.-ition  aii'l  thr  California  and  Southwestern  States  Ice 
Cream  Mniiu facturers  .^ssociati(ln  met  'm  Or'::.  6  to  II,  at 
Stockton,  C.il ,  in  n  njiincfion  with  First  Annual  Pacihc 
Slope  Ibiiry  Products  Show  hdd  Wider  iht  aaipieea  of 
the  Caliiomia  I>airy  CounciL 
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New  Federal  Soda  Tax  Law 


(Cbntinued  from  page  28) 
Mr.  Smith.  Mr.  President,  while  this  question  U  under 
discussion,  may  I  say  that  quite  a  bit  of  complaint  is  com- 
ing from  the  vendors  of  soft  drinks  to  the  effect  that  the 

tax  is  unusually  discriminatory  against  them.  I  should 
like  to  ask  the  Senator  from  Utah  [^fr.  Smoot],  or  the 
Senator  from  Iiirliriiia  fMr.  Watsonl  this  question:  As 
I  said,  there  is  quite  a  bit  of  complaint  cominf;  from  ven- 
dors of  thr  sn-callcd  soft  drinks  to  the  effect  that  the  old 
tax  was  discriminatory.  I  did  not  know  the  matter  was 
coming  up  at  this  time,  and  had  intended  to  prepare  my- 
self on  it.  My  impression  now  is  that  they  were  taxed 
on  the  synip  and  the  compound?  that  (■:i!ri(  1  in'n  the 
makinjT  of  the  soft  drinks,  and  then  on  the  linished  prod- 
uct as  well.  I  do  not  know  exactly  the  basis  of  their  com- 
plaint at  this  time  except  that  they  claim  it  is  discrimina- 
tor.'. I  would  like  to  know  if  the  committee  in  consider- 
ing it  have  imposed  rather  an  unusual  discriminatory  tax  ? 

No  ]>eaUe  l^uatiea  Aitaadcd 

Mr.  SmooL  I  will  say  to  the  Senator  that  whoever 
makes  that  statement  is  mistaken.  It  is  not  a  double  tax 
under  the  existing  law.  There  is  objection  from  the  same 
source  to  paraRraph  (e),  where  there  is  imposed  10  cents 
per  gallon.    ParnRraph  fe")  rcnfls: 

Upon  all  finished  or  fountain  syrups  uf  tlie  kinds  used 
in  manufacturing,  compounding,  or  mixing  drinks  com- 
monly known  as  soft  drinks,  sold  by  the  manufacturer, 
producer,  or  importer,  a  tax  of  ten  cents  per  trallnn 
The  committee  reduced  that  ten  cents  a  gallon  to  seven 
and  one-half  cents  a  gallon  to  equalize  it  with  the  other 
foimtain  beverages  of  this  type  in  the  section. 

It  is  true  that  when  the  complaints  were  first  lodged 
against  the  ten  cents  per  gallon  on  these  syrups,  it  was  a 
discriminatory  tax,  but  the  committee  reduced  it  to  seven 
and  one-half  cents,  which  equalizes  the  other  rate  imposed 
under  the  section  upon  beverages  wholly  or  partly  from 
•cereals  or  substitutes  therefor  or  bottled  beverages  and 
the  other  beverages  named  in  the  seciot: 

Mr.  Smith.  My  impression  was  tliat  idcy  were  com- 
plaining of  the  fact  th;5t  they  had  a  t.»x  m  pay  upon  the 
ingredients  that  went  in  and  then  a  tar.  M]><m  the  compound 
sfter  it  was  mixed. 

Mr.  Smoot.  I  will  say  to  the  Senator  that  is  not  true 
under  the  provistom  tbti  UIL  There  it  no  audi  pro- 
vision as  that. 

Mr.  Smith.  The  old  law  has  been  anwoded  ill  regard 
to  this  particular  class  of  beverages  ? 

Mr.  Smoot.  VVc  have  reduced  the  tax  as  provided  in 
the  old  law.  The  old  Inw  provided  for  fifteen  per  cent. 
We  had  a  specific  charge,  at  the  request  of  the  bottlers 
themselves  They  thought  the  four  cents  on  near  bear  and 
soft  drinks  was  equal  to  the  15  per  cent  under  the  old 
law,  but  in  figuring  it  out  very  dowly,  after  the  testimony 
was  given,  it  was  found  that  four  cents  was  too  high  and 
the  eonnmtee  reduced  it  to  two  cents.  In  the  itent  under 
paragraph  (e),  the  fountain  syrups,  wc  figured  that  ten 
ccnta  was  equal  to  the  old  tax  impoied,  but  seven  and 
one-half  cents  makes  It  eqnal  widi  the  two  eents  that  b 
imposed  nn  the  beverages. 

Mr,  Smith.  On  those  containing  a  per  cent  of  alcohol 
the  tax  is  reduced  to  two  cents? 

Mr.  Smoot:  Yes;  that  is,  where  there  is  one-half  of 
one  per  cent  alcohol, 

Mr.  Smith.   That  has  been  reduced  to  two  cenu,  and 
then  to  equalize  it  the  Other  was  reduced  to  seven  and 
one-half  cents? 
Mr.  SoMMl  Yes. 

Tax  on  Syrups  for  Bottled  Dtinks  Reduced 
Mr.  McCumber  Mr,  President.  I  have  a  couple  of  small 
amendments  which  I  desire  to  offer.    One  is  on  page  178, 
18.    .^fier  the  semicolon  insert; 
Except  that  upon  any  finished  syrups  intended  to  be 
used  in  the  mannbctnre  of  carbonated  beverages  told  by 


die  maiuifacttirer  or  prodnoer  in  botUes  or  other  closed 
coBtaioers  there  shall  be  leviedt  assessed,  collected  and 
paid  OB  each  gallon  of  ayn^  nunaiutitred  and  so  osed 
a  tax  of  five  cents  per  gaUoo. 
^  Under  the  amendment  as  adopted  by  the  Senate  there 
is  a  charge  of  seven  and  oafr^alf  cents  per  gallon  upon 
fountain  syrups  of  an  Idnds.  These  fountain  synipe  are 
used  in  two  ways:  One  way  is  to  serve  dicm  from  dM 
soda  founbuns  la  our  drug  tlores.  The  ayrtip  passes 
directly  from  die  nauHisctarer  to  die  soda  fbodtaio,  whaie 
it  18  sold  in  drinks,  mixed  with  carbonated  waters.  The 
other  way  is  to  seu  the  syrup  to  the  bottlers,  who  mahn 
the  pink  and  yellow  pop,  and  so  fortli.  They  nahe  (heir 
.lecoction,  put  it  in  bottles,  then  the  bottles  are  sold  to 
the  dealer,  and  the  dealer  sells  it  to  the  consumer. 

We  regard  this  tax  of  seven  and  one-half  cents  upon 
the  bottlers  ,-(t  li  ast  as  being  extremely  heavy;  so  that  I 
have  provided  tiial  where  the  syrup  is  sold  for  this  bot- 
tling purpose — and  as  the  .Senators  know,  in  all  t;is<-s  these 
bottles  arc  sold  for  five  cents  apiece,  \vherr,-i>;  :he  snda 
fountain  receives  from  five  to  ten  renls  '.v'timr.t  having 
to  go  through  the  secondary  prnrcss — the  tax  shall  be  re- 
duced to  five  cents,  so  that  it  will  be  five  cur.ts  per  gallon 
if  sold  to  the  bottler,  where  it  has  to  t.^e  marlc  arnl  rciuld 
1  :>  -lie  dealer  and  resold  again  by  the  ilcah-r,  and  in  ihc 
other  instance  the  tax  of  seven  and  one-half  rents  per 
gallon  will  be  retained. 

Mr.  Simmons.  Mr.  President,  I  am  very  glad  that  the 
Senator  in  charge  of  the  bill  has  proposed  this  amend- 
ment and  I  hope  it  may  be  adopted.  I  have  had  a  great 
many  letters  about  this  matter.  The  bottlers  complain 
very  greatly  about  the  tax  of  seven  and  one-half  cents.  I 
think  the  reduction  is  not  more  than  should  be  made;  In 
fact,  I  think  it  is  hardly  as  much  as  should  be  made. 
•  *•**•« 

Manufacturers  and  Retailers  Taxed 
Mr.  Myers.  As  I  understood,  those  portions  of  the 
bill  embodied  on  pages  177,  178,  and  179,  as  they  came  to 
the  Senate  from  the  committee,  the  intention  was  to 
equalize  the  tax  on  the  manufacturers  of  bottled  soda 
water  and  the  Ux  on  dealers  in  soda  water  from  soda 
fountains.  That  was  the  intentioo,  was  it  not,  to  put  them 
about  on  an  equal  footing? 

Mr.  UcCmbber.  There  was  an  attempt  to  place  all  on 
as  neatly  an  equal  foodng  as  the  cammittee  at  tiiat  time 
diooght  they  could  place  them. 

Mr.  Myers.  The  Senate  has  adoptei!  the  committee 
amendments  in  these  particulars,  i  am  right  in  that  State- 
ment, am  I  not? 

Mr  McCumber.   In  those  particulars;  yes. 
Mr.  M.Ncrs.  But  the  Senator  is  submitting  a  furtiier 
amendment 
Mr.  McCnmber.  A  further  amendment;  yes. 

^fr  Myers.  Does  the  Senator  tliink  that  would  further 
tend  to  equalize  the  manufacturers  and  the  fotmtain  deal- 
ers in  .soda  trater,  and  put  them  more  nearly  on  ao  eqnal 

footing? 

Mr.  McCumber.  I  think  it  would.  I  think  it  is  a  matter 

of  justice  to  them. 

Mr.  Myers,  The  Senator  thialcs  it  woidd  do  justice  to 
aU  atilre? 

Mr.  McCumber.  I  think  so.  The  Senator  knows  that 
these  bottled  goods,  like  the  pops  and  the  different  kin<!s 
of  soft  dritiks  sold  in  bottles,  are  sold,  as  a  rule,  for  five 
cents  a  bottle^  and  are  manufactured  to  sell  for  that  price. 
The  manufacturers  of  these  carbonated  articles  which  arc 
sold  as  I  have  suggeste<l  must  first  purch.ise  their  syrups; 
then  they  are  converted  into  the  goods  which  are  bottled 
or  put  in  containers;  then  they  are  sold  to  the  dealer,  and 
the  denier  sells  to  the  consumer;  whereas  at  soda  foun- 
tains they  are  purchase'l  directly  from  the  manufacturer 
of  the  syrup,  and  do  not  have  to  pass  through  these  hands, 
and  the  sodarfountain  proprietor  generally  receives  ten 
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cents  instead  of  five  cents;  but  in  either  event  he  InS  had 
considerable  of  an  advantage  over  the  bottler. 

It  may  be  possible  that  in  conference  we  may  have  10 
decide  to  balance  or  eqaalin  toaicthuig  die,  but  J  tUidc 
this  will  make  the  tax  opewrte  noK  fnnf  mut  ander  the 
conunittee  anendneat 

Bqnallntloo  of  Tax 

Mr.  ^Tyers.  The  Senator's  idea,  then,  is  to  equalize 
the  taxation  on  these  two  classes  of  people,  is  it?  That  is 
the  object  of  his  amendment? 

Mr.  McCumber.  Yes;  and  to  make  it  possible  for  these 
bctilcrs  to  continue  in  business  they  must  hi-  able  to  pro- 
duce a  drink  that  they  can  sell  for  five  cents  a  bottle,  aod 
that  will  not  cost  them  so  mitch  that  ttugr  can  not  eon* 
pete  with  the  drug  stores. 
_  Mr.  Myers.  There  has  been  a  good  deal  of  apprehen- 
sion amongst  the  manufacturers  of  bottled  ^nda  water  in 
the  country  lest  CLiiigres';  put  upon  them  sucli  a  Inirdcn 
that  they  could  not  compete  with  those  who  retail  soda 
water  out  of  fountains.  I  am  interested  in  seeing  tiie 
Bianufarturrrs  of  bottled  soft  drinks  have  an  equal  show 
with  the  retailers  who  sell  out  of  fountains.  There  should 
be  no  discrimination  against  them.  Many  manufacturers 
of  bof!f'!  suit  drinks  have  thniisnnds  of  dollars  invested 
in  their  business  and  it  wonld  be  very  unfair  to  discrimin- 
ate against  them.  In  some  cases  it  woultl  be  confiscation 
of  their  property.  I  want  to  see  them  have  an  equal 
show  and  a  fair  deal.  That  is  all  I  ask.  That  is  all  they 
ask.  I  have  followed  this  closely,  and  I  believe  the  com- 
mittee wants  to  give  the  manufacturers  a  fair  deal.  There 
should  be  no  discrimination  between  the  manufacturer  and 
the  dealer  who  sells  from  the  fountain.  The  Scoator'a 
idea  is  to  avoid  anything  of  that  kind,  is  it? 

Mr.  McCamber.   It  is. 

Mr.  Myers.  I  am  glad  to  know  it  I  aoent  hi*  aasoiance 
that  his  amendment  woldd  CUtJ  OQt  tbat  Mca.  Tbat  bdnff 
the  case,  I  am  for  it 

MfC  McCumber.  That  la  one  of  (be  pmpoiea  of  Ao 

amendment 

Mr.  Myers.    I  thank  the  Senator  for  (he  information. 
Mr.  Broussard.   May  I  ask  the  Senator  a  question? 
Mr.  McCumber.  Certainly. 

Mr.  Broussard.  Would  the  amendment  bave  tlie  effect 
of  doubling  the  tax  on  the  syrup? 

Mr.  McCumber.    No;  it  reduces  it. 

Mr.  Broussard.  There  is  no  duplication  of  taxes,  then? 

Mr.  McCamber.  No;  it  simply  reduce*  it.  Now  it  ia 
dt  seven  ^and  one-lialf  cents  per  gallon.  Tliis  provides 
that  if  it  is  used  for  the  purpose  of  making  these  bottled 
goods  the  tax  shall  be  only  five  cents  instead  of  seven 
and  one-half. 

Tlie  President  pro  tempore.   The  question  is  on  agree- 
ing to  the  amendment. 
The  amendment  was  agreed  to. 

Mr.  McCumber.  Mr.  President,  I  have  only  one  more 
amendment,  which  is  very  short.  It  is  found  on  pages 
178  and  179. 

The  President  pro  tempore.  Will  the  Senator  from 
North  Dakota  send  Ae  amendment  to  the  deak;  to  that  it 

can  be  read? 

Mr.  King.  May  T  interrupt  the  Senator  for  a  moment? 

Mr.  McCumber.  Certainly. 

Mr.  King.  While  wc  are  discussing  pages  177  and  178, 
dealing  with  beverages,  I  would  like  to  suggest  an  amend- 
ment I  have  dealing  with  the  Same  paragraph. 

Mr.  McCumber,  I  have  one  also.  I  think  I  can  dispose 
of  this  in  just  a  few  minutes. 

Mr.  King.  I  was  wondering  if  while  wc  were  consider- 
ing Aese  sections,  I  S  i  <i[:l  offer  my  amendment. 

Tax  on  Carbonic  Add  Qaa  JRodnced 
Mr.  McCumber.  TUt  Is  an  amendment  to  the  tame  see* 

tinn  Mv  amendment  is  to  Strike  ont  the  figure  OO 
line  2,  page  179,  and  insert  in  lieti  thereof  the  nnre 
"3."  The  bill  as  it  came  from  the  Hoiise  placed  a  duty 
of  five  cents  per  pound  upon  carbonic  acid  gas  sold  bjT  tlie 
manufacturer,  producer,  or  importer  to  a  manufacturer 
of  any  carbonated  beverages,  and  so  forth.  That  carbonic 
acid  gas  is  sold  in  the  market  at  from  eight  to  ten  cents 
per  pound,  and  this  places  a  duty  upon  it,  therefore,  of 
from  SO  to  (SO  per  cent  of  its  vainer  I  tfainlc  that  ia  ratiicr 
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hea^,  and  in  order  to  bring  it  into  conference^  in  order 
timt  we  may  have  a  reeonaideralion  of  it  in  conierenoc; 
and  malce  any  further  adjustment  that  ma^  be  neccsaaiy,  I 
am  asking  to  reduce  it  to  three  cents,  cottrng  off  two  ceata 
per  poond. 

WILL  MAKE  8YKUP  FROM  8WSBT-POTATO 

Government  Experts  are  Carrying  on  Bxperimenti  to 
Extract  Syrup  from  Snrplim  Md  Coll  Tidwca  wUck 
Would  Ordinarily  be  WaatndBoenwe  of  barifeafclBlF 
for  Maricet 

Work  is  progressing  favorably  in  connection  with  the 
development  of  the  commercial  possibilities  of  the  sweet- 
potato  syrup,  under  the  direction  of  the  Bureau  of  Chem- 
istry of  the  United  States  Department  of  .\gTiciilturc.  A 
method  of  getting  a  satisfactory  syrup  from  surplus  and 
rull  sweet  potatoes  was  worked  out  seme  time  ago  in  the 
laboratories  at  Washington.  A  small  cxpcrimetual  plant 
was  erected  at  FitzRcrald,  Ga.,  last  spring,  where  300 
gallons  were  made  and  later  distributed  among  syrap 
manufacturers,  confectioners,  bakers,  wholesale  jobbers, 
extension  directors,  and  others  likely  i<j  be  interested  in 
the  project.  Certain  changes  in  the  jircce.'is  to  improve 
the  quality  and  flavor  of  the  syrup  h.ivc  been  made.  The 
plant  at  Fitzgerald  is  being  equipped  with  additional 
machinery  to  embody  these  changes,  and  operatioiis  are 
being  resumed. 

The  commercial  posjiibilities  of  the  new  syrup  have  not 
ye!  (jtcii  fully  determined,  but  the  local  people  arc  very 
enthusiastic  about  the  product.  Sweet-potato  syrup  is  of 
interest  to  cacdy  makers,  blenders,  and  bakers,  and  also 
appeals  lo  some  as  a  table  syrup.  If  the  cost  of  produc- 
tion can  be  kept  sufficiently  low,  sweet-potat  :.  syrup  will 

probably  prevent  the  waste  of  large  quantities  of  sweet 
potatoes  widdi  are  MWwiiaWr  for  muket 

80DA  FOUNTAIN  ENTHRALLS  INDIANS 

OP  FAR  NORTH  TRADING  STATION 

Yoong  Cuiadians  don't  excel  the  Indiaiu  of  the 
North  country  when  it  comes  to  drinking  red,  green, 
pink  and  yellow  soda  water,  declares  J.  A.  Morie.  a 
confectioner  of  Edmonton,  Canada,  who  established 
the  "farthest  north"  soda  fountain  at  Fort  Smith  last 
snmmcr.  Mr.  Morie  took  in  a  complete  plant  for  the 
manufacture  of  soft  drinlis  and  the  production  of  ^ese 
was  an  unending  sonrce  of  wonder  to  the  aborigrtaes. 

The  cvlinder  in  which  the  drink?  were  made  was 
bnricr!  :jnr!rr  the  ground,  the  liquicU  being  piped  to 
thf  stcre,  .md  this  enthralling  process  resulted  in  the 
entire  Indian  population  being  on  hand  so  long  as  the 
perfeRnance  lasted.  Hour  after  hour,  the  squawik 
children  and  men  would  sit  in  the  etore  and  gaa* 
stolidly  at  the  new  fengled  apparatus  and  every  few 

miniitr=  a  round  of  colored  drinks  '.vould  be  in  order. 

In  adiiition  to  soft  drinks,  the  Indians  are  "strong" 
on  candies,  and  for  once  the  natives'  dit-:  oi  straight 
fvsh  and  meat  was  tempered  with  the  confections  of 
civilization. 

lilce  the  earned,  the  Indiani  appear  to  have  eight 
sets  of  stomaehs  spedatly  constructed  for  the  con- 
taining of  liquids,  and  when  Mr.  Morie  left  the  North 
they  had  apparently  no  idea  of  going  out  on  their 
trap  lines  until  the  supply  of  IcnMOadc^  Chlgcr  pop 
and  candies  had  disappeared. 


NORTH  CAROLINA  MANUFACTURERS 

GIVE  ORPHANS  ICE  CRKAM 

Every  orphanage  institution  in  the  State  of  North 
Carolina  was  aopplied  with  ice  cream  on  Thanksgiviac 
Day  through  the  courtesy  of  the  North  CaroUaa  lee 
Cream  Maanftwtnrer^  Association.  There  are  twenty^ 
threo  ocphanagM  Is  the  atate  and  cadi  wai  aapplisi 
from  the  neatest  mambera  of  the  aaseeiatioa. 

At  the  meeting  of  the  association  held  tn  Raleigh  last 
year,  it  was  voted  unanimously  to  make  this  a  pernia> 
nent  custom. 
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SECRET  OF  SUCCESS  IN  SERVING 

HOT  SODA  IS  TO  WATCH  DETAILS 


The  cost  of  a  cup  of  the  finest  kind  of  hot  soda  is 
not  more  than  fifty  per  cent  of  the  cost  of  the  average 
l^aM  of  cold  soda.  So  the  diipenter  can  afford  to 
nuke  n  bid  for  4>uiincM  by  acrviag  the  T«ty  best. 


When  hot  soda  is  in  season,  there  is  danger  that 
the  air  of  the  store  will  become  heavy  and  vitiated 
unless  there  is  regular  attention  to  ventilation.  Avoid 
an  overheated,  a  dtuty,  or  a  cloae  atmosphere. 


Make  definite  plans  for  advertising  your  soda  foun- 
tain, and  especially  your  hot  soda  fountain  products 
throuKiio'Jt  tile  cooler  months  of  ibt  year.  People 
must  be  reminded  again  and  again,  and  eapeciall/  of 
that  wbieh  has  not  been  in  the  public  eye  for  a  dme. 


Dispensers  should  never  tolerate  the  serving  of  a 
beverage  hot  or  t  in  s  ich  a  manner  that  it  slops 
over  the  side  or  edge.  A  cup.  with  a  muddy  streaic 
of  hot  chocolate  on  it,  or  a  milky  rivulet  runninf  Uowa 
the  side  of  the  glass  is  rare  to  be  ditglearing. 


Stress  the  itandbys  an.!  be  sure  tfaat  these  are  prime. 


The  hot  soda  specials  should  have  regular  attention 
in  the  window  display  schedule.  Give  tine  enough  to 
thinldne  oat  these  hot  soda  di^laya  to  make  tfaem 
tell  the  story  you  wish  to  put  aeroaa. 


Sign  c;iri!s  about  the  s-orir  which  offer  direct  sug- 
gestions as  to  hot  soda  are  helpful  at  this  time  of 
year.  Have  enough  of  these  sign  cards  so  tint  yon 
can  ehaoge  them  frequently.  Vary  the  appearance  of 
tiiese  cards  so  as  to  challenge  attention. 


By  proper  management,  as  large  a  business  may 
be  made  on  hot  soda  in  the  winter  as  on  COld  soda 
in  the  sonmcr.  Be  satisfied,  however,  to  expect  to 
create  the  demand. 


A  customer  may  wait  with  patience  for  the  serving 
of  a  hot  drink  today,  but  remembering  how  long  it 
took,  be  will  not  come  back  tomorrow.  Quick  service 
tcUs  at  the  present  time,  and  hdps  to  bnHd  bnsiiMas 
in  tlie  future. 


Hot  soda  flavors  which  are  "thin"  and  "slender" 
are  a  poor  btuhiess  proposition.  Full,  rich  flavors  are 
wliat  please. 

Rinse  the  hot  soda  cnp  with  hot  water  before  pre- 
paring the  hcvrrnge.  This  dainty  preoau'tion  will 
impress  the  customer  and  will  prevent  a  cool,  insipid 


Where  milk  is  required  to  prepare  a  bouillon  drini^ 

keep  a  mixture  of  very  rich  milk  diluted  with  one- 
third  water  in  a  hot  water  bath.  This  dilution  helps 
prevent  the  formation  of  a  surface  skin,  and  as  the 
miUc  is  extra  rich,  the  quality  is  not  afifected.  Hav- 
ing the  ibSlk  hot  prevents  oooKng  of  U»  bouillon. 

Uany  beverages  are  much  better  served  with  hot 
milk  than  with  hot  water.  Among  these  are  Oyster 
Bouillon,  Chicken  Bouillon,  Beef  Tea,  Clam  Bouillon, 
and  Tomato  Bouillon.  In  this  case  of  Toauito  BouQloi^ 


add  a  pmch  of  soda  to  the  bouillon  before  combining 
with  the  hot  milk. 


The  use  of  hot  milk  in  many  finished  drinks  ua 
place  of  hot  water,  is  the  secret  of  the  success  of  mtagt 
a  pronuoent  fountain. 

Hot  coffee  is  a  favorite  with  nearly  everyone. 
"French  Coffee"  is  made  by  taking  a  high  grade  of  cof- 
fee extract  and  allowing  two  ounces  to  an  eight  ounce 
cup.  Finish  with  hot  water  and  serve  with  whipped 
cream,  omitting  the  plain  cream  in  the  mixture.  Serve 
with  loaf  sugar  on  the  side  and  two  small,  sweet  cof- 
fee craekm. 


Clam  juice  spoils  so  readily  that  it  must  be  ke;)t  oa 
ice  to  preserve  its  flavor.  A  tmy  portion  of  choice 
butter  added  just  before  the  hot  water  is  poured  io, 
wQ!  greatly  imiwov«  the  flavor. 


A  Clam  Juice  Cocktail  is  made  by  taking  half  an 
ounce  of  lemon  juice,  an  ounce  and  a  half  of  clam 
juice,  hot  water,  and  a  light  sprinkling  of  celery  salt. 

FOUS  MACON,  OA.  PIKM8  COMBINB 
Poor  large  ice  cream  firm*  of  ICaeon,  Ga.,  with  coos* 
btned  value  of  approximately  $400,000,  have  consolidated 

under  the  firm  name  of  the  Kinnett-Odom  Ice  Cream 
Co.  The  concerns  entering  the  merger  are  the  Kinnetft 
and  the  Odom  Ice  Cream  Companies,  the  local  branch 
of  the  Chapin-Saks  Corporation  and  the  Sootiiem  Ico 

and  Coal  Corporation. 

J.  D.  Kintiett  was  i.-loctrd  president  and  general  man- 
ager of  the  new  company;  C.  A.  Odom,  vice  president; 
R.  L.  Sparks*  secretary,  and  Herbert  Buttorworth* 

treasurer. 

The  new  firm  will  be  Capable  of  PTOdudog  SjM  gfSLoBM 

of  ice  cream  per  day. 

BUSINESS  IS  GOING  UP 
P.  V.  Kniest,  of  Omaha,  Neb.,  Is  notMng  if  he  is 

not  original  He  writes  US  that  hard  times  struck 
bottom  about  October  1st,  1921,  and  that  from  now  on 
business  v,;ll  be  .ijoing  up,  and  on  the  strength  of  this 
he  authorizes  us  to  continue  his  advertisement  for 
auLjther  year  as  he  is  still  after  more  business.  Kniest 
has  ibeen  in  the  brokerage  business  for  eighteen  yeara 
and  he  requests  us  to  tell  his  friends  tfaat  when  th«y 
want  to  sell  or  want  to  buy  a  drug  store;  when  they 
need  a  doctor,  a  dentist  or  a  veterinarian,  to  be  sure 
to  write  to  him  for  terms  on  his  guaranteed  service. 
You  assume  no  obligation  in  -writing,  and  his  address 
is  F.  V.  Kniest,  FMera  Tmat  Bidldfaig,  Omaha,  Ne> 
braska. 


Lives  of  flies  too  oft'  remind  us. 

Said  the  soda  fountain  bard. 
In  departing  leave  behind  them. 

Foot  (?)  prints  on  the  menu  card. 
And  n  card  so  punctuated, 

Alwagra  makea  it  sorto'  seem. 
That  w^  find  the  fty*9  dead  carcass 

Uixed  up  somewhere  in  tfie  crcam. 


When  the  butcher  answered  the  telephone  the  shrill 
voice  of  a  little  girl  greeted  him:  "Hellol  Is  that  Mr. 
WHsonf" 

"Yes,  Bessie,"  he  aanwercd  kiii^;  "^vkat  can  I  do 

for  you?" 

"Oh,  Mr.  Wilson,  please  tell  me  where  grandpa's 
liver  isi  The  folks  are  out  and  I've  got  to  put  a  hot 
flannel  on  it^  and  I  don't  know  wharo  it  is." 


Diyiiizeu  by  LaOOglc 
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Tr€ide  /iof^^s  and  Terjon€tts 

£ast 

Uieliael  til*,  954  1ft  PnMpeet  Aw,  K«wul^  M.  J« 
recently  iiutalled  a  Xaigfat  All  White  VStnoot  aoda 

fountain. 

— Gustav  A.  HofTman,  of  the  Gallikcr  Ice  Cream  Co., 
Johnstown,  Pa.,  and  Miss  Bertha  Griffitii,  of  the  same 
city,  have  been  married. 

— WiUiam  KcUci',  of  Lynbrook,  L.  I.,  receatly  vax' 
cbiwed  a  16-ft  Knicht  All  White  Vitraom  fouiitun. 
which  will  be  insulled  afaortly. 

— Aanouncement  has  been  made  that  Burdan  Bros,  have 

decided  to  build  .i  model  ice  cream  manufacturing  plant 
OB  their  High  Srreet  property,  Pottstown,  Pa.  This  firm 
also  operates  a  jii.ir.t  ;n  Kradini;. 

— K/UStave  Ramm,  an  ice  cream  dealer  of  Flushing, 
N.  Y.,  was  recently  convicted  of  selHsg  ice  cream 
which  whcD  analysed  was  fonnd  to  ceatata  oidy  6A 
per  cent  of  batter  fat  instead  of  the  legal  8  per  cent 

Sentence  was  suspended. 

—Articles  of  partnership  have  been  drawn  up  and  sifrned 
between  William  B.  Dow  and  Edwin  C.  Zoehler,  Waltham, 
Mass.,  and  henceforth  the  ice  cream  and  confectionery 
bnsiness  of  the  William  B.  Dow  Co.,  will  be  COadllCtwl 
under  the  firm  oene  of  Dow  &  Zo^ler. 
—The  annual  convention  of  the  Association  of  Ice 
Cream  Manufacturers  of  Pennsylvania  was  held  recent- 
ly at  the  Lawrence  Hotel,  Erie,  Pa.  In  the  evening 
of  the  first  day  the  delciiates  were  entcrt.^mcd  ..t  a 
banquet  as  the  quests  of  the  three  local  ice  cream 
manufacturers,  the  Lake  Shore  Ice  Cream  Co.,  the 
Eric  County  Milk  Association  and  the  Erie  Pure  Milk 
Co. 

—The  M.  F;  Fadden  &  Sons  recently  broke  ground 
for  their  new  ice  cream  factory  in  Kingston,  Pa.  This 
factory  is  to  be  the  last  word  in  sanitation  and  modern 
sdeatific  nnoufaeturing  facilities,  will  cover  approximate- 
ly mffA  sQdure  feet  arid  will  represent  an  investment  of 
ck>se  to  $200,000.  The  factory  will  be  built  of  steel  and 
brick  and  almost  completely  endoflcd  in  glass  SO  that 
sunlight  and  ftcdi  air  will  be  in  evidence  fat  evenr  aodc 

and  corner. 

—Miss  Grace  Lodae  Meed,  employed  as  a  secretary  by 
Tait  Brothers,  ice  cream  annufacturers,  Spring fiekl,  Mass., 
whose  i>rodncts  arc  relmtad  throt^bout  southern  New 
Enjrland.  and  Chauncey  Wagner  Heniy  of  Newburyport, 
Mass.,  were  married  recently  at  Christ  Chttrch. 
Rc%-.  j()hn  M.  McGarai,  rector,  officiating.  Following  a 
honeymoon  motor  trip  through  northern  New  England, 
Mr.  and  Mrs.  Henry  rctnrned  to  their  home  m 
Boston. 

— .^ntonio  Ci ;  ut'i,  i-roprietoT  of  a  soda  and  coiifee- 

tiouL-ry  storr  ut  30  Dudley  St.,  r!n.;ton.  MaSt.,  WaS 
the  victim  of  a  hojilup  man  on  Nov.  29  and  was  robbed 
of  $35-  The  ruli'icr  i-ntned  the  siorc.  pointed  a  re- 
volver at  Coputo  and  demanded  he  xive  him  the  con- 
tents of  the  cash  rcRistcr.  Coputo  .mplied  with  the 
demand.  As  tlie  thief  was  leaving  the  store,  he  grabbed 
a  bottle  ot  grape  juice  and  fled.  Copnto  was  alone 
in  the  store  at  ti  c  time. 

—At  a  special  meeting  of  the  stockholders  of  French 
Bros.  Companv.  Inc..  soda  water  bottlers,  44  Tainter 
St..  Medford.  Mass.,  it  was  voted  to  file  a  voluntary 
petition  in  bankniptcy,  which  was  done  on  Nov.  21. 
The  li.abiliiics  are  listed  at  $51,597  with  uncertain  assets. 
The  secured  claims  total  $11,418.  the  principal  secured 
creditor  l>.-.nK  t'banning  \V.  Willis.  $10,000.  Among 
the  nnsccurcd  creditors  are  the  Suffolk  Brewing  Com- 
pany, 51,396;  Borkbardt  Brewing  Compwiy,  $l,4«; 


Orange  Crush  Company,  $2,752;  United  Metal  Seals 
Company,  $1,469;  Atwood  Bros.,  $1,725;  Charles  Bondt 
Glass  Company,  $1,056;  Charles  P.  French,  ^.382. 
Middle  West 

The  annual  conventio:i  of  the  Kansas  Ice  Cream 
Manufacturers'  Association  was  held  December  15  and 
16  at  the  Baltimore  Hotel,  Kansas  City,  Mo. 
— ^H.  L.  Pruett,  proprietor  of  a  confectionery  shop  at 
Centralia,  Mo.,  is  installing  a  new  soda  fountain,  candy 
and  cigar  fixtures,  which  wlU  make  it  one  of  the  flMtst 
up-to^te  places  in  the  state. 

— ^T.  L.  Valerius,  after  24  years  of  service  as  general 
superintendent  ot  the  Creamery  I'ackage  Mfg.  Co.,  has 
rcsi-gned  to  ^'o  with  the  Davi.s- Watkins  Dairymen's 
Mfg.  Co.,  Chicago,  III.  Mr.  Valerius  has  laid  out  some 
of  the  largest  ice  cream  and  milk  handling  plasta  in 
and  about  our  large  cities  and  has  played  an  naport- 
ant  part  in  the  improvement  of  milk  sad  ice  cream 
machinery. 

— James  T.  Pollard,  a  druggist  of  Fulton,  Mo.,  who 
had  been  handicapped  because  of  lack  of  room  for  his 
patrons  who  came  there  to  be  served  with  ice  cream 
and  other  confections,  remedied  the  trouble,  by  baild- 
ing  a  apadous  balcony  in  the  rear  of  the  store  with 
a  brge  itairway  leadbig  up  to  iL  It  is  finely  appointed 
as  to  furniture  and  fittings  and  special  music  ts  pro- 
vnded  daily.  Since  building  the  new  addition  Mr.  Pol- 
lard also  has  enlarged  on  his  service.  His  menu,  which 
formerly  was  confined  to  ice  cream  and  fancy  drinks, 
now  includes  all  sorts  of  sandiviches,  cakes,  salads  and 
light  lunches.  Fulton  has  four  colleges  and  Mr.  Pol- 
lard has  a  large  college  trade. 

West 

The  Candy  Shop  at  Pctaluma,  Cal.  was  entered  by 
thieves  recently  and  a  eonsideraUe  ram  of  aiMiey 

taken. 

— The  trustees  of  San  Leandro,  Cai.  are  considering 
the  passage  of  an  ordimuwe  lieeaaing  an  soft  dciak 

places. 

atltomobifo  craelied  through  die  window  of  the 

O'Brien  Confectioneiy  at  ItiOO  Haight  aliect,  San  Fras- 

cjsco,  Cal.,  recently,  but  no  one  was  injured. 
— "So    Different",    a    confectionery    store   at  DaytOI^ 
Wash.,  was  recently  sold  by  C.  L.  Hodge  to  W.  H. 
Ingraham,   of   Walla  Walla,    Wash.    Mr.  and  Mrs. 

Hodge  will  go  to  Seattle,  W.ish. 

— A  regulatory  liceiiie  tax  designed  to  increase  the  li- 
cense revenue  of  the  City  of  .Sncramento,  (  -i'..  went 
into  effect  the  first  of  October.  Ice  cream  maauiactur- 
ers  mast  pay  a  qmrterly  tax  of  |IB> 
—J.  H.  Ackerman,  of  Los  Angeles.  CaL,  presideat 
of  the  Pig'n  Whistle  Company,  was  a  recent  bnsiness 
visitor  in  San  Fraiuisco,  where-  three  stores  are  op- 
erated. Extensive  improvements  are  being  made  at 
the  store  on  Post  Street,  as  well  as  ht  the  one  on 
Powell  Street. 

—Mrs.  P.  E.  Milter,  wife  of  P.  P.  Miller,  ot  the 

Miller  In'  Cream  Co.,  Oakland,  Cat.,  addressed  the 
recent  conversion  of  the  Pacific  Ice  Cream  Manu- 
facturers' Association  at  Seattle,  Wash.,  on  "The  Sil- 
ent Partner",  setting  forth  the  aid  a  wife  can  give  her 
husband  in  his  business. 

— The  ori!-nanre  increasinpf  the  license  rate  for  soft 
drink  cstablisluiicnts  in  San  Jo-c.  Cal.  from  SIO  to 
$100  has  been  voted  down  in  the  City  Council.  Ow  ners 
of  many  ice  cream  parlors  appeared  before  that  body 
and  declared  that  they  would  be  forced  out  of  busi- 
ness if  compelled  to  pay  the  higher  rate. 
— Two  disastrous  fires  occurred  at  Sacramento,  Cal. 
on  October  29,  resulting  in  heavy  propertjr  loaa  and 
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taking  the  lives  of  two  firemen  as  toll.  The  first  of 
these  broke  out  in  the  basement  of  the  Sutter  Ctiadf 
Store  ud  it  w«B  in  this  blaze  that  the  fireatcn  w«re 
killed*  The  second  lire  broke  ocrt  sbortly  after  noon 
in  the  Ryan  Candy  Store  and  it  was  necessary  to 
carry  several  of  the  girl  employees  to  safety.  Escap- 
ing ammonia  from  [lijirs  in  both  rantly  storea  ill* 
creased  the  difticulty  o£  lighting  the  flames. 
— George  Haas  &  Sons,  who  conduct  four  large  con- 
fectionery shops  and  refreshment  parlors  fai  San 
Francisco.  Cal^  two  of  which  are  on  Market  ttreet. 
have  secured  a  lease  on  a  two  stoty  and  basement 
linilding  at  974  UaHcet  street  and  will  open  one  of 
the  finest  stores  of  the  kind  in  this  city  shortly  after 
the  first  of  tlie  year.  The  location  is  within  a  Stone's 
throw  of  three  liugc  moving  picture  theaters  in  course 
of  erection  and  in  a  district  that  will  soon  derelopc  as 
the  aamaemeBt  center  of  Ac  dty. 


Obituaries 

■ 

"^enry  Jay  Evans,  for  many  years  connected  with 
F.  A.  Kennedy  Biscuit  Company,  and  later  with  its 
successor,  the  National  ikscuit  Company,  whose  prod- 
ucts are  used  largely  by  cafeterias  and  drug  store 
lunch  counters,  recently  died  in  Boston,  Mass.,  where 
he  haKi  come  on  a  visit  from  ChicagtK  Mr.  Evans  wai 
bom  in  Chsetestowiw  Mass,  72  years  aga  He  was  a 
dfaraetor  of  ikt  Mctionil  Biiealt  Company,  as  well  as 
bead  of  the  purcharintf  de^arlBMiit 

Madison  M.  Baker,  treasurer  of  the  St.  Oair  Choco- 
late Co.,  of  Boston,  Mass.,  died  recently  in  that  city 
at  the  age  of  60  years.  Mr.  Baker  was  a  member 
of  the  New  England  Confectioners*  Club,  the  CartOQ 
Gobi  the  Boston  Chamber  of  Commerce  and  the  Na> 
tioml  Paper  Box  Manufacturers'  Associatioii. 


TRAINING  THB  NBVT  MAN 

It  is  liardly  faftr  to  tiw  new  mn  to  give  him  a  few 
general  directions  as  to  fa!s  store  and  soda  fountain 

duties  and  then  to  expect  him  to  measure  up  to  what- 
ever ideals  his  employer  may  have  in  tnind.  Ideals 
are  excellent,  but  t  h  y  must  be  shared  in  cotlimon  if 
they  are  to  be  achieved  by  several  people. 
One  employer  who  has  excellent  success  training 

new  men  and  in'iprrinf?  them  with  loyalty  to  the  firm 
and  enthusiasm  for  tlieir  tasks,  follows  this  plan: 

First,  the  greatest  of  care  is  exercised  in  hiring 
help..  He  does  not  believe  is  engaging  anybody  who 
happens  to  come  along  either  with  or  witfiout  refer- 
ences. He  takes  time  to  look  np  tfao  record  of  the 
individual  and  to  find  if  he  is  a  person  who  has  the 
right  mental  attitude  toward  work,  who  is  aot  a 
wanderer,  and  who  is  not  afraid  to  work. 

Second,  he  has  a  verr  dear  andentanding  with  each 
new  employee  as  to  mmweration,  opportunities  for 
increase,  time  off,  exact  working  hours,  and  genenl 
and  specific  duties  for  which  each  person  will  lt«  held 
responsible. 

Third,  he  takes  nothing  for  grunted.  He  gives  the 
new  man  a  typewritten  list  of  the  routine  of  store 
duties  and  what  he  will  be  expected  to  do;  but  he 
also  makes  it  clear  that  in  addition  to  the  listed  work 
he  wilt  be  expected  to  use  IntetBgent  interest  in 

handling  anythinir  wh-rh  comes  his  way  and  which 
will  advance  tiic  itrrrests  of  the  business.  These  di- 
rections arc  typcurifLn  and  have  a  cover,  and  he  is 
permitted  to  retain  them  a  week,  nudcing  a  copy  of 
them  if  he  trishes.  Then  they  are  retnraed. 


Fourth,  at  the  end  of  the  week,  his  employer  has 
an  interview  with  him  and  asks  him  for  a  frank  state- 
ment of  any  diflicultics  met.  The  employer  at  this 
time  nukes  such  suggestions  as  he  believes  will  be  for 

the  benefit  of  the  employee.  \  single  book  is  given 
to  be  read,  and  this  book  is  carefully  chosen  according 
to  the  ability  and  the  academic  qualifications  of  the 
worker.  A  word  of  encouragement  is  offered,  and  a 
definite  time  is  appointed  for  another  conference  when 
the  book  shall  have  been  finished. 

Fifth,  from  time  to  time  individual  conferences  are 
held  so  that  any  faults  which  the  worker  is  showing 
may  be  taken  up  in  a  kindly  manner,  and  any  strong 
points  praised,  that  t'lcrc  shall  be  no  doubt  as  to  the 
appreciation  of  the  firm  for  real  effort. 

Sixth,  the  employer  holds  monthly  conferences  with 
hip  cr.Mrc  srnre  force.  These  arc  not  tedious  but  are 
snappy  and  lull  of  mspiration.  IMans  arc  talked  over, 
r>  iults  obtained  showo  upon  a  blackboard,  and  tng- 
gcstions  received. 

This  man's  iMiriness  has  grown,  brgdy  (because  of 
the  interest  of  the  helpers  whom  he  has  trained  to  take 
responsibility.  Each  one  of  the  workers  was  a  new 
man  once,  but  by  interest  and  a  little  intelligent  fore- 
thought, he  has  been  made  valuable  to  himself  and 
the  firm.  This  proprietor  believes  that  a  big  wasti- 
results  to  many  firms  through  unnecessary  help  turn- 
over. He  aims  to  make  new  men  into  experienced 
men  who  are  gmaA  to  be  part  of  the  oqganisation. 


Belatad  Style 

Busy  about  the  entrance  of  an  apartmeri;  buildrng  wa- 
a  well-groomed  colored  man,  whose  outfit  was  rendered 
complete  by  a  stylish  light  brown  derby  hat.  A  handsome 
motor  car  drew  op  at  the  curb  and  there  alighted  a  fine 
looUng  gentlenian,  whose  appeaianee  and  bearing  be- 
Spcdce  authority  and  success. 

"Good  morning,  George,"  was  his  cheery  greeting  to  the 
smiling  colored  man.  *'See  jron  are  early  with  your  fail 
hat,  aren't  you?" 

nVell.  no  Boss,"  answered  George;  It  ahit  diat  I'se 
early  wi  h  rnah  new  fall  bat  No  sobi  But  rse  hue  with 
mah  last  winter  otN." 


"I  do  hope  that  yott  Iw^  fwu  COWS  In  a  paature." 
said  Mrs.  Newlywed,  as  sho  paid  the  nddcman. 
"Yes'm, "  replied  the  ndlhman.  "Of  course  we  keeps 

them  in  a  pasture." 

"Vm  so  glad,"  gushed  Mrs.  Ncwl>^ved.  "I  have 
been  told  that  pasteurized  milk  is  much  the  best." 


QUO  VADIS— SYRUP  INOmOIBNT  PRI<!b8? 

(Continued  from  page  32) 
poverty.  In  1919,  manufacturers  secured  sugar  only 
with  difficulty  at  prices  ranging  from  25c  up  to  28c 
a  pound  in  ten  to  liundrcd  ton  loU.  But,  the  gamiblers 
overplayed  their  hands,  for  when  the  crash  came  and 
prices  started  downward,  the  warehouses  of  the  Met- 
ropo;itan  d:-trici  disgorged  thousands  of  tons  of 
sugar  which  had  lu-lped  to  pii'-h  pritcs  further  down. 
I'rices  rode  right  down  until  today  rcinipetition  be- 
tween refiners  with  prices  at  approximately  5i  ..  pi -jnd. 
is  exttremely  keen.  In  Cuba,  much  oi  the  1921  crop 
is  stffl  held,  while  the  carry-over  from  1920  is  heavy. 
The  country  is  bankrupt,  and  wiH  very  likely  accept 
low  prices  for  some  time  to  come  hi  order  to  reaUce 
on  present  holdings  of  raw  sugar.  Higher  prices  are 
not  likely  until,  possibly,  the  middle  of  1923,  that  is, 
if  the  1922  crop  is  small  as  a  result  of  the  low  price. 
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Vii°sSnT  in Th'T.  ^"^°^P^ns  Changes  and  Business 
I  ransactions  in  the  Soda  Fountain  and  Allied  Industries 


^"j-^nV^S-t?.  te^n.*"'  Shop  No.  2  u>  C 

A^wTmt  in  ;  ^'"i*^.  ^*  purcl«Kd  the  intcrnt*  of  E.  M 
Allniitt  in  a  confectionery  butinei*. 

.T        T"'''"  his  parcha.ed  the  intere.t*  of  MMtin  iSV 
m  the  confectionery  firm  of  llaig  4  Tucier  ' 

,  sh^"i7<^'"R.''£^"¥ZJr''"  ^^-'^ 

f™';r^r''R^Swe«r  'he  Exet«  Candy  Shop 

i^^??<;'.ry^;s.^e.  ' 

^U^-  -  '-^^.^ny^^-  W. 

Lot  An^le»-The  Globe  A  l  lee  Cream  Qwipany,  which  hai 
been  fonned  receiillv.  i.  erecting  a  T^^^tl^t^lToUn' 
•t  Jeffer»>n  and  Hill  Street,  at  a  co«  of  »TOa(»0  The  com." 
pany  plan,  to  enter  the  ice  cream  and  refriirration  b,Lin«; 
•  n  all  ct.e.  ol  importatu*  along  the  Pmcifi?  cSit°  ext«di?^ 
their  operationt  from  San  DieigS  to  Ore«o  *>"«0«nK 
TTie  Buay  Bee  Candy  Cornp.ny  hat  oSncd  a  branch  uorr 
^A.    u.."!*  Theater  BuildliW. 

me  Wtaihington  Sweet  Shop,  1208  W.  Waahinrton  S<Tv>t  h.. 
been  purcha.cd  by  W.Uer/  Parkin  a.^dcio'^e^K^iVc. 
.^;ruf  Th;^;'F*'."H.'"y',^,^"  «  Temple 

L^Tr^intlrr'e'et*"'   '""""'^  «  «« 

"''ptl^^'i''''"'*'  P"<*«*d  the  Menlo  Ice  Cream 

''°p)«l'T^Va'ria?'Xb}'irM°S^i!e'?  ' 

j\m/.-  H."'Re'^ol3".r"*^"'  ""'•^^o^H'  bu.ine..  of 

?f^^r"v~LJT,''^v^*^  '"x'Z  ""^"tionery  .tore 

M  t.  rrrcman  at  J605  San  Pablo  avenue. 

ii^'i,  ^^'n  ^S,"^         purohavrd  the  tea  room  and  confectionery 

of  Dolly  B.  Menefee  at  (09J  Qaremont  avenue. 

M.  Jfr?"  of  Wajner'a  Sweet  Shop  in  the  Liddicoat 

Market  haa  been  purcha.e3  by  A.  W.  Schmidt, 
raaadcna— ITie  hhte  Confectionery  haa  been  opened  at  602  Eait 

( olorado  •«'■*««  »•  «  branch  of  the  Lo»  An«ele»  ahop. 

of  r'~F    wiodt'aH*  P«":ha.ed  the  confectionery  store 

tf^"r^r.'!^u  •        ^S^"*        bou.ht  the  State  Candy  Store 

M    Pelrt^l  to  \V. 

San   FranciK;o-^orri.  GjWberf  haa  purthated  the  intere«ti  of 
'^"J  part"".  Joaeph  Abr.m..   in   the  candr   .hop  at 

2567  Million  itreet. 

Harry   W.   Winter  and  Jay  E    Jamison  have  purchased  the 
candy   wore  of  V    B    Sko-varde  at  UOI-A  MarVet  .ireet. 

S«a  Jo.«— E.       .Needhad  ha.  aticceeded  L.  Olafwn  in  the  retail 
candjr  bu.ine.t. 

Santa  Cmr-Artlmr  Bowman   ha.   parchaied   a  half  intereW  in 

Munfinjton .   Candy  Store. 
Tor^ncc-A  coofeciipnery  and  lunch  place  has  been  opened  by 
„   Mra.  Robert  Shnner  and  Mr*  C.  J.  Rahm 
"lV~^u  confectionery  of  Harney  L.  Kelley  ha.  been  purchaaed 
oy  William  I.  Lautcnachlafter. 

COWRECTICOI 

Anjonia— The   Shellon   Candy    Kitchen   ha.   been   opened   at  147 

Center  (trec«. 
,  DELAWARE 
Wilminfton— The  Candyland  Confectionery  has  been  incorporated. 

capital  $15.(ITI. 

Globe  Ice  Crram  Company,  manufacturers  of  ice  cream,  etc- 
have    been    incorporated,   capital    $1,050,000;    incorporator*.  T. 
L.  Cro«eau,  M.  A.  Bmce,  C.  H.  Maxwell. 
_  „  ^  FLORIDA 

Tallahasaee — Machinery  for  the  manufacture  of  ice  cream  re- 
friccratinj  a4«paratiia,  etc.  will  be  installed  in  the  plant 
recently  acquired  by  tbc  Leon  County  Milic  Co.  The  plant 
was  formerly  owned  by  the  Purity  Milk  Company  of  Jack- 
tonville. 

GEORGIA 

Macon— The  interrsl.  of  the  J.  D.  Kinnett  lee  and  Coal  Com- 
p.iny,  the  O.lom  Ice  Cream  Company,  the  local  branch  o* 
the  Chapin  Sacks  Curporation.  formerly  the  Purity  Ice  Cream 
Company,  and  the  5v>uthern  Icr  and  Coal  Corporation  have 
been  merged  into  one  company  to  be  known  as  the  Kinrett- 
Odom  Ice  Cream  Company.  J.  D.  Kinnett  has  been  elected 
president:  C.  A.  Odom.  vice  president;  R.  L.  Sparks,  secre- 
tary, and  Herbert  Butterworth,  treasurer. 


ice  cream  plant."  *  creamery,  cneat-euriaf  aod 

Carlimrille-Sunley  DuckU?^'''?lr°'^ 

sold  out  l:"'F7,nk  ~"^'«'«'«^n'.   tobacco  ..hI  cinn. 

"^"^'To-iioS."""  ^^""^  d  a.  capita, 

"-"^frlt  ^l~de?'i%^L°S^"^U.~'~^«-rr  of  b^vera... 
buifding  estimated  VT«?"b^ut  ^'.oS?.""™"'""       '  ^ 

''T'rdT^nSin^''*'  I>ri°  C^ny  ha.  recently  i„.uIW 

''°:'o!d":;7t''io  V"r;-^,rn'd'.  «"-««-°«7 
"lgr^;c2r»;:;.-^&.^pv^^  ca.. 

building  a,  m  St    lJi.":tr"r   Tn   ^lli?^''  ^  *^ 

a  ..lesion,  and  warehouV^wTtS'  be "mJiSiiStl.*" 

"nifchg-rh^r^^f^l'^C^t'^^.-M  i„  the  candy 

^^•"A^^^r^^^^^^  fn.t  tore, 

cream  parlor.  *  *    «»nf«ctiotiery    and  ice 


Davison  and  WilliainM    B    Sint  J"k«>«>.  Harry  E. 

a.  Ho^ 

corporated.  capitid^ofe-  in^r^"[""°"^''''.  «»■ 
Cconte  H.'  DoS^e  ^nd  HaVo I'dT^'c^*-  «•  R-tidaU. 

Ma'nft"lhe'^"rn''\;e'^sS  br«M*. 

Cam?rXt:2o.  'i^aiLaVr  <t'e^Vr.^  ^^^^ 
the  r"'"!^'"  t  C«r7  in"  S^cSSd 

builJine,  and  l-»c  fns'tXd  iSSf-cuTT  i^ce  S'lLi'^'r* 
ing  equipcnent.  cream  maimfactiir- 

Framingham-llamilton    Mineral   Springs,    mineral  nri.. 

h.>ve    been    incorporated.   c»n,iVl  .ff"    •I'"'*  »»««. 

Lowf 

MnxVe  MuVdinl^-n^  Midd^^c™*  dlVe'n  ''iS',:^^^ 
C;ZIn,^'"=  ""^^^  '  for  CaS;;oTl^Oe^ 

Lynn—Lynn  Oiocolate  Co.  confectionery    etc     h..  • 

Milford-^.   F.  Shepard  Cmiyany.  confectionery    etc    ha.  been 
incoiyorated,  capital  JiaOOdTinoorporator..  H^ell  >  vt,.^^ 

filed   a   petition  in   bankruptcy  '       ^  c">dy.  hu 

2?re%,."i:;;''bi!en' do.:^:''"  SchooJ 
North  Adams-Thc  Coiintrv  Maid  Ice  Cream  Company,  of  which 

Fo  ^   ,»'*'•••«  the  prnprieto?,.  i.  puK 

Pi, '  r  M  U."  ""^™  factory  on  River  street.  P'»n«»°« 
PittsfieM  •■■n>e  Inlcrna!i|;nal  Ice  Cream  Company  of  Scheoeeladr 

of  lard  at  Elm  and  Water  streets  and  pUn*  to  erect  a 
tacttjrinjr   plant   for   ice   crram.     The  buildii*  will  probaMv 
be  started  e»rly  in  the  spring. 

Worcester— Ilrm is  Candy  Companv.  Worcester  and  IWidenee.  X 
I.,  ha.  Wn  incorp^rateH cp.tal  »I0.00r);  i ncorporatora.  Harlas 
L.  Bfini.:  Henry  M.  Sctirnck  .,n.|  William  C^ibbai^d 

»  .    .       .  KICHIGAH 

nul   Axr-Rny   Cifford  will   conduct  ■  cigar  and  eonfectJoBcrT 
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Root  Beer  to  the  Front! 

The  last  three  years  have  seen  a  great  increase  in  the  popularity 
of  Root  Beer.  In  many  sections  Buckeye  Root  Beer  now  outsells 
all  other  soft  drinks. 

Buckeye  Root  Beer  was  first  to  feature  a  pleasing  blend  of  genu- 
ine Root  Beer  flavor,  rather  than  the  bitter  medicinal  flavor  of  other 
brands.  It  has  been  demonstrated  that  there  are  ten  customers 
who  prefer  the  milder  blend  of  flavor,  to  one  customer  who  prefers 
the  bitter  or  tonic  kind. 

Place  a  Buckeye  Dispensing  Urn  on  the  counter  with  two  or 
three  Buckeye  steins  at  one  side  and  your  Fountain  will  soon  be 
known  as  the  right  place  to  get  a  good  drink  of  Buckeye  Root  Beer. 
And  the  Buckeye  Urn,  by  the  way,  is  an  ornament  to  any  Fountain, 
with  its  graceful  design,  its  shining  porcelain  flnish,  and  neat  gold 
striping. 

If  you  are  not  now  serving  Buckeye  Root  Beer,  let  us  send  you 
a  sample,  together  with  complete  information  as  to  how  you  may 
obtain  a  Buckeye  Dispensing  Um  and  Steins. 

Uoldenmoon 

I  HUITS  SIRUPS 


The  Cleveland  Fruit  Juice  Company 

Cleveland,  Ohio 
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"Ybu  dont  Kave  to  buy 
Cream,  Sugar  or  Cocoa 

Perfect  Uniform  Hoi  Cfiocofaie.  We  have  ad 
of  ifiem  in  our  new  product   

CREAMY  COCOA 

.  It's  a  Heavy  Chocolate  Liquid 

Til  tlie  past,  all  instant  hot  phocnlatc  protlnc-ts  have  been  made  from  powdeml  coroa,  siiRor  and  milk 
pouih'r.  Ilcrc  is  CRKAMY  COCOA  that  contains  high  prade  c-hot'olate,  i-ane  supar  and  fresh  ee«rti- 
fitNl  cream,  Itlendcd  and  cooked  by  ns  the  required  length  of  time  to  brin^j  out  the  rich  chocolate 
llavitr.    You  only  have  to  atld  hot  water. 

('r?KAMY  f'OrOA  is  entirely  different  from  tlie  so-calle<l  Instant 
("o<'oa  I'roduct/i  l»traiLsc  it  is  a  heavy  licpiid  and  mixes  immedi- 
ately with  hot  water.  Can  be  made  up  in  hot  um  anrl  kept  for 
many  days,  or  by  using  one  ounce  to  a  eup  filled  with  hot  water. 

Quick  and  Easy  to  Serve  — 
Big  Profits 

You  can  convert  this  No.  10  tin  of  CREAMY  COCOA  into  100 
cups  of  hot  chocolate  quickly — just  lone:  enough  for  your  dis- 
penser to  open  the  can,  pour  CHEAMY  COCOA  iuU>  uru  or 
Manner,  and  add  hot  water. 

\n  waste  of  time  or  materiiU^.  CREAMY  COCOA  contains 
everything  necessary  to  make  a  |>erfe<'t  hot  chocolate. 

Co^ts  only  2!4C  per  <'up  to  serve.  fUtld  at  10c  per  cup  brinps 
jfio.oo  in  receipts.  You  can  even  afford  to  .ser\'e  wafers  with 
each  cup. 

Packed  in  No.  10  tins,  six  to  ease.  .*1 3.50  per  ease.  (,50e  per  case 
additional  west  of  MisMJuri  River.) 

CRE.\MY  COCO.V  will  bring  the  holiday  shoppers  to  your  foimtain !  Re  n-ady  for  them.  If  y<»ur 
jobber  hasn't  CREAMY  COCOA  in  stock,  we  will  shi|)  diivct  to  vou,  bill  thru  vour  jobl>er,  2  cases 
CREAMY  COCOA,  freight  paid. 

TMr  off  her* 

ItiaiARn.S4)N  0>RP<>RATION, 
Rochr*ter,  N.  Y. 

Vou  majr  »1>ip  to  mt  inimrdialrljr,  freight  paid,  I  ratrs  CKE.^MY  OXDA,  with  window  tiiipi  and  two-color  ahow  card. 

Name   Strrrl  ft  No  

City   Slate   

Natnc  of  Jobber    


SiQlARDSON 

"ym  CkKolaiej^ 

^cheste'^ 


MOIAIIDSON  CORPORATION 

OF  SYRUPS    AND  CRUS HE D  FRUITS  FOR  THE  SODA  FOU^r^AIN 

■^ROCHESTER,    N-Y.^  » 


MANUFACTURERS 
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bun  Drug  Co,,  Los  Angeles 
Uses  Vortex  Service 


Everybody  in  Los  Angeles  knows 
the  Sun  Drug  Company.  And  every- 
body who  eats  sundaes  or  drinks 
sodas  in  its  handsome  store  knows 
Vortex  Paper  Cups. 

For  the  Sun  Drug  Company  is  one 
of  the  thousands  of  concerns  which 
have  found  that  they  can  give  their 
patrons  better  service  at  less  cost 
tjy  using  Vortex  Sanitary  Fountain 
Service. 

There's  no  glassware  to  wash — no 
breakage.  The  service  is  faster — 
that's  why  skilled  dispensers  prefer 


to  work  where  Vortex  is  used.  And 
it  has  been  proved  in  thousands  of 
stores  that  patrons  prefer  the  crisp, 
immaculate  paper  cups  to  the  old- 
fashioned  glassware. 

ll  you  knew  huw  much  time,  labor  and 
expense  V'urtex  would  save  you,  and  how 
much  it  would  improve  your  »ervicc,  you'd 
begin  now  to  replace  with  Vortex  cups  the 
glassware  you  break. 

Progressive  jobbers  furni&h  Vortex  Serv- 
ice. Ajk  their  salesmen  about  it    or  write  us. 

THE  VORTEX  MFG.COMPAW 

421-431  N.  Western  .Ave.,  Chicago,  U.  S.  A. 
C>nidi>n:  WM.  A.  ROGERS,  Ltd., Toronto 
M*Duiicturcr  aoJ  DUtributor  lot  C«o*da 


\ 


Tn4«llukBa(.  U  U.  !k.  ni.  off. 

Sanitary  Fountain  Service 


OUI 
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Lunch eonette  Service 

The  desirnbility  of  operating  your  fountain  at  a  profit  durinjf  the  entire 
year  is  no  doubt  clearly  evident  to  you.  We  invite  your  inquiry  as  to  the  best 
and  most  practical  e([uipmeut  for  your  particular  requirements  and  conditions. 

We  have  made  a  thorouRh  study  of  the  problems  of  luncheonette  service. 
We  have  designed  comph'tc  p<iuipment  for  this  purpose,  and  have  employed 
therein  the  same  high  (pialitit's  of  materials  and  «-:ireful  worknuiiiship  that 
characterize  our  famous  ALL  WHITE  VITRKOUS  cold  soda  units. 

In  writing  for  our  catalog  and  indindual  suggestions,  based  upon  years  of 
study  and  experience,  you  incur  no  obligation  whatsoever.    Do  so  today. 

The  opportunities  for  additional  profit  made  possible  by  the  increased 
popularity  of  fountain  lunches,  merit  investigation 

Knight  Soda  Fountain  Co. 

2703  N.  KUdare  Ave.  Chicago.  111. 
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INDESTRUCTO 


1—  Clats.  Appeals  to  the 
l>e8t  trade  in  town  because 
it  is  cleanest  and  best 
looking. 

2 —  Sterilized.  Just  as 
easy  to  sterilize  as  your 
spoons.  Dip  into  boiling 
water  and  "poo<lby  Mom- 
ma Oerm !" 

3 —  Speed.  The  quickest 
to  clean  and  fill  becansc 
there's  only  one  piece  to 
handle.  Helps  take  care  of 
that  after-theatre  crowd. 

4  — No  breakage  or 
waste.  Tlie  s  a  v  i  n  tr  in 
broken  plass  and  waste<l 
paper  in  one  year  will  pay 


for  your  Indestructo  Serv- 
ice, which  lasts  for  years. 

5  —  Made  by  the  world's 
largest  mannfat^turers  of 
silver-plated  soda  fountain 
service- -used  iit  more  than 
tlK)u.sand  fountains. 


.SIX 


Don't  delay  further  in 
using  Indestructo  Silver. 
Kvery  day 's  delay  costs  you 
nwney.  Ask  your  jobber 
or  as  for  catalog  and  prices. 

BENEDICT  MFG.  CO. 

EAST  SYRACUSE.  N.  Y. 

Canadian  F aclory: 
Baoadiol-Proolor  Mf^.  Co. 
Trsnlon,  Oat. 
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Does  your  interior  invite  people  to 

say  "Let's  Go  In  Here"?  Attractiveness 
combined  with  quality  service  produces  an  un- 
beatable combination  to  build  up  the  profits  of 
the  Soda  Parlor.  We  are  helping  Soda  Parlors  to 
greater  profits  by  providing  attractive  interiors 
that  tempt  the  appetites  of  passersby. 

Our  long  years  of  experience  in  this 

field  coupled  with  the  fact  that  we  manu- 
facture much  of  the  equipment  in  our  own  factory 
enable  us  to  offer  prices,  merchandise  and  service 
that  cannot  be  equaled  anywhere. 

ALBEBT  PICK^^CONPANY 

4 

208-224  West  Randolph  Street,  Chicago,  Illinois 


Wa  Asm  fwo  intnmtlint  boohs  that 
witi  pr ovm  profitahlt  to  Soda  Pmrlor 
froprlmtor:  SS40  Hot  Drink  and 
Lunch9on€tt€  Equipment  anJ  Sup* 
pliat.  SSM — Soda  Fountain*.  Equip- 
mant  and  Suppliea.  A  pott  card  tpili 
bring  Ikam  witltout  obligation. 
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New  York  Office 
105-109  Hudson  St. 

To  the  Trade 


C.  J.  Van  Houten  ©  Zoon 


MANVFACTVRERS  VAN  HOVTEN'S  COCOAS 
140  SOUTH  DEARBORN  STREET 
CHICAGO.  ILL. 


Walter  j.  Hamlin 

General  Msnater 

New  York  -  Chicago 


December  15,  1921 


Subject:  VAN  HOUTEN' S  QUICK  SERVICE  COCOA 
For  the  making  of  Hot  Chocolate 
or  Cocoa  Instantly 

Prepared  cocoas  have  been  making  wonderful  strides  during  the  past  few 
years,  but  as  in  many  other  instances  have  given  rise  to  the  introduction  of 
many  cheap  brands,  expensive  in  the  end,  that  cannot  do  justice  to  the  lovers 
of  good  hot  chocolate. 

A  buyer  or  user  should,  therefore,  be  most  careful  that  he  is  securing 
the  best,  and  in  making  his  comparisons  the  thought  uppermost  in  his  mind 
should  be  the  quality  of  his  cocoa,  rather  than  the  price  per  pound,  £ind  when 
one  figures  his  cost  in  the  form  of  the  finished  product,  and  not  the  cost  of 
the  cocoa  per  pound,  he  will  be  surprised  to  find  how  little  is  the  difference 
in  the  cost  per  cup  between  the  best  and  the  inferior  grades.      If  you  were 
"building  a  home  you  would  not  build  it  on  sand,  and  the  law  that  applies  in 
this  case  applies  to  your  hot  chocolate  as  well. 

The  fundamental  reason  why  VAN  HOUTEN' S  QUICK  SERVICE  makes  such  a  delic- 
ious cup  of  hot  chocolate  instantly  and  immediately  creates  a  desire  for  more, 
is  because  it  contains  VAN  HOUTEN 'S  COCOA,  famous  for  over  a  century  for  its 
rich  chocolate  color,  its  exquisite  flavor,  and  real  solubility.    We  also  only 

use  the  best  quality  of  powdered  milk  and 
sugar  that  money  can  buy,  and  when  mixed  in 
just  the  right  proportions,  it  is  not  hard 
to  understand  why  we  have  a  superior 
product,  and  are  constantly  adding  to  our 
list  of  satisfied  customers. 

It  is  ac-knowledged  that  the  best  hot 
chocolate  is  only  made  from  real  Dutch 
Cocoa,  and  in  this  respect  you  must  not  lose 
sight  of  the  fact  that  Wan  Houten  is  the 
leader  and  pioneer  of  them  all. 

In  England,  where  more  cocoa  is  drunk 
per  capita  than  in  any  other  country,  Dutch 
cocoa  is  used  exclusively.      The  English 
manufacturers  were  forced  to  change  their 
methods  of  manufacture  to  the  Dutch  method, 
due  to  the  competition  of  the  Dutch  manufac- 
turers, and  that  is  why,  today,  in  America 
the  very  finest  soda  fountains,  hotels, 
restaurants  use  Van  Houten' s  Dutch  Cocoa 
imported  from  Holland  either  straight  or  in 
our  QUICK  SERVICE. 

The  final  test  of  superiority  of  one 
product  over  another  is  by  comparison. 
Send  for  a  sample  of  our  QUICK  SERVICE  cocoa 
and  compare  it  with  what  you  are  now  using — 
you  will  like  Van  Houten' s  better. 


Just  empty  the  contents  of 
one  of  our  QUICK  SERV- 
ICE envelopes  into  a  cup 
— add  boiling  water  and  a 
cup  of  delicious  hot  choco- 
late is  the  result. 

100  Envelopes  to  a  rarton. 
8  cartons  to  a  case. 

Also  Packed  in  Bulk 
100  lb.  drums 
50  lb.  drums 
25  lb.  drums 
5  ]l>.  tins 


Yours  very  truly, 

C.  J.  VAN  HOUTEN  &  ZOON 


Gtn  ral  Manager 


Van  Houten' s  Cocoa  does  not  make  your  fin- 
ished product  cost  more  -  it  makes  it  worth 
more . 
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BASTIAN-BLESSING 


Soda  Water — 

Flat  or  Effervescing? 

Hr^  grade  syrups,  delicious  ice  cream,  skilled 
dispensers — Ihe  effect  of  all  tfiese  is  lost  if  the 
soda  water  used  is  not  snappy,  sparkling  and 
full  of  tang. 

If  you  are  out  to  serve  the  best  drinks  in  your 
community,  you  need  a  Bastian-Blessing 
Carbonator  because  it  assures  you  perfect  soda 
water  at  all  times — on  a  dull  day  or  in  the 
height  of  a  rush  period. 

We  originated  and  perfected  the  automatic 
carbonator.  The  high  efficiency  of  the  Bastian- 
Blessing  Carbonator  is  due  to  the  use  of  the 
one  correct  method  of  carbonation — internal 
agitation.  Its  dependability  is  ihe  result  of  a 
thorough  mechanical  excellence.  Perfect  soda 
water  is  its  product.  And  perfect  soda  water 
h  ihf  prime  necessity  to  soda  fountain  success. 


THE  BASTIAN-BLESSING  CO. 


J2S'J3J  W Austin  Ave.  CorLaSaUeSt. 

Chicago,  111. 
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FRUIT  SYRUPS 

Condense  your  Words 

QUALITY    ECONOMY  VARIETY 

"ZIPP" 


If  you  want  finest  quality,  greatest  economy,  and  a 
variety  to  select  from  that  will  meet  your  every  foun- 
tain need,  just  say  "ZIPP"  to  your  jobber — or  if  he 
can't  or  won't  supply  yoti,  write  us  direct,  to-day.  After 
your  first  order  you  wUl  always  "condense  your  words" 
I  to  ZIPP.  Just  try  it  once  and  see! 


Now  Booking  Orders  for 
Spring  Delivery 

— iaKe  a  tip  from  Z,{ppl 

THE  ZIPP  MFG.  CO. 

CLEVELAND,  OHIO 


.>-:.':v^a 
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Live  Soda  Water  Dispensers  do  not  retrard  the  MULTIPLEX  Draft 
Finished  Drink  Dispenser  as  a  luxury — they  know  that,  in  their  business, 
it  is  a  NECESSITY.  They  would  as  soon  think  of  trjnng  to  get  along 
without  ice  as  to  give  up  the  MULTIPLEX. 


It  Advertises  the  Drink 

The  MULTIPLEX  Draft  Finished  Drink 
Dispenser  multiplies  sales  by  attractively  and 
effectively  advertising  the  drink.  It  calls  atten- 
tion from  all  over  the  store,  and  even  from  out 
in  the  street.  The  name  of  your  leading  drink 
is  on  the  globe  in  big  letters. 


It  Insures  Your  Profit 

Measuring  to  a  drop  the  exact  quantity  of 
.Syrup  in  each  drink,  the  MULTIPLEX  Draft 
Finished  Drink  Dispenser  prevents  all  waste, 
requires  no  extra  icing.  Draws  at  maximum 
speed,  and  insures  a  fresh,  cold,  perfect  drink 
every  time,  no  matter  how  inexperienced  the 
operator. 


Handlsd  bv  Syrup  MBnuf»o4ur«T*  ktul  by  Jobber*. 
Writ*  u*  for  their  nemo*,  end  lor  Uforklure,  TODAY 


MULTIPLEX  FAUCET  CO. 


Twanty-eooond  »nd  Cbm 
St.  Loula.  Mo. 
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Keystone 
Marshmallow  Frost 

— the  topping  of  a 
fhoujand  uses 

As  indispensable  to  your  fountain 
as  the  ice  creams  you  serve.  The 
most  delicious  topping  for 

—sundaes 
— Par/aits 
— desserts 
— Jancy  dishes 


CRUSHED  FRUITS 
AND  SYRUPS 

The  "real  thing,"  because  "real  fruits" 
only  can  produce  such  exquisite  flav- 
oring, richness  and  appeal. 

Prompt  attention  to  orders — 
large  or  small. 

Dept.  S-2 

KEYSTONE  FRUIT  PRODUCTS  CO. 


M  anufacturtrs 


Cincinnati.  Ohio 
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True  Fruit 

/ntroi 

Three  Wonde 

Each  absolutely  new — each  most  appetizini 
and  all  prepared  and  packed  with  the  scrop 
Products  the  standard  by  which  all  Found 

Cerises  D'or       Rainl>ow  CI 

The  first,  as  the  name  indicates,  Frendi 

thru  and  thru,  with  a  subtle,  spicy,  de- 
lectable, Frenchy  flavor  too  delicious  to 
detcribe. 

Cerises  D'or 

Cherries  of  gold — Golden  in  color  tnd 
with  hearts  of  gold — firm,  yet  tender- 
spicy  and  rich — a  confection  which  is 
not  candied.    The  master  worker  who 
prepared  thit  wonderful  recipe,  nid: 
"Cela,  c'est  mon  chef  d*oeuvre/'  And  you  will  agree  when 
you  try  Cerises  D'or,  and  after  you  have  served  them  tc 
your  customers  and  watched  their  popularity  grow  by  leaps 
and  bounds,  you  will  lay:  ''Indeed,  they  are  cherrici  of 
gold." 

N.B.  Cerises  D'or  are  packed  both  for  Fountain  use  and  in 
the  Froitcraft  Hoe. 

Order  from  your  Jobber 


.HUMGERFO^ 

ROCHESTER 
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Q  uali  ty 


appearance — each  of  indescribable  flavor, 
18  care  which  has  made  True  Fruit  Quality 
;.equisites  are  judged. 

Neciarean  Sundae 


The  second  and  third  are  wonderful 

triumphs  even  for  a  house  of  our  stand- 
ing. Different  cherries  or  fruits  packed 
in  the  same  jar,  yet  each  retaining  its 
individual  color  and  flavor. 

Rainbow  Cherries 

Heiii  you  will  find  the  ability  uf  our  craftsmen  displayed  in  a  moet  remarkable 

manner.  Tn  one  jar  voLi  find  preen,  red  and  golden  cherries,  each  cherry 
with  Its  individual  tlavor  undisiurbed  by  us  close  association  with  its  fellovs. 

Our  ability  to  corabine  these  thice  colon  and  flavon  in  one  jar  onablw  jmi 

to  offer  not  only  a  very  practical,  desirable  product,  but  tlso  yoU  tuch  an 

attnctive,  delicious  looking  jar,  that  it  sells  on  sight. 

N.Bk  Rainboir  Cheirici  art  packed  in  the  Fraitcraft  line  only 

Necta^rean  Sundae 

Equal  in  diarm  to  Rainbow  Cherries— >A  Mixture  of  fruit*  packed  in  the 

•Eame  i^r,  :irtd  due  to  our  remarkable  diicovery,  each  fruit  reta  ninp;  t"-  own 
color  ^nd  tiavur.  A  beautiful  package,  so  appetizing  and  really  deiiciuus  that 
it  sells  as  soon  as  displayed. 

N.A.  Nectacaan  Sundae  is  packed  both  for  Fountain  use  and  in  the  Fruitctaft  line. 

Order  Jrom  your  Jt^fba^» 


iMiTM  COMPANY 

YOKJWl 


I 
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The 


Real 


Soda 


Fountain 


It  is  the  most  scientifically  constructed  and  completely  equipped 
Soda  Fountain  on  the  market. 

It  is  of  highest  quality. 

It  is  sanitary — efficient,  and  very  attractive,  and  what  is  most 
important  of  all,  IT  IS  THE  FOUNTAIN  WITH  THE 
APPROVED  COOLING  SYSTEM. 

It  is  built  in  sections,  thereby  permitting  us  to  build  any  size 
apparatus  by  arrangement  of  parts,  thus  eliminating  extra 
charges  for  Specials. 

It  is  sold  under  a  written  guarantee  to  each  individual  purchaser. 

Why  experiment  in  buying  P    "Buy  a  Fountain  that  has  stood  the  test 

of  thousands  of  Satisfied  Users." 


b: 


MAIL  COUPON  TODAY 

THE  CO^tRI^•ATION  FOUNTAIN  CO^ 
Decatur,  Illinois. 

Gcntlomcn : — Please 

Q  Send  Cataloj? 

Q  Send  Other  Literature 

Q  Have  Salesman  Call  I 

(Place  X  in  Squares) 
It  is  understood  that  this  request  involves  no 
obligations  on  my  part. 


Name  . 

Address 


The  Combination  Fountain  Co. 


M  anufacturerj 
KstAblished 

Decatur,  Illinois 
U.S.A. 
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The  Lower  the  Price  of  Sundaes 

the  More  You  Need  HIP-O-LITE 

Many  fountains  have  lowered  the  prices  of  their  sodas 
and  sundaes.  As  the  margin  of  profit  gets  smaller,  there 
is  a  need  for  the  most  careful  kind  of  buying.  Nothing 
should  be  over-looked  that  can  possibly  cut  down  the 
cost  of  production.    This  year's  profits  may  depend  on  it. 

You  can  save  money  by  using  HIP-O-LITE.  It  cannot  sour  or 
spoil  — and  yet  all  it  needs  to  make  the  most  delicious  marsh- 
mallow  topping  you  ever  tasted  is  the  addition  of  a  little  water. 

Each  gallon  of  HIP-O-LITE  beats  up  more  topping  than  you  can 
buy  for  the  same  cost  in  any  other  way.  HIP-O-LITE  will  help 
you  make  better  and  less  expensive  sundaes.  It  will  please  your 
trade  and  lower  your  cost  of  doing  business. 

Why  don't  you  order  a  small  shipment  of  HIP-O-LITE  at  once  ? 
Compare  it  wr.h  the  crcmc  you  are  now  usmg.  Order  from  your 
supply  house  — or  write  direct  to  us.    Prove  it  yourself. 

Sold  in  bulk  in  one-gallon  and  six-gallon  metal  containers, 
and  in  28-galton  steel  drums.  All  parkages  are  sanitary  and 
lacquered,  which  prevents  contaminaiion. 

The  Hipolite  company,    St.  Louis,  u.  S.  A. 


0 


MARSH  MALLOW 
CREME 
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Successful  Fountains  Are 
Serving  Hot  Lunches 

Simple,  hot  lunches  are  no  longer  an  experiment  for  the  soda 
fountain.  They  have  been  tried  out  for  several  years  in  all  parts 
of  the  country  with  much  success. 

The  origrinnl  purpo«^  was  to  hold  foimtain  patronage  during 
the  slack  winter  mouths,  but  so  popular  and  profit^able  have  hot 
lunches  become,  that  many  fountains  are  ser\'ing  them  throughout 
the  year. 

And  it's  all  quite  simple.  Xo  elaborate  equipment  is  needed. 
The  biggest  and  most  important  item  on  the  list  is  the  range.  And 
if  care  Ls  made  in  your  selection,  everything  should  run  smoothly 
from  the  start.  The 


No.  560  VULCAN  Gu  RanKcwitk 
No.  775  Broiler.  Solid  mil  ho*  too 
hesied  by  three  ring  humer.  Fircbrics 
surrounding  burner  retminta  iremcodoin 
amount  of  heat  and  enables  operator  le 
miintain  a  practical  cooking  temper- 
ature with  one  or  two  rings  (hut  off. 
A  great  saving  of  gas. 


Vulcan  gas  cafe  range 

Ls  designed  for  just  sui-h  work  as  this.  It  provides  a  quick  cooking 
heat  both  in  oven  and  on  top.  It  is  economical  of  space,  and, 
having  a  smooth  top  with  large  central  heat  burner,  it  will  cook 
as  many  things  as  you  can  crowd  onto  it. 

And  the  Vulcan  is  built  extra  strong,  for  a  sturdy  range  is 
necessary.    The  domestii-  type  will  rarely  do. 

Before  making  your  sele<'tion,  l>e  sure  to  find  out  aliout  the 
Vulcan.  The  whole  story  is  in  an  interesting  booklet,  which  will 
bo  seut  free  to  you  upon  retiuest. 

wm.  m.  crane  company 

16-20  W.  32nd  St..  New  York  City 

faci/ic  CooJt  TtMr/butor 
JiortbU)tj1  Ctn  cQ  £/«r.  Equip.  Co.,  Portland.  Org. 


No.  501  VULCAN  Gas  Range  -itk 

No.  781  Broiler  for  work  that  rc<)uir« 
large  cooking  surface.  Same  construc- 
tion as  No.  560.  Ovens  give  splcod-d 
results  Doors  are  slani-proof ,  and  do 
not  break  down.  Can  be  connected  in 
combination  with  No.  560  to  givcanf 
lop  or  oven  capacity. 
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SCHUSTER'S 

INSTANT  HOT  COCOA 

sorv('<i  If!  vdiir  tradf  will  insmo  tnu-.  liistiiitr  <'ust<iriier-.siif  isfju-tinn.  It 
oont<iun8  all  of  the  necessarj'  ingredients  to  prejjare  a  hcjdthful,  deli- 
fious  Hot  Clio<'olate. 

Serve  by  simply  addinfi  Hot  Water  only 

This  preparation  possesses  the  proper  amount  of  sweetening  and  flavor  to 
he  just  right.  Put  up  in  sizes  to  suit  every  requirement — small  individual 
packets,  also  in  5,  25,  50,  100  and  250  pound  containers. 

Send  for  circular  on  SCHUSTER'S  STECLXL  HOT  DRINKS. 

If  you  have  not  seen  our  new  price  list  on  FRUITS,  SIRUPS  and  SPECI- 
ALTIES for  the  Soda  Fountain,  it  would  be  to  your  best  interests  to  write 
for  a  copy  today. 

We  extend  to  th«  trade  our  Holiday  Greetings  and  best  wishes  for  a  most 
successful  season  next  year. 

Write  U4  for  the  name  of  our  nearest  Jobber 


TheSCHUSTER  CO 

CLEVELAND. 
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Without  Charge 


111  last  month's  issuo  of  The  Soda  Fountain  we 
tokl  you  that  either  of  those  strikingly  h.-iiulsonie  dis- 
pensers could  bo  leaM'd  free  of  oliarjie  with  only  a 
small  initial  onli-r  of  syrup,  at  our  repular  prices, 
less  our  usual  discounts. 

This  otTer  still  holds  gootl.  Opportunity  for  hifiger 
profits  i.4  knoekint;  at  your  door,  it's  up  to  you  to  do 
the  rest.  We  stand  ready  to  make  g«WMl  tliis  unusual 
offer.  Put  either  or  Iwth  of  the.se  sales-frentinj?  dis- 
pen.sers  on  your  counter  and  let  your  cash  register 
be  the  judge. 

Remember  these  dispensers  are  ma<le  by  the  leadinj? 
manufiU'turer  of  fountain  fi.xtures  with  an  establi.shed 
reputjition  for  quality  and  service.  Their  attractive- 
ness and  convenience  will  plen.sc  you.  The  temptinjf 
dcliciousness  of  Orange  Xip  and  Veril>est  Root  Beer 
will  more  than  satisfy  the  trade  created  by  these 
dinpensers.    It's  the  repeater  that  counts. 


Additional  Discount  With  Order 
of  Soda  Fountain  Supplies 

You  receive  the  usual  dis<'ount  on  the  small  initial  order  of  syrup.  An  accompany- 
ing onlcr  of  Verihist  Fruits  and  Syrups  in  u res  an  additional  discoimt.  Serving  Veri- 
best  Fruits  means  satisfied  customers. 


Phone  the  Armour  Branch  Tlouse  in  your 
locality  or  urite  vs  for  full  particulars. 


ARMOUR^^COMPAINY 


Soda  Fountain  Department 
CHICAGO 
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Introducing 


'To  All  America^ 


SEATMQRE 

..c  CREAM  AND  SODATABLES/>WDCH.,... 


A  New  Factor 
in  Increasing 
Drug  Store  Profits 


Utiftever  imitalled  Scatmore  Tee  Ciram  and  Soda  Srt»  invanably 
prntn.ilr  a  grcatrr  rolumc  of  bti«inc*f  and.  cooaequeinljr,  incrpa«cd 
prou!*  thai  quickly  rrpay  tiicir  coatT 

SrAtmorc  Sn»  iiitrea»e  the  <eatinfr  {apjuilv  of  any  Mnr:  .it 
least  one-third,  enabling  a  mrrehant  to  accomrooilale  comfonabiy 
—and  serve  quickly— the  maximum  number  <»f  patrons  in  the  few 
ahoit  nssh  hours  that  produce  the  real  pn-vfits. 

Ji.lihers  everywhere  are  recommer.ding  them  as  the  beat  equip- 
nirnt  in  ihrir  ciait*.  Retail  merchants  are  choosing  thetn  a«  tliey 
compare  Sratrnore  Sen,  fejiture  for  feature,  with  any  similar 
equipment— l>eoause  Seatmore  Seta  have  many  exclusive  p3tei.te«l 
features  that  make  for  tangilile  soperioritira. 

Seatmore  Set*  are  nnqBtCtlODgbly  moat  compact.  IJnequalled  for 
beauty.  Sturdily  made  uf  selected  lumlier  with  mnrtiirH  and 
doweled   construction.     All    joiiiis  relnforrnl   with   glued  blocks. 

Handsomely  finished  (hand  rubbedl  in  .Mahi-.gany  finish  (Birch) 


Display  tables  have  Polished  I'late  G^r*  Tops,  alto  to  b*  bad 
with  Ya  in.  raised  rim  W!iite  5iani-Onyx  Topa,  >4  in.  Flat  Blacli 
Carrara  Glass  Tops,  and  Wood  Tnp«.  All  tops  are  eaaily  reiDo>«<l 
for  cleaning.  All  tables  have  cmss  braces  between  legs  for  eitta 
strength. 

Nolle  »cienlifically  designed  leg  bend  of  chairs  that  makes  ibec 
stand  aolidly  on  floor.    Note  also  hat  rack — %.  oonrenieacc  tliat 
lK>lh  storekeepers  and  their  runlmtier*  appreciate. 
Oiairs  and  tables  cqui|>i>ril  with  Domes  of  Silence. 
All   sets  are  finished  with  (irnuiiic   Spar  Vamiah  that  is  >»■ 
pervioiti  to  Soda  Water  and  other  liquida. 

These  are  reaaons  why  it  will  pay  jrou  to  install  Seatirnrt 
Equipment— why  every  Jay  you  delay  in  doing  so  is  actoail' 
costing  you  extra  profits  eajily  within  your  reach.  Investigitt- 
l,et  us  show  you  definiteiy  why  rou  need  Seatjnore  Equipment 
Wrile  to  any  of  the  jobbers  listed  belcKW  or  to  tw  direct,  ii  w 
jobber  is  near  you.  and  get  llie  facts. 


n 

or  Golden  Oak  finiah  ((hiartered  (Jak.) 

We  itUl  bare  lome  dealrable  lerrttory  open  for  progreMlTe  Jobber*.  WrlU  for  dcUilt  of  our  propogttton. 

FRANK  RIEDER  <a  SONS,  545  N.  4th  St..  Philadelphia.  Pa. 
"Seat  More   —   Serve  More   —   Earn  More !" 

OHIO 


HEW  YORK 

I.  Scbalrain  &  Son, 

161  Bowery,  Wew  York  Cltr 
C.  H.  Ward, 

45  W.  r»th  St.,  Hew  York  City 
Clbton-SBOw  Co.,  Inc-. 

MS  Broadway,  Albany,  H.  Y. 
A.  Dutch  *  Co., 

IM  Seneca  St.,  Boffalo,  H.  Y. 
CtbfoB-Snow  Co.,  Inc., 

Elllcon  *  Carroll,  Buffalo,  H.  Y. 
ClbtoB-Snow  Co.,  Inc., 

St.    Paul.    Franklin    &    Weitcott  Stt., 
Rochester.  N.  Y. 
BiDghamlon  Store  Fixture  Co., 

171  Water  St.,  Binghamton,  H.  Y. 
The  ElmJra  Store  Fixture  Co., 

220  E.  Market  St.,  Elmlra,  H.  Y. 
Cibton-Snow  Co..  Inc.. 

W-JH  W.  Willow  St.,  SyracBte,  H.  Y. 

PEHHSYLVAHIA 

AieheBbach  A  Miller,  Inc., 

3rd  &  Callowhlll,  Phlla.,  P*. 
I.  A.  Prouty  Co.,  Inc., 

lOtI  Rldgc  Ave.,  PhUa..  Pa. 


VKMHSYLVAHIA 

Xiag  Specialty  Co., 

44]«  Pine  St.,  Phlla.,  Pa. 
The  John  Hoof  Company. 

♦10  Arch  St.,  Phlla..  Pa. 
Shiplcy-Haitlncham  Co., 

Ml  Penn  Ave.,  Pittsburgb,  Pa. 

MASSACHUSETTS 
Brewer  *  Co.,  Inc., 

247  State  St..  Boetoo,  Man. 
Fox,  Fultz  &  Co., 

SS  Sudbury  St.,  Bofton,  Mais. 
The  Murray  Co., 
209  SUte  St.,  Boston,  Mat*. 

RHODE  ISLAHD 
Blandlac  &  Blanding,  Inc., 

S4-M  Weybotset  St.,  Providence,  R.  I. 
Geo.  L.  ClafliB  Co., 
62-72  So.  Main  St..  Providence,  R.  I. 
MAIHE 

Cook  Everett  k  Pennell,  Portland,  Me. 

ILLIHOIS 
Fnller-Merrlison  Co., 

S40  W.  Randolph  St.,  Chicago.  uL 
Schnh  Dmc  Co..  Cairo,  III. 


The  Import  Drog  Speclaltlea  Co.. 

ni  Champlain  St.,  Cleveland,  O. 
The  Alfred  Vogeler  Drag  Co, 

217  E.  6tb  St.,  Cincinnati,  0. 

MICHIGAH 
Wllmtrtb  Show  Caie  Co.,  ^ 
1544  JeffetfOtt  Ave.,  E.  Grand  Raylda,  Hick. 

HEW  JERSEY 
HauMlInc  Soda  Apparatui  Mfg.  Co., 
f«-«J  Arlington  St.,  Newark. 

MARYLAHD 
F.  X.  Canter  Co., 

Sharp  *  Oslend  Stt.,  Baltlmere.  mL.. 
The  John  Hooa  Co., 
lot  Hanover  St.,  Baltimore,  Md. 
WASHIHOTOH,  D.  C. 
F.  X.  Canter  Co.,  _  . 

»I8-»th  Street.  H.  W.,  Waiblnctoa.  D.  C 

VIRGIHIA 
Straus  Cl;ar,  Co.,  Richmond,  Va. 

Wisconsin 

Speace-McCord  Drug  Co..  La  Crotao,  W»» 


.  .J,      l  y  Google 


Dkcembbk,  1921] 


THE  SODA  FOUNTAIN 


roUNTAlNife 


UPREME 


"Baltimor*  TDairy  Lunch,  Vrincuion  Collt^m 

WHEN  a  product,  l)y  sheer  force  of  merit,  attains  to  tin* 
position  of  inujuestioiu'd  lea<lersliip  in  its  fiel<l,  it  as- 
sumes the  leader's  responsibility — that  qiialiiff  ^/ia//  continue 
to  excel. 

UNITED 'S  ackno\vletlj?e<l  position  is  due  in)t  alone  to  quality 
of  materials  or  exactness  of  workinanshij),  not  merely  to  the 
wonderful  new  exclusiv(>  features,  hut  also  to  the  detennitia- 
tion  of  rXITED  to  deliver  to  the  user  the  j^reatest  sotla  foun- 
tain value  possible  to  produce. 

It  is  the  confidence  of  the  users  that  eiuibles  UNITED  to 
manufacture  on  a  larjre  saile,  thus  lioldin«?  prices  to  a  moder- 
ate fifTuro  for  such  unusual  quality. 

UNITED  SODA  FOUNTAIN  COMPANY 

R,  LEE  SMITH,  Vice-President  and  Gen.  Manager 

BOSTON  (Allston  Sta.)  MASS. 

One  Grade — One  Price— One  Service — Easy  Terms — Definite  Delivery 
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A  n  Evide  nee  of  the  Value  of  B  EEoervice 


Below  is  Just  one  of 
the  many  expressions 
of  satisfaction  with 
B  &  B  equipment  and 
service. 


1.  B  &  B  equipment  just 

thrives  on  hard  service. 

2.  The  question  is— what  re- 

turn could  you  expect 
from  a  safe  conserva- , 
tive    investment  — 
anything  like  this 
equipment  has  paid. 

3.  He  just  echos  the  thought 

of  hundreds  of  other 
satisfied  buyers. 


Indicates  a  perfect  cool- 
ing system — which"^ 
reacts   to  bigger  and 
more  consistent  sales. 


S.  Long  life — retaining  the 
original  beauty.  Low 
up-keep.  A  good  in- 
vestment for  any  wise 
business  man. 


SepttBbsr  ISth,  liil, 

Et.  Lcuti.  Uliieurl. 
C*ntlia«n  - 

You  Mkrd  ul  how      liked  our  no  i«l4  feunttln. 
Th>i  haj  be«n  eno  of  the  hardoal  luaser*  rt  hart  ovor  hal 
In  th«  aoda  bu«lr.«»i.    The  Mathor,  aa  you  kno»,  was  oxtraicolj  hot.  The 
fountain  you  aoia  m  waa  auraly  put  to  a  gnai  jaat."^ 

^     !•■  fald  for  Itaalf  three  or  four  iteeiTN 


»e  arc  r.orc  i«i5n  aaiisned  «ilh  the  Bl«h4p  &I  tiafccJJf 


fountain. 


3 


^      It  gave  eeli  aoda  at  all  tlaej^and  to  data,  notwlthittnlinx 
lt«  hard  uge^ySu  could  not  tell  It  /roa  a  r.e»  One.*^ 


Anyone  you  refer  to  ua,  we  will  (tv*  bin  any  further  Infor- 
Mtlon  aa  to  our  experlenea  with  your  fountain:  »liO  our  bualnatj  deallnfs 
with  you. 

Youra  Tory  truly, 
THE  CWL  tim  COUPASr 


THE  BISHOP  ^  BABCOCK  CO. 


CLEVELAND,  OHIO 


The  New  Year  will  bring 
forth  many  new  problems 
in  economy  to  face. 

Through  many  years  of 
experience  we  have  ac- 
cumulated a  wealth  of 
experience  to  offer  the 
man  who  desires  to  lower 
his  operating  costs  and 
benefit  his  profit  sheet. 

A  post  card  is  all  that 
is  necessary. 


December,  1921 


THE  SODA  FOrXTAIX 


The  Ready  for  Service  Cocoa  that 
will  Increase  Demand  for  "Hot 
Chocolate"  at  Your  Fountain 


ADD  HOT  WATER  ONLY 

Made  for  Quality  Service  from 
Specially  Selected  Ingredients 

Individual  in  Flavor 
Every  Drink  Uniform 

Quick  Service  Guaranteed 
Improve  Your  Fountain  Efficiency 

Packed  in  10,  25,  50  and  100  lb.  cans. 
Also  in  cartons,  12 — 1  lb.  tins. 

.  Send  Us  Your  Order! 

'Prices  and  Samplm 
on  Apphcaiion 

Send  for 

"Winter  Service"  Booklet-^ 

— full  of  suggestions 


WE  ARE  HEADQUARTERS  FOR  ALL 
FOUNTAIN    GOODS,   INCLUDING  — 

PERFECTO  Hot  Bouillon  Beef  Cubes 
PERFECTO  Hot  Fudge  Specialties 
PERFECTO  Instant  Coffee 
PERFECTO  Marshmallow  Frappe 
Tomato  Nectar  and  **Sure  Whip*' 

AUoi  Silverware  and  Porcelain  equipment. 
Fudge  Warmers,  Urna,  etc. 

Every  Essential  for  the  Soda  Fountain 


THE  CRANDALL  PETTEE  CO. 

NEVSr  YORK 
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They' re  delightful!'  — says  the  patron — 

"Sodas  somehow  seem  to  taste  better  served 
in  the  Lily  'Glass*.  The  Lily  is  so  inviting  ; 
just  to  look  at  it  gives  me  a  soda  appetite. 
It's  like  being  served  in  my  personal  glass; 
besides,  I  enjoy  sodas  served  in  a  Lily." 


''They're  fashionableT 


— says  the  fountain  owner — 

"My  fountain  business  has  jumped  ahead 
since  I  serve  in  Lily  'Glasses'.  Folks 
prefer  them.  They  know  they  are  sani- 
tary. They  know  they  are  pleasant  to 
drink  from.  The  women,  especially,  like 
to  drink  from  the  Lily.  It  has  added  a 
fashionable  atmosphere  to  my  fountain." 

''They  save  syrupT 

— says  the  cup  expert — 

"You  can  see  the  syrup  through  the 
Lily  'Glass',  because  it's  translucent. 
Clerks  can  measure  the  amounts  as 
with  ordinary  glasses.  That  prevents 
excess  amount  rf  syrup  and  makes  a 
better  soda.  The  Lily  is  the  only 
translucent  paper  glass  you  can  buy." 

Try  Lily  'Glass'  service  at 
our  expense.  Write  today 
for  a  generous  free  sample 
package  to  try,  and  inter- 
esting information. 


PUBLIC  SERVICE  CUP  CO. 

Manufacturera  Lily  'Gia^^ey 
BROOKLYN,  N.  Y. 

DcllTcry  Serricc  ■vdUbIc  la  all  principal  elUca  aad  taws*  by  local  diatillrateri 
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THIS  PLAT  SHOWS  EXHIBIT  SPACES 

THE  NATIONAL  CONFECTIONERY  AND 

COLISEUM,  CHICAGO, 

CHOICE  OF  LOCATION  IS  NARROWING  FAST 

EXPOSITIONS  COMPANY  OF 
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TAKEN  AS  OF  DECEMBER  L  1921,  FOR 

ASSOCIATED  INDUSTRIES  EXPOSITION 

MAY  22nd  TO  27th,  1922 

WRITE  OR  WIRE  AT  ONCE  FOR  SPACE  TO  THE 
AMERICA  CONGRESS  hotel,  CHICAGO 

TclepboDj*  Harriaoii  205 
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Soda  Fountains  -  Carbonators  -  Generators 


Puffer-Iippmcott 

ICE  SHAVERS 

Hand  and  Power 


AO  Parts  for  Soda  Foantains,  Carbonators,  Ice  Shavers,  etc 


Everything  for  the  manufacture  of  Carbonic  Acid  Gat  and  dispensing  ol  Carbonated  Bcveragca. 

Soda  Fountains,  sealed;  absolutely  sanitary. 

Syrup  Jars  either  exposed  or  enclosed,  Pufler-Lippincott. 

Lippincott  Milk  Pump,  Sanitary,  quick  acting,  durable. 

Non-freezing  and  ice  direct  coolers. 

Insulation  most  perfect. 

Vulcan  linings  that  will  not  get  punctured  or  leak;  last  a  lifetime. 

Syrup  Lifts  either  push  or  pull  over  type,  measure  accurate;  most  durable. 

Draft  tubes  easy  acting;  quick  serving  and  durable. 

Carbonators  of  various  sizes;  all  automatic,  that  make  most  pungent  Soda  Water. 

Generators  in  many  sizes  for  the  manufacture  of  Carbonic  Acid  Gas. 

Prices,  terms,  exchange,  most  satisfactory. 

Further  particulars  and  catalogues  mailed  upon  request 

The  Puffer  Manufacturing  Co. 

Swanton  Street,  Winchester,  Mass. 

216  West  23rd  St.,  New  York  City,  N.  Y.  48  Weit  Mitchell  St.,  AtUnU,  Ge. 

51  Portland  St.,  Boston,  M»»%, 
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The  American  INNOVATION  is  not  the  product  of  a  startling  idea  rushed 
throiigh  production  and  blossomed  out  all  over  the  country  in  a  few  inonth& 
It  is  the  product  of  careful  research  and  endless  tests  made  by  men  who  many 
years  a^o  made  it  their  life  work. 

The  insulation,  refri(feration,  syrup  dispensing  and  soda  drawing  devices 
of  the  INNOVATION  were  each  developed  step  by  step.  Complete  models  were 
then  made,  tried,  demonstrated,  and  when  perfected  the  INNOVATION  was 
placed  on  the  market. 

It  has  since  been  improved  and  many  refinements  have  been  added,  the 
latest  of  whiteh  are  described  in  a  catalog  that  will  be  mailed  to  you  if  interested, 
without  obligation  on  your  part. 


HIGH  QUALITY 


LOW  PRICES 


EASY  TERMS 


immm 


American  Soda  Fountain 

COMPANY 

276-286  CONGRESS  STREET 
BOSTON  5,  MASS. 
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The  above  half- 
signed,  maniifac 
Hermitage,  529 
Soda  Fountain 
cut.  this  fountai 
are  the  famous 
ing  which  there 

The  Fountain  i 
best  pump  ever 


tone  cut  shows  a  40  foot  Fountain,  the  interior  of  which  was  de- 
tured,  and  installed  by  the  L.  A.  Prouty  Co.,  recently,  in  the  Hotel 
Seventh  Avenue,  New  York  City,  and  is  the  last  word  to  date  in 
engineering  and  construction.  As  you  will  see  by  referring  to  the 
n  has  four  draft  stations,  two  Sodas  and  one  Water  each.  These 
"Prouly"  Draft  Arms,  one  of  the  latest  achievements  and  regard- 
has  been  much  favorable  comment. 

s  also  equipped  with  the  new  "Prouty"  Syrup  Pump,  which  is  the 
put  into  a  fountain. 


AGCMTB  WAMTKDi  GOOD  TKBRITORIK8  OPEN.  WRITB  FOR  PARTICVLARS 

PROUTY  SODA  FOUNTAINS 

CARBONATORS 

The  best  buili  soda  fountain  in  America 


This  seal  slinds  for  a  record  of 
Rclialiilily  that  has  made  the  name 
"Prouty"  a  synonym  (or  all  that  ia 
best  in  soda  (onnialn  construction. 


Our  foundation  is  Fair  Dealinf, 
and  our  corner  stone  Reliability 
and  Service. 


L.  A.  PROUTY  COMPANY 

Tie^ignerj  and  Manutaclurerj  of  Quality  fountain-* 

Factory  and  Main  Office 
PHILADELPHIA 

Branch  Office  and  Showroom  1021-1055  Ridge  Avenue 

Flatlron  Building.  New  York  City  Philndelphi* 
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A  complete  Soda  FeuntaJa,  iiBflag 
ia  ptlM  (rem  tns.M  to  WiMO. 


DISPLAY  FOUNTAINETTES 


Another  Stanley  Knight  creation  which  forms  a  part  of  our 
complete  line  of  Soda  Fountains,  starting  with  these  compact 
Display  Fountainettes  and  ending  with  our  massive  100  ft.  mas- 
terpieces as  built  and  installed  for  the  F.  W.  Wool  worth  Co.  Sc 
and  10c  stores,  and  hundreds  of  other  discriminating  customers. 


ECONOMICAL 


ATTRACTIVE 


MODEL  "B-  MODEL  "C 

Our  new  low  priced  "AU  White"  Fountain       Our  new  low  priced  "German  Silver"  Fountain 


 +4  


f  ■  ■ 

ll 

t  — J 

These  new  Models  "B"  and  "C"  offer  the  biggest  buy  in  the  soda  fountain 
They  are  the  very  latest  types  on  the  market  and  contain  many  features 
will  appeal  to  you.    All  steel  construction.    Iceless,  and  direct  icing. 

Send  for  Catalog  S 

THE  STANLEY  H.  KNIGHT  COMPANY 

CHICAGO 


field, 
that 
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There  is  simply  no  comparison  to  bo  made 
between  the  MULTIPLEX  Root  Beer  Bar- 
rel anti  any  other  Root  Be€r  Barrel.  Its 
superiority  is  so  marked,  and  shows  in  so 
many  ways.  The  barest  description  of  it 
proves  this. 


The  MULTIPLEX  Root  Beer  Barrel  mixes 
the  Syrup  and  Carbonated  Water  in  the 
Faucet,  insuring  a  fresh  drink  every  time. 
It  measures  the  Syrup  tu  each  drink  aulo- 
malinilly  and  accuraicly — not  a  drop  of  the 
Syrup  is  wasted. 


The  MULTIPLEX  Root  Beer  Barrel  is 
so  strongly  built  that  it  will  last  a  lifetime. 
Furthermore,  wc  keep  it  always  up  to  date; 
because  as  soon  as  each  new  improvement 
on  faucet  is  made  we  add  it  to  your  MUL- 
TIPLEX  Root  Beer  Barrel  without  cost  to 
you. 

The  MULTIPLEX  Barrel  also  operates  in 
connection  with  a  tank  or  carbpnator  filled 
with  ready-mixed  Root  Beer.  Merely  con- 
nect the  carbonated  water  pipe  to  the  tank 
or  carbonator  containing  the  finished  Root 
Beer. 


In  MULTIPLEX  led.  Driw  lb«  Symp  tc|>4ralcly, 
■ad  t(«  if  it  BMiarci  ar  kc«pi  oa  rnaBiof .  MULTIPLEX 
•lopi  rvaaiai  when  the  meatared  qaaatily  ii  ia  tbt  f  la<». 


HaodUd  hy  laadia^  Syrup  Maao(«otorar*« 
Wrila  ut  for  lhair  namat. 


MULTIPLEX  FAUCET  CO. 


Twenty-second  &nd  Caaa, 


St.  Loula.  Mo. 
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LA  CASA  DE  LOS 
AZULE.IOS,  MEXICO  CITY 

Operated  by  Sanborn  Bros, 
as  &  soda  |;rlll  and 
tb^-dau^aut. 


If  they'd  only  had  Snug-seats 
in  those  grand  old  days! 


Snuf-tealM  art  made  with 
ickite,  black,  camira  or 
poU$hed  tcood  top,  and  plate 
alau  top*  icith  ipace  open 
btneath  for  $howin(;  rmalt 
arliclf  of  vurchandi»t. 


WRITE  FOR  CATA. 
LOG  ILLUSTRATING 
ALL  STYLES  OF 
SNUG-SEATS.  WE 
WILL  ALSO  SEND 
YOU  THE  ADDRESS 
OF  THE  NEAREST 
FACTORY  DIS- 
TRIBUTOR. 


TP  please  the  yoting  senoritas  of  three 
centuries  ago,  a  Spanish  nobleman 
spent  a  fortune  building  a  ballroom  in 
this  unique  glazed-tile-face  palace,  The 
Houte  of  Tilet,  in  Mexico  City.  We  don't 
believe  it  would  disturb  the  don's  slum- 
ber to  know  that  young  people  are  danc- 
ing and  romancing  once  more  in  this 
stately  ballroom ! 

Sanborn  Bros,  recently  took  over  this 
famous  landmark.  They  converted  it 
into  a  drug  store,  soda  grill  and 
the-dan-tant.  An  advertisement,  such  as 
you  are  now  reading,  interested  them  in 
Snug-seat  Tables,  which  increase  the  seat- 
ing capacity  of  any  room  by  50%.  They 
investigated,  invested  and  arc  thoroughly 
pleased  with  the  profitability  of  tliis 
Snug-scat  equipped  grill. 

Snug-seat  Tables  arc  good  friends  of 
the  cash  register.  People  like  to  sit  at 
these  compact,  sociable  little  tables — but 
theif  don't  loll  in  the  chairt.  There's  a 
brisk,  hospitable  air  about  Snug-seats, 
that  invites  people  to  draw  up  close  to 


the  table  and  b«  refreshed.  For  that 
purpose  they  are  very  comfortable,  but 
fellows  who  slump  when  they  sit — and 
ttay  ilumped  until  routed — will  look 
elsewhere  for  lounging  chairs. 

The  one  big  feature  that  makes  Snug- 
seats  so  profitable  to  Sanborn  Bros,  and 
thousands  of  other  dispensers  is — 

They  accommodate  50%  more  cus- 
tomer* because  they  take  up  less  room 
when  in  use  than  any  other  style  of  table. 

They  speed  up  service  by  cutting 
down  the  length  of  the  waitresses' 
journeys.  At  rush  times,  the  tables  can 
be  iilled,  customers  served  and  tiie  tables 
refilled  rapidly,  without  seeming  to  hustle 
anyone. 

SNUG-SEATS  ARE  SURPRIS- 
INGLY REASONABLE.  They  look 
so  rich  and  harmonize  so  well  with  ex- 
pensive fittings  that  some  think  they  are 
expensive.  They're  not.  You'll  be 
well  pleased  to  learn  how  reasonable 
SNUG-SEAT  prices  arc. 


SNUG  -  SEAT  Co. 

qf  ^America 


740  Hebron  Avenue,  Pittsburgh,  Pa. 
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CLEANLINESS  Brings 
more  CUSTOMERS 


Keep  clean  and  yoi^keep  busy. 

Cleanliness  is  the  one  factor  that  makes  one  place 
popular  while  in  another  business  lags. 

Vitrolite  table  tops  are  always  clean.  The  stroke 
of  a  damp  cloth  makes  that  spotless  white  gleam 
—  inviting  —  luring  all  who  see  to  linger  —  to  sip 
a  drink — to  spend. 

Vitrolite's  value  shows  on  your  cash  register. 
Keep  clean  —  keep  busy — with  Vitrolite. 

Vitrolite  is  a  PURE  WHITE  substance,  far  harder  and 
atron^er  than  marble,  that  will  not  stain.  Made  into 
table  and  counter  tops  -  used  everywhere  in  ice  cream 
parlors  and  drug  stores.  Ask  your  jobber  or  write  us. 

THE  VITROLITE  COMPANY 

Chamber  of  Commerce  Dldg.,  CHICAGO 


ViTMffp- 
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Think  It  Over 


The  next  time  the  agent  comes 
in  and  counts  up  the  money  in 
his  scale  in  your  store,  compare 
the  size  of  the  share  he  gets  with 
the  share  he  leaves  you. 

Why  not  keep  it  all?  Your 
customers  spent  the  money  with 
you — in  your  store.  Buy  your 
own  scale.  It  will  save  the  agent's 
rent  and  pay  for  itself  promptly. 

Full  information  about  our 
special  plan  on  request.  Fill  out 
the  coupon,  attach  your  label,  then 
mail  it  to  us  and — 

We'll  do  the  rest 


r 


MILLS  NOVELH  COMPANY 

LirRest  manufacturer*  of  Coia 
Operated  Machinei  in  the  World 

Jackson  Boulevard  and  Green  Street 
CHICAGO  ILLINOIS 


L 


MILLS  NOVELTY  COMPANY. 
221  S.  Green  St., 
Chicago,  111. 


Gentlemen: 

Please  send  me  particulars  regarding  yoor 
Sclf-Payiiy;  Scale  Plan. 


Have  an  agent's  machine   

Average  earnings   

Per  cent  to  me  

Name   

Address  

Town   State. 


I  y  I  .  I  ^  U  O 
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COFFEE 


Make  it  the  leader  at  your 
Soda  Fountain  thb  W inter 


TN  the  old  days,  the  soda 
fountain  man  was  like  the 
seller  of  straw  hats.  He 
used  to  note  the  coming  of 
winter  with  a  long-drawn 
sigh.  Profits  went  down 
and  down  until  you  needed 
a  microscope  to  find  them. 

But  those  days  have 
passed. 

Hot  drinks  have  come  to 
grace  the  soda  fountain,  and 
a  cheery  smile  has  replaced 
that  long-drawn  sigh. 

Everywhere  you  go  you 
see  signs  of  the  popularity 
of  Coffee  as  a  winter  drink. 
Soda  fountain  men  are  fea- 
turing it  in  the  windows  and 
on  the  mirrors.  Thousands 
of  people  who  used  to  visit 
the  soda  fountain  only 
"every-once-in-a- while"  dur- 
ing the  winter  are  now 


steady  customers.  And  the 
jingle  of  the  cash  register  is 
music  to  many  ears. 

Use  good  Coffee — make  it 
fresh  and  keep  it  fresh — be 
sure  it  is  daintily  served — 
and  you  will  find  that  it  will 
be  the  leader  among  all  the 
hot  drinks  at  your  fountain. 
Certainly  it  will  be  the  most 
profitable. 

We  have  two  interesting 
booklets  that  we  believe  you 
will  be  glad  to  read  and 
which  we  will  gladly  send 
you  free  on  request.  One 
is  called  "Coffee  and  Cof- 
fee Making/'  and  the  other, 
"Get  a  Reputation  for  Your 
Coffee." 

Just  send  a  postcard  or 
letter  and  the  booklets  will 
come  speeding  back  to  you 
by  return  mail. 


JOINT  COFFEE  TRADE  PUBLICITY  COMMTTTEB 

74  Wall  Street,  New  York 


Digmzeti  by  LiOOgle 
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T^HE  more  closely'  you 
observe  coffee  urns,  llie 
more  clccO'ly  you  percieve 
what  an  extraordineiry 
value  Hie  Giwneo  really^is 


^97%  have  a  dealer  near  you  who 
will  gladly  confer  with  you 
regarding  your  coffee  making 
problems  without  arvy  obli^atioa 


cm  H.  ARWE  MANUfiicnnmiG  CO. 

Brooklyn,  NY   U.  S.  A. 
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Tliis  is  the  new  Dixie  ilay- 
lijilit  larlory  —  ssilualed  in  the 
hifili  hills  where  the  air  is  free 
from  dirt  of  cities.  Here  Dixie 
Cujjs  are  made  and  shipped  hy 


the  carload  to  the  four  points  of 
the  compass.  Dixies  are  shajied 
round  like  a  glass,  snow  white, 
and  waxless.  The  graceful  rolled 
hrims  are  smooth  as  turned  ivory. 


Dixie  Soda  Service  is  100%  paniurj- — saves  upt-rating  eX' 
pensr  and  allows  you  to  s<t%<'  tlie  big  crowd  faster. 


Ask  the  soda  fountain  owner  who  uses  Dixie 
S<ida  Serv  ice  or  write  ua  today  for  details. 

[ndividval  Drinking  QmpanyInc- 
easton,  penna. 

«'ITU  HHA.NCIIES  AT 

New  York         Pliiladelphia         Chicago  Baltimore 
Cleveland  Lua  Angelea 
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Selecting  Straws 

2^  essentials— 

Price  *  ^  saving  of  two  and  a  half 
=^=^=  to  five  Dollars  per  case 
(depending  on  the  quantity  ordered) 

^ua/ity:  SANI-PAKT 

*==— »  Stravs  are  seamless 
always  uniform  in  length,  have 
round  not flat  openings  at  the  ends 

r 

CRecognised  by  bigb  class  Fountains 
as  '"The  finishing  tuub  to  perjeci  teroict" 
WRmjQr  MMPLES  «nd  PRicsa 


SANI-PAKT  Prod  acts,  /nc. 

l8  East  38™  Strbbt  New  York 


H 
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Be  Prepared 

To  Serve 

HOT  COFFEE 

Each  cup  made  to  order  with  as  much  dispatch  aa  drawing  long 
standing  coffee  from  the  urn.  Simply  add  one  (1)  teaspoonful  of 
G.  Washington's  Coffee  to  a  cup  of  hot  water— cream  and  sugar  if 
dtisired.  Presto  I  a  delidous  cup  of  colfee  is  ready  1  A  lasting 
reputation  for  serving  good  coffee  is  youra  by  merely  establishing 
G.  Washington's  Coffee  at  your  fountain. 

No  over  or  undermaking.   A  profit  on  every  cup  you  make  and 

sell  is  assured. 


51 


Quality  always  uniform.  Bvery  can  guaranteed  to  give  'w^titfufttion. 


FREE! 


A  Fun  Size  (45c)  Can  of  G.  Washington's  Coffee 


with  G. 


pREPAS|DCpFFEt 


THE  CUP 


We  want  you  to  set  personally  acqua;inted 
WMMnglOB't  Coffee   to   prove  its  qualitj 
without  cost  to  you. 

OUIt  rail  Omn  To  tH*  rrantaln  Preprietvr— Jort  tear  cff  tht 
bottm  of  tklt  adTcrtliemcat,  attack  t»  ytnu  lattir  hMiA  aid  atal  It 
to     rilkt  aow.  Tkat'i  euyl  W«  vUl  lead  yea,  ty  paicMt  put,  Am, 

«  fnll  (lie  (4Sc)  can  of  G.  Wiiblncton't  Coffee,  NfUdeDt  to  make  a 
nomber  of  cnpi  of  dellcloai  codec. -do  red  tape  to  tbli  remarkable 
offer— no  ttrlnc*  of  any  kind.  It  ahova  oar  confidence  in  0.  Wathlnc- 
taa'a  CoSot— mr  eagamaaa  to  hare  yoo  know  all  about  It  and  have 
yea  dcUtBlao  fot  yooiaoU  kow  cscelleat  C.  WaahUgtaa'o  Coffee 
NaUy  la. 

G.  WASHINGTON  COFFEE  REPINING  COMPANY. 
Dept.  8  S22  Rftfa  Avoaia^  New  York  Otf 

Cohms  in  four  aizet— Standard  (l^ot.),  Medium  (2;  ioz.).  Family  (4  oz.). 
and  Hotel  (16  oz.).  The  three  smaller  sizes  are  sold  in  a  large  way  by 
many  dnig^sts — every  day— evening  s.  Holidays  and  Svadayi.  The  Hold 
aixe  is  the  economical  aixe  for  the  Fotintain  Trade. 
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WINTER  Sales! 


AttractiTei  Profitable! 


Every  soda  dispenser  knows  that  to  help  his 
sales  during:  the  winter  months  he  must  have  a 
popular  hot  drink.  As  an  after-the-show  refresh- 
ment on  a  cold  nigrht  nothing  can  take  the  place 
of  a  cup  of  piping  hot  cocoa. 

LO- JO  INSTANTANEOUS  COCOA  is  scien- 
tifically  prepared  from  dry  cocoa  fk)ur  made  from 
imported  cocoa  beans,  full  cream  milk  and  pure 
cane  sugar  blended  in  just  the  right  proportions. 

LO-JO  INSTANTANEOUS  COCOA  is  in- 
stantly soluble  in  boiling  water  and  makes  a  most 
delicious  and  satisfying  beverage  with  no  trouble 
or  loss  of  time. 

LO  -  JO  INSTANTANEOUS  COCOA  is  sold  in 
individual  one  ounce  packages,  each  sufficient  for 
one  cup  of  cocoa,  or  In  Uurger  containers  to  suit 
all  requirements. 

Write  today  for  samples  and  prices. 


Mam/^adm&s  oj  Crushed  Fmits  and  S^ymps  far  Soda  Fountain  Use 


LOGAN-JOHNSON,  Ltd. 
BOSTON.  MASS. 
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The  Wonderful  "CC  Unit 

{Cmuiant  CirculaHon) 

Continuous  Service — Actual  Saving 

Colder  Soda 


Ctf  kM.vyu  I.I.  I  .  ■ 


R^.  J  /^-^ l^I^   .  Save  half  the  ice;  cream  does  not  soften 
GUnd  k^DinetS^or  lose  its  «i«dl  mvmu  109b  to  259b  in 

its  buUc 

Brine  Utilized 
Colder  Water- 


^  It  cools  storage  cabinet  and  water  fay 

circulation — not  wasted. 

,  This  exclusive  "Liquid  '  idea  makes  it  possible 
to  dmw  colder  water — plain  or  charged,  in 
any  quantity — always  cold. 


Ask  for  a  Demonstration — Positive  PnoS  of 
the  Economical  Service  of  the  ^'CC  Unit 


fit  WW  y'ork 
Kan»a»  dip 
CinciHimti 

St. 


mtmmmCm  W MWH  MM  1 1 M  rri'hctMWU       Haoama  LmmAngmtwm 


CHICAGO 


WRFFE  FOR  PORTFOLIO 
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No  Sliding  Scale 

A  Case  or  a  Carload 
STRICTLY  NET— New  Low  Prices 

'^Oiu^dsZmaaS^i^  So  -  da  -  liciouft 

Fruits,  Syrups 
and  Confections 

Buy  Now  for  Future  Delivery 

"Liquid**  Fruits  and  S3nrup8  represent  our  ideal  of 
the  proper  quality  for  soda  fountain  use. 

Your  success  megins  more  business  for  us  in  Soda  Fountedns, 
Carbonic  Gas  and  other  supplies.  We  are  willing  to  sacrifice 
profit  in  die  sale  of  Fruits  and  Syrups  in  order  to  i>rovicle  you 
¥fith  the  hqilieat  poasible  quality  at  the  miinmum  price. 

"Liquid"  Ready-to-Use  Cocoa 
Syrup  is  a  new  product  that 
will  cause  your  customers  to 
comment  on  its  excellency. 

Every^  fruit  and  flavor  in  die 
''Liquid**  line  is  i>repared  with 
but  one  idea  in  mina*^  make 
it  superior  to  any  other  similar 
product. 

Write  our  nearest  Branch  or 
jobber  for  price  list 


"Liquid"  Strawberries  have 
die  rich  red  color»  and  die 
flavor  of  ripe,  firedi  berries. 

"Liquid**  Pineapples  have  a 
flavor  not  found  in 
They  are  genuine 
pack. 

**Liquid**  Cocoa  Paste  is  made 
from  the  best  Dutch  process 
Cocoa  obtainable  and  has  no 
equal. 


Atlmntm 


GO 


lor  Booklet^''Soda  Secreto**  of  Formnlat 
Advertising  Liberally  Supplied 
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ISPEEDMIXERl 


The  Drink  Mixer  That'^Pots  More  Dollars  In  Your  Cash  Register 

Fountain  Profits  Are  Bnilt  On  Quality,  Service,  Cleanliness 


Sno 


XIKH 


ItoetaaDleal  Klitr*  C«rper«ttoo, 
Mw    Yoik  City. 
C«ntlM«n; 

IKdM  thtp  to  IZO  t»»rl  8tM«t  tag  of  your  Isv^aDtxtra 
(or  u(*  at  our  no*  feuctato  at  l-'o.l  Broa4«a7, conJ It tona  of 
aal«  aao*  aa  oa  prtYlcua  «rd*ra. 

W«  all'    to  tall*  oJa-nta^a  of  thla  Of(C'tun1(y  to  tall  jou 
that  thiaa  qIjk.b  hav*  {rcvad  arttrcl;  aatlafactcr/  and  aa  a 
sattar  ef  fact,  har*  ai.tlral/  r>(  lacaJ  all  othar  oakaa  of  bIx- 
ara  L^ra'ofora  U9«J  b/  U9.    fa  llni  that  cna  ii*«Ar.\x«r  doaa 
tha  wcrk  of  »t./  othar  Ihraa  sliari;  t)>at  aa  hata  uaad ,  atiil  It 
1*  •  zoMt:t  of  .atlsfa^lloo  to  ua  to  kr.oa  that  i/Ot  ona  gant 
baa  t«ao  9i«ut  In  tha  ■:a1  i;tatJku:a  onJ  lapal;  of  any  of  tha 
17  rachtr.aa  no*  In  uaa.  tLa  (lt»t  t*o  of  aM:h  aara  ln;;tallal 
«var  all  Motna  a£0. 

Va  ttitaaetA  jovx  Sfaatslur  without  raaarratton. 


Ann 


Tottxa  *ar/  truly, 
flea  rraaMi'..t  an4  Car>«ral  Kaoafar. 


Quality — 

The  acme  of  taste  and  texture 
by  having  all  drinks  mixed  to 
a  consistency  that  is  smooth, 
palatable  and  pleasing. 

Service— 

The  ability  to  satisfy  the  desires 
of  the  most  exacting  customer 
in  a  few  seconds. 

Cleanliness — 

All  utensils  washed  after  each 
order,  assuring  customers  of 
perfect  cleanliness. 

The  SPEEUMIXER  does  all  of  this  and 
mtrt — it  will  stand  up  indefinitely  without 
repair. 

Order  thru  your  Jabber 

If  your  Jobber  does  not  carry  the  SPEED- 
MIXER,  wriie  us  direct. 

Mechanical  Mixers  Corporation 

203  East  13th  St..  New  York  City 
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;PURE  AND  COLD  AS  THE  FROZEN  NORTHy 


:/hs/Yy'yo/y  Sanitary 


OFFICE  I4e8-|.472  W  ST.      FACTORT  1^72  W  26tS  ST, 

Cleveland,  Ohio. 


ItnnOR  POLAK-SPSAT 
Ba»  one  (errice  fitxet  end  ii 
adapted  for  the  mialter  bniineaa. 


THE  POLAR -SPRAY  DISPENSER 
IS  MADE  FROM  PHOSPHOROUS 
BRONZE.  SILVER  PLATED 
MAKES  A  HANDSOME  FIXTURE 
ON  ANY  FOUNTAIN. 

Will  diapente  either  a  creamed  or 
liquid  dnnk  with  ooe  oper^tioa. 


CIAHT  POLAR-SPRAT 
Hai  two  aerrice  faoceta;  alio  over- 
head ice  chamber  wh»ch  tnaurei  an 
ice  cold  drink  and  in  addition 
create*  a  moat  wonderfnl  diaplay. 
Will  take  care  of  the  buiieat  foon- 
tain ;  two  people  can  operate  »n 
caae  of  a  ruah. 


The  POLAR-SPRAY 
is  the  only  dispenser  that  will  dis- 
pense a  PERFFXT-AERATED-ICE 
COLD  THOROUGHLY  MIXED  BeveraRe 
with  ONE  OPERATION,  and  always  uniform. 

IT  ELIMINATES  PAST  EVILS  SUCH  AS 
Overdosing  with  syrup 
Not  enough  syrup 
Stirrine  with  spcon 
Serving  warm  drinks 


SBRVICB  COUHTSR  (Proat  Vltw) 
Thia  counter  can  be  moired  about 
ai  deaired— on  itreet  corner*,  dance 
halli,  picnic  grounda.  etc.  Requirea 
no  plumbinc  or  extra  conoectiooa. 
Juninr  or  Giant  Polar-Spray  Dia- 
penicr  may  be  uied. 


The  Polar-Spray  Dispenser  Means  More  Profit— Satisfied  Customers 

The  rotating  nozzle  which  sprays  the  liquid  on  the  walls  of  the 
glass  cylinder  in  the  aerating  chamber  produces  a  MAGNETIC 
FLASH  that  will  draw  the  most  discriminating  person  to  your  fountain. 

Writ*  your  Jahhmr  or  dirtet 

THE  POLAR-SPRAY  DISPENSER  CO..  CLEVELAND.  OHIO 
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DEALERS:  NOW  READY! 

The  New  Model-B-  ''SPEED  KING"  Mixer  &  Dispenser 


No  Waste 
No  Guesswork 
Every  Drink  Uniform 


Saving  In  Materials 
Saving  in  Time 
Sanitary 

10-NEW  FEATURES-10 


Increased  Sales 
Due  to 
Prominent  Display 


50% 


MOTOR,  12.000  Rev 
faster  than  other  makes,  enttre> 
ly  enclosed — moisture  proof. 
No  shocks —guaranteed  1  year. 


OPERATIONS  very  rapid - 
takes  bat  30  seconds  to  thor- 
oughly mix  any  drink. 


VALVE  CHAMBER 
DOOR  can  be  quickly 
opened,  2  different  valves 
so  that  operator  can  dis- 
pense a  quantity  equal  to 
1  or  2  spoonsful. 


VALVE  COVER 

Closes  automatically  air-tight 
over  bottom  of  valve  after 
each  operation,  keeping  valve 
dry,  preventing  any  sticking 
or  gumming  of  valve. 


OPEN  HERETO  FILL  JAR. 
Capacity  5  lbs.  Ground  glass 
cover— closes  air-tight. 


ROTATING  WING  and 
three  prong  agitator  which 
plows  thru  malted  milk,  keep- 
ing free  from  lumps  or  packing. 


GENERAL  ELECTRIC 
TUMBLER  SWITCH. 
Press  to  right  to  start 
motor. 


N OPERATING  HANDLE 
One  full  turn  per  drink. 


CONTAINER  SWINGING 
ARM. 


M PORCELAIN  PEDESTAL 
BASE. 

DEALEKS:   Write  or  wire  us  for  electrotypes  for  your 
J  1922    catalogues.       Secure   our  attractive 
•  [jobbers'  discounts  and  circulars. 

SPEED  KING  MFG.  CO..  29  E.  Madison  St..  CHICAGO.  ILL. 
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Sold  432  Packages 
per  Week 

Making  $8.10  gross  on  a  $13.50  investment.    Like  this  business? 


LITTLE  Sun-Maids,  "Thr  Bettvecn  Meal  Raisins." 
J   (lid  that  for  a  small  dealer  in  Los  Angeles.  He 
didn't  push  'em — they  just  uvnt. 
432  packages — that's  three  cases,  in  a  wrek! 
And  now  lend  us  your  ears  for  a  minute.  He 
taid  $13.50  for  those  three  cases.  He  soid  them  for 
f21.60! 
He  mndt-  S810I 

Great  Scott!  That's  37 per  cent  on  the  selling 
price. 

But  for  the  sake  o>f  arRument  we'll  suppose  it  cost 
him  20  per  cent  to  do  business.  That  leaves  him 
l7'/j  per  cent  net;  $6.48 — all  velvet f 

Vcs.  sir ! — suppose  you  purchase  one  case  a  week 
at  $4.50  per  case  and  sell  a  case  a  week.  Well,  you'll 


make  1456  per  cent  (one  thousand  four  hundred 
and  fifiy-six  per  cent  I)  on  your  investment  per  year. 
THATS  ALL. 

How  about  it?  Think  you'll  ever  be  able  to  find 
ano'hcr  nickel  .seller  with  a  better  dividend  attached 
to  it  ?    No  cluuice ! 

Anyhow — it'd  be  a  good  idea  for  you  to  try  a  case, 
just  for  the  fun  of  seeing  'cm  go!  They'll  make 
money  for  you — wc  promise  you  that.  But  try  'eni 
out  and  see  for  yourself. 

•      *      •  • 

Use  the  scissors  on  the  coupon— order  blank  he- 
low.  Fill  it  out  and  mail  it  in.  You'll  get  four 
dollars  an<l  a  half  wortli  of  the  )>est  nickel  seller 
you  ever  carried  I    Clip  coupon  today — right  now! 


Bn  Lika  TbU 
—  What? 


Little  Sun-Maids 


'*The 

Bettveen- 
Meat 


I  

I   California  Associated  Raisin  Co. 

I  Dept.  F-912,  Fres.vo,  Cai-ifornia 

I 


Plraur  »}iip  to  mf  al  once  

taitM  \\  {roxa  of  V/,-ot.  packagri  to  the  ca 
Little  Sun-Maidi,  and  charge  my  accoucil. 


(Ycwr  name) 


(Yoar  aiidrex) 


California  Associated  Raisin  Go* 

McmbcrsUif'  l.1,(Xin  Cro-vcrs 
Dept.  F-912,  Frf.s.>!o.  California 


(Write  in  jobber's  namci 


Uobber'*  address) 


J     o  l  y  Google 
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Reduced  Prices  on 


Grape  Juice 


Y(ju  are  snre  to  be  interested  in  the  new  lowered  prices  of  YeribeBt  Onp« 
Juitf.  It  means  more  business  fur  you,  bocau*:p  sodn  fonntnin  patronizera 
evei^Tirliere  are  already  famiUar  with  the  satisfjing  Concord  Orape  tinvor  of 
Yeribest.  The  n«fir  priee  is  an  extra  incentive  that  will  inaare  even  bigger 
aalea  and  proflto  than  ever  before. 

Veribest  is  just  the  pure,  unadulterated,  unsweetened  juice  of  ehoice,  sun- 
ripened,  lu.s<  i<ius  Concord  Grapes  pressed  on  the  same  day  the  frait  is  picked 
iran  the  vine. 

A  Good  Seller  by  the  Bottle 

It'a  a  good  seller  by  the  bottle  also,  because  most  of  your  enatomera  know 
flint  Veribest  Gnipe  Jui«e  will  stand  eoosiderable  diluting  withont  losing  its 

original  llavor  nnd  sweetness. 

Get  iu  a  supply  of  Veribest  Grape  Juice — display  it  conspicuously  on  your 
«oimter  and  in  your  window.  Tou  will  aoon  notlee  a  aatisfying  ineraaaa  in 
your  grape  juice  businesa. 

VerilMat  Fralct  mad  Syrups  are  clao  n«l  h«lp«  In  building  up  • 
steady  repeat  patroiMfei  Thmr  purity  ad  delictiNiaiMia  are  bound  to 
incrMse  sales. 

If  thr  Armour  itnlcsvKin  i<!  nnf  raUing  on  yon  rcjnlnrhj, 
ivntc  the  luarest  Armour  Branch  JIanse — we  will  be  glad  to 
mail  uou  prices  and  fuU  partieulars. 


ARMOURi^COMPANY 

CHICAGO 
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opened  tor  Mmm.  '  "-^-W^y 
Jackr —  **• —  — -   .  — 


4128    Chpn^    »trcet  Ka» 
uH|WW     ineorperaton,  £,  S.  Jackion,   F.    A     t'Utt,  C/  Bl 


ri  mM  oat  to  Jobn  Ktmni 
BM      d-U-     V  MIKIfESOTA 

."en«  /iorO,."**  *  "**  ^irdwMe  M  lS-»  Ro,.1«op 

^J^l^  Company  h»»  j.Unrcd  to  crtct  j 
eo-oprrati*elr-owoc4  ice  cre.m  factory.  S»«ty-h»e  JlinneacoU. 
dninuu  h»Te  »|pe»dy  joined  the  pUn.  «inne»pou» 

^  MISSOURI 

^piliiil  °  k»ncla:i    Hurwell  have  piirch»».-d  the 

JU«M  ice  ff**^  parlor*  and  Cuiitrci  ir ::ci  v   [n.r,  J     y  Kce»e. 

Hirk"Tr  ■  ''™f«"'"  ^"^y  J'<>"»rd.  ooimty 

eierv  of  Boone  Tounty,  will  irstjii  i  moden  fffih  V— 
in  ronncctiuu  with  the  drug  »:trc  ihit  they  will  Moa  Mtah- 
h»h  in  the  Boone  County    I  ruit  Bail<liDC 

P^iWt  CMaotionery  >t  U  South 

EMt  Twelfth  itreet  and  211  Xaat  Elevcolk  tt^S.  SUA 

_    »  petition  tor  voluntary  baukruptcy. 

aprinrficld— The  Mapo  Producu  Rehain*  Gnnpany  h«i  ben  mo 
gar.wtd  with   a  capital   stock  of  $12,(X»,  and  will  eMf"^ 
•  pisnt  for  the  lunuiactur*  of  Mnv*  and  candy.  The 
ii  held  by  William  B.  LmH«,  C.^,  FlfcS^I ,  W 

K.  I.  Ilarrii  will  in««a1l  a  modei^  and  «p-tO-dUe  Mdn  fannr 
Uin  i::  rh<!  dr-jg  vtnrr  iIkk  he  is  MOO  t»  ODM  Ot  CUImb 
•treet  and  North  Main  av«noe.  voiiatB 

•    -  M<WTAIfA 
SOObey— B.  Stephens  opancd  •  e«i»r  and  coafcctioaery  businesa 
_  VBBIUSKA 

M  Paul— Mrs.  Moore  sold  her  i««  amn  md  fiiiifinllBiini  >  tari* 
ncss  to  P.  R.  Brauchanp,  Jr.  '  ™^ 

HEW  HAJCP8HIBB 

Coo«'<l— Arij  K.  Mamilus,  fonncrly  owner  aiwi   maMger  of  the 
««  Cream  Company,   of   .Maucdrstcr.  has 

b«wi«Bt  Ihe  Pority  Ice  Cream  Compaiiy.  ceceatly  owned  by 
Angelo  Divcrti.  ' 
HEW  JBMSr 

Atlantic  City— <K.  K.  Farnun  has  renter!  tiie  bi^MlM  at  MMW 

Asbnry  AVMMe.  formerly  the  Parker  NLi.lrr  laoOout  no- 

,tory,  ana  wnl  open  an  ice  cream  butlocix. 
Ztnnrton — ^Braun-L>eboid  C4.\  hat  been  ineospontodt  cniial  tKflOii 

to  niajuijKtiirc  con  feci  io«»     Incorpoimtoni  WUltaB  A.  Btm. 

PauJ  I>cbold  and  U.  A.  Urann. 
Joiwr  CUy-^Sb*  SoM  Ghody  Co.,  «  Roee  Avenac;.  has  been  ia- 

Mqwratad,  capital  t&JUt;  to  mannfscturc  and  deal  in  eon- 

lections,    lacorporatora:  Cliarlr*  V.   Heiserman,  Harry  Boilei 

and  Frank  Ickstadi, 

D.  Follender'a  Sons  Co.  has  been  incorporated,  capita!  $J) 000- 
to  manufacture  and  dea[  in  coafcctioaery.  Inccruorators! 
Harry  L.  and  A.  Follender  aod  E,  Cohon. 

Federal  Carbonie  Gaa  Compaoy,  maoufactorera,  haa  been  la* 
corporated.  ^^nl  JMMn;ioaiTf«nt«i%  fcnk  B.  TVirlor, 
Thomas  T,  Burke,  R.  Eminelt  Sullivan. 

Newark— Tr:ichfe!ilTr|r  Krothrri,  .W  (V"--,,!  Avenue,  fi.ive  filed 
notltc  of  iirKJn./.iiioii  lo  inaniif,.  i-,;-<-  .ii.il  dc.i.  In  otinicctioiiery. 
TJieotlorr  ar.d  Darld  Trachienberg  head  the  company. 
The  L,  \V.  Kobbina  Ice  Cream  Company  of  Pfailadeliihia  ha* 
leased  for  a  lung  term  of  years  the  three  story  brick  building 
and  the  adjoining  two  story  stable  at  the  ri.rt'ic-i.i  mrner 
of  Plane  aod  Mackctt  streets.    The  ic^sf. .  ,iu.i.  ,  ^ati- 

lishJn^  a  mndem,  high-class  ice  crr.^.m  and  will  Ijccin 

operatinns  about  Janu.iry  JS. 

K«w  Ilrurswick— Uarlow's  Drug  Store,  Kirit-in  avenue,  Hlchland 
Park,  has  just  onikpleied  the  installation  of  a  cosaplete  and 
ap-to-jfce-minuie  luncfceoa  and  aada  fountain  aenrice. 

Triaton— The  Hildebiecht  lee  u«an  CeoiMny  haa  been  ineanor^ 
alOl  Mpilal  SUOCWO;  incorporators,  C.  P.  Hildobtc^t,  A.^. 

BUdcbncht.  wilUais  H.  Titus. 

HEW  YORK 

Albany— The  Capital  City  ConfecliuiiCTy  Corporation  haa  been 
incorporated,  capital*  $S,OU0i  iocorporatora,  C.  if.  and  D. 
Waite,  W.  Stock. 

Brooklyn— Aniiro  Candy  Company  ha*  been  'Incorporated,  capital 

»5,rro;  incorpoiainm,  W.  H.  Callahan.  S.  Hlack.  R.  \V. 
MaltluKi. 

Buffalo— Uh-  I'.ifcr»c.n  Candy  Company  has  been  incorporated, 
capital  »30,flOO;  i rKorporators,  A.  C.  and  L.  A.  Patcrson,  W. 

E.  Schaefcr, 

Mow  york— The  Orange  Smile  Syrup  Con^any  of  New  York,  Inc. 
iM  a  potltiaa  in  bankruptcy. 

Arabian  Pmlt  Bar  Company,  candy,  has  been  incorporated, 

eapit.ll  SIO.OH);  \V.  T.  \Vr!.«ter,  P.  Korhlets,  N.  Ilchan,  in- 
COrj^oraturji, 

The  Mirror  Candy  Company  has  botwht  the  baildtng  at  49 
MlMna  gtlM^  where  it  will  establish  its  fifth  downtown  store. 
Ltflnwlts  A  Ssperstetn,  candy,  and  tobacco,  have  been  in- 
corporalrd,  capital  $10,000;  incorporators,  M.  Lefkowitz,  I. 
Saperatein,  L.  A,  Saftan. 
Niagara  Falls— Crambo  Ice  Cream  Company   is  erecting  a  new 

factOTv    un    Main  st. 
Haasomville— W.    I.   Curtis*.  Henry  A.  Swigert  and  Charles  N. 
Cranriw  are  planninf  to  incorporate  a  company  for  the  pur- 
fOM  if  ■BBOftalBgiiic  aad  ■liohi— ling  ic«a  aad  iee  cmaia. 
£.  loolk  1MB  dta 


facture  of  "Beesch'.  Ice  Q«am"  aad  ia  coafinioK  hU 
entirely  to  church  and  social  fuoctioaak 

^e  l*o  Sscor« 


r       J.  I^ORTH  CAROtnrA 

t/Teen*bori>--air  Kiag-Tumti  Company  has  been  incorporated, 
capital  ss/n^  to  nianutactiirc  and  deal  in  confectionery  Bred* 
ag|k^Iaeotvorator*:  t   A   Hood.  W.  H.  Xiag  aad  W. 

r,.    ,M,.  «.  .   »OaiH  DAKOTA 

Cten  Ullln— E.  &  llailaua,  WHlfflUllHiarj. 

berger. 

Helfingrr— L.  B.  Ri:h,ird»,  confectioner  v,  sold  out  to  U.  L. 
Browning. 

Hunter— II.  ).  Warmer  &  St)n  bou«hl  a  confectionery  buaiDeaa. 
.Miniit- Phillip    Karioi;,    Loufcctioncry,    sold   oat         Caiagn  flL 

Mar.nfus. 

Mott — L.  U.  Riihardj,  confectionery,  has  Sieen  mmrrdcd  by  H. 
L.  Brownio);. 

Wahpeton— iL.  M.  Harris  bought  the  Lieber  confccticiiery  businesa. 
_  ,  OHIO 

Danancc— The  De6ance  Ic«  Cream  Company  haa  been  Inoorporated, 

capital  fJS.OUO;   incotwrators,   \V,   C.    Hopkins,  A.   B.  Tharp, 

L.  W.  Hopkins,  F.  V.  Tharp.  G.  F..  Watts, 
l^cnt — H.    B,  Thotnpsoa  ttcently   inslaUcd  a  new   soda  fountaia. 

in  his  drug  store. 
Ravrnna— The  Paradise  Candy  C-innpany  has  been  incorporated; 

capita]  910IMQa    C.  H.  Banker  la  president:  C.  li.  Muttem, 

ttwsursr.  It  ia  alaaaad  to  have  five  stores  in  operation  by 

KMinf.    In  the  nil  aa  ice  cream  aad  candy  manufacturing 

plant  will  be  erected. 

OKLAHOMA 

Blanco— Tlie  Lane  Drug  Co.  of  Coalgate  has  bought  the  store 
of  the  Whitaker  Drug  Coi,  and  the  name  will  be  diMged  to  dM 
Blanco  Drug  Co. 

^^'^:S:fzy'''^V*  Candy  Cbowapy  haa  been  iaeanorftcd,  capitak 
gjcm,   lacMvottien,  Jack  Hiriicf^r  &  &  W«i£m,  xTs. 

(MUMXMI 

Boardman— A.  B.  Chaffee  kat  aaoBeaM  t»  the  ooofcotiancry  b«al> 

ness  of  C.  Snively. 
Medford-The  Medford  CuOf  Otrnfuaj  haa  hatn  ifl  

with  a  capital  stock  of  pltfllO  hf  Georgo  A.  and  H.  V. 

and  L.  F.  Mershon. 

PEWHSYLVANIA 
Allen towar-The  Her-Bre  Qiocolste  Ok  ha*  &ied  notice  of  organisa- 

tioa  to  BwaafaBtara  aad  doal„ia  ehooolata  aad  othw  oaofao- 

tiooenr  pndnBta.   S07  2.  J.  N.  aad  I.  N.  Henhey  bead  the- 

oonpany. 

The  "Smile  Syrup  Co.  of  Pennsylvania"  has  hrrn  or^.^nlred 
by  E.  A.  Lambert  and  M.  C.  William*  to  manufacture  and 
deal  in  flavors,  extracts  aad  nmpe* 
Dorranceton— M.  F.  Fadden  lec  Cnan  Cunniaay  ia  crceting  a. 

new  plant. 

Harrisborili-^The  American  Confectionery,  »  Xnrth  Fi\>nt  street^ 
Stelton,  is  now  bcinc  operated  by  L.  £.  Stewart. 

Hazlcton— The  LeiehtBiaik  lee  Creem  Cs.«  Iaa<  haa  siaaned  to- 
erect  a  Utws  additiea  to  Ae  LeiAHnaa  plaoa  oa  Boat  Groea 

street. 

Kingston— Operations  have  been  commenced  on  the  new  ice 
cream  nutnufacturlnK  plant  of  M.  F.  Fadden  &  Son. 

Inaitcaster- luhn  S.  Wilson,  condnctiag  the  Wilson  Candy  Co. 
has   filed   a   petition  la  baakdMI^. 

Woant  Joy— Tlie  College  Hill  Dairy  and  Tee  Cream  Company 
was  f -r-iicd  ,11  .1  'itnifcd  partnership  by  A  W  Miimma,  S. 
G.   Gravlii'l,  L.i:  :  M;ity  P.  Mumroa. 

Philadclphir' — yua»cj   Ice  (>eam  Company,  maiiuf,Tctuxers  of  ice 
cream,  etc  ha^  licen  incorporated:  eapitai  $250,000.  Incorpor- 
ators. F.  R.  Hanscll,  J.  Vernon  Ptnan,  E.  U.  MadFarland. 
The  BItie  Bird  Candy  Co.  haa  filed  notice  of  organisation  to- 
raamrfactnrs  and  deal  in  confectionery  product*.  Laniaaaa 
S.  Somen,  E.  M.  and  I.  Rothman,  head  the  company. 
The  Vclveilne  Candy  Co.  has  leased  the  store  at  1344  Chestnut 
Strr't   jriil  will   deal   in  candy  and  confections, 
A.  J.  Anderson  bat  purchased  the  confectionery  store  at  lUS- 
Higniand  Avenue  formerly  opaAMled  by  C.  A.  Dongherty. 

Scranl«t>— The  Smith  &  Clark  COk,  Wilkes-Barre,  manufacturers, 
of  ice  cream,  i*  having  plans  prepared  for  the  erection  of  an 
Icr  cream  manufacturing  plant  on  Wyoming  Avenue. 

WelUbcro— H.  Peters,  rawner  of  the  Wellsboro  lee  Cream 
Company.  h:u  sold  the  ice  cream  mar.nf^ctunrif  Siisinr«s  tn 
Rupert  &  Pcti^wrrnan  nf  \\'illianT.sport,  who  will  n^:cLipy  the 
Schrader  mill.  The  retail  part  of  the  business  was  sold  to 
Angelo  Bloise,  wh4^  will  coatiww  the  batiaeae  ia  the  present 

location. 

Wilfces-Harre— Retchard  A  Weaver,  mamif.icturers  of  soft  drink*, 
beverages,  etc,  have  awarded  a  L-oirruti  |.;ir  the  construction 
of  a  new  addition  to  be  one  story  and  basement,  64x82  feet, 
toaated  at  4W  Water  Street. 

RHODE  ISLARD 

Providence— The  J.  L.  Gannon  Co.  has  been  Incorporate*!,  capital 
JISO.OOO:  to  manufacture  and  deal  in  brvcrn(.ci  ai,  !  ^•.■t  drinks 
of  all  kinds.  Inoorporstors:  Irving  L.  Dickens,  and  Adolpb 
Gorman. 

Richard  tt  Lamson.  Inc.,  who  will  buy,  sell  and  deal  generaltr 
in  machinery  and  eqiapmcnl.  ice  cream  machinery  and  accoa* 
sorics.  were  mated  a  charter.  The  iaeetporaters  ai«  Oharlaa 
V  Richards.  Batold  D.  Lamsea  and  Helen  V.  lanwrni. 
SOUTH  CAROLIHA 
Greenville— The  Carolina  Ice  Cream  Company,  which  was  reeently 
it'-CCirporatcd  with  a  capital  of  $7?.i*i>.  ha*  aequired  the  rl'ir"^» 
of  t!'c  McKay  lee  Crr.irn  Co.,  .\r,.irrvin,  a:  d  the  i  -  vi  1-  ^ 
Ice  Cream  Co..  Greenville,  and  will  operate  the  new  works- 
aa  brandi  plaataw  Chanea  M.  KoGee.  ia  fRaideaat  1»  S. 
OlranUaa,  aacKtaty  aad  ircaMMr  of  iha  eaaipaay. 
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SOUTH  DAKOTA 
RrdFicId— H.  £.  MoMr  boocfat  •  coniectionerr  ttWC. 
Wii  hcr  E  G.  Oldham,  ciiafMtiiNMiT,  wid  oat  t»  J.  J.  ICallRiMy. 
VaMKior  Wahir  LaaaiBtd  bought  tka  B.  ft  B.  Ooafeetloocry 

busiacM. 

Bonhant— Ode  Robert*  and  uMcS^  hvwt  purehMcd  the  Boahav 

0>n<ly  Compiny. 

VIRGINIA 

Kifhmond — Thf  Unrn  Ice  Cream  Ounpany  han  bfrn  i»»urd  i 
charier.  Hrnrv  W.  Hofferbery,  of  Baltimore,  is  fircaideni 
a!id    Kennclh  ll.    Frames,   of   RicliinonJ,   i»  sccrctiry. 

Wincbe»ter— Tbc  Sine  Ice  Crri.n  (  mpiny  h»s  porcbMcd  lie  90 
by  HO  fMt  idot  at  Uhiu        IV    n(  ttrccu. 

WEST  VIRGINIA 
HaatinflMI— The  Imperial   Ice  Cre«m  Co.,  Clarkibarc.  W.  Va.. 
which  M.  B.  Sine  i>  director,  it  pUnninf  for  the  erection 
of  a  new  plant  for  tbc  macufaciure  of  tee  cfoan  and  kiadrod 


WISCONSIN 

.■\titii!'>  The  Taylor  Pevtr^sc  &  Candy  Company  of  Rhinelander 

« ii;  'i;ii-n  a  branch- 
Beavtr  Dam— A.  Elliott  purchased  the  Beaver  Dam  Lunch  Room 

and  Ice  Cream  P«rloT. 

Way  W'ilcKx  opened  a  cigar,  eaodtea,  and  hu  ariak  annBaia 

at  ITi  t'fjnt  itrert 

FViTrrrr    juf  I.:     I-jicey   opened    a   confectionery  busincM 

Kicine— The  Kellogg  Ice  Cream  Company  has  let  a  contract  for 
the  conatraetion  of  an  addition  to  tt>  Pine  street  factory 
which  will  five  the  plant  an  r>ulpi>t  of  2,500  gallon*  a  dav 
The  new  fiorttoo  will  be  for  haixicoinc  and  •teragc  A  W 
ton  eontprcaser  will  be  inatalled. 

Rochester— Frank  Edwards  la  erecting  a  tmftdinf  and  will  opetl 
an    I'ce    cream  parlor. 

Two  Rivers  -lames  (^re-cnw oxl  lc.n!ie--i  the  \\  i  ^*  :r.:.:ii  House,  L 
hotel,  and  will  condwl  a  cuutecttoscry  busineu  in  connec- 
tion therewith. 

Viroqua— Elvin    O.    Anderson.    confcCtioMfys    CtCi   MM  Mlt  tt 

Marcelitts  Nelson  and  Elmer  Fair, 
Wauke«ba— Mr*.  Susie  Hardtaf,  eaollMtioMnr,  cifan^  aoU 

Mt  to  Wm.  Knobcl, 
WaMfaea  Marioo  Olaea  aotd  his  Ideal  Ica  Owa  ftrtaty  U 
Vanm  *  Harry  Haiuon. 

WYOMIIIO 
B.  X.  Bnia  htttfti  tha  Atoaaa  Ouriy 


PATENTS 
Granted  October  25,  1921 

1(1W<,51^— Harry  Alexander,  Jrrsi-y  (  tty.  N  J.,  assignor  to  New 
York    H»:ileni'    S.i;>i.ht  «    Cai.,    Hcif>okcn,    N.    J,  Sjrnip 

Qnnt«d  November  1,  1921 
MN,ls^Hubcrt  T.  ViefMHi,  Hawiiwa.  Wa«h.   GoaaA  «ar  Mdi 

mixers, 

l,395,t?5 — ^Joseph  E.    Kennedy.  New  York,  N.   Y.     Apparatus  for 

cviintig   fruit,  vcgctaliles,   and   the  like, 
],a9S,6SJ-Georte  V.   Fori.  Cleveland,  Ohio.    Meaaa  for  feedin« 

and  CBtiiflg  iaa  ccaaak 
IJStf,7l$— Enahince   K.   Koott.  Sharon,  ICaaa.    Favoora  rffkiaK 

machine. 

Granted  Novenber  8,  1921 

I.J96,*6»— Mary  J.  .Steele,  San  Francisco,  Calif,  Dispensing  con- 
tainrr. 

I,39S,W3— Aagr  !en»en,  Portland.  Oreg.,  assignor  to  Jensen  Cream- 
i-'v    .Machinery    Co.    Ino,     Method    and    apparatus  for 
trcatiud  liq',:;ds,  i:ulk,  cream,  and  the  like, 
M,603 — (dcsigti) — Thumsis  F.   Law  ion,   assignor  to  Cone  Co.  of 
Aawnea.  New  York.  N.  Y.    Ice  cream  cone. 

Granted  November  15,  1921 

l,3Nk74J— Fugene  (iray  and  James  C.  Bicklcy,  Stoughton,  Wis., 
said  Uickley  assignur  to  said  Gray.  Milk  and  cream 
lestinc  apparatua. 

tiM(k|IS— Henry  B.  Cooley,  assignor  to  The  Anericsn  Paper  Gooda 
Co..  KrnsingtMi.  Conn.    Diipenaina  aavarattM. 

UMKC-l  ioyd  i.roff  Oovenas.  Plipt.  Midk    KaMiantiac  ap- 

IJW.WB-Mark  "i.  Ingle,  \V.iOi!ntl«»,  D.  C.    Carbonated  ice  aim 

and  pr.x-r««  of  making  aaiM. 
1,197,187— Thadcleus  C.  Tucker.  Oakland,  Calif.    Prooeaa  of  laltiag 

niita  in  the  tbell.  .  _ 

],3e7.251-StaceT  A.  Haines,  aasignor  to  The  HuflCa  PlWdtlCta  Ca„ 

ClevelanH,  Ohio.    Dripless  faucet. 
l,»?,J2a— Rnbert  d    .Mitdiell.  Mount  Vernon,  N.  Y.    Glaii*  holder. 
1,J97,J92— <ie«rge  l.     .Anirnit.  riri  Moines,  Iowa.    Combined  cooler 

display  and  refrigerator. 

1,BW,«$— I^ilipP  Mnllcr,  Ix-ipiig.  ritmiany.    Device  f jr  ato.-niiin« 

and  dryi.n  or  evaporating   milk   aiul  other  liquid  iob- 

auaee*. 

Granted  November  22,  1921 

IJW,6Si  — ^Va-tr  •  1".  n.^rk,  assignor,  by  mesne  aao!r°meots,  to 
A  :!  •  :  i-ic  Klcctric  Heater  Co.  Warren,  Ohio.  Multiple 
urn   ti-M  *.truttiiin. 

1  j<i7,7,\l_]lnu-r   K    Clarke,  Kansas  City,  Mo.    Fond  compouid. 

J,a/7,?*i-AdoJi»h  P.  RapPk  New  York,  N.  Y.  Chewing  gum  or 
chawiac  ««■  aWMthuiea. 

l.39?,7J7-'nmaM  Alva  Ebatt^  Banaaa  Qty.  Ma. 


-Lawrence  W",    Luellen,  llooatain  Lakes.   N.   J.  !>!•• 
penwng  apparatus  for  sanitary  drinking  cups. 
1  38108!)— Irving  S.  Mcrrcll,  .i^jistnor  to  Merrell  Soule  Co.,  Syra- 

cuie,  N.   Y.     Proces<!  o:   irratinc  juice  and  prodnrt, 
1,394,081— Irving  S    Merrcll.  assignor  to  Merrell-Sotile  Co.  Syra- 

enoe,  N.  Y.     !>ame  at  preceding. 
ljn.lI4-^enry  PrcU.  Cleveland,  Ohio,  assignor,  by  nwsne  Vss.gn- 
„e«U  l»  Frederick  J.   KtiWemefer,  Bnrlington.  Iowa. 
Amtato*  ^  hcatiafc  faaaiinc  and  ceoUo*  food  IMuducM. 

TRADEMARKS 

Published  October  31,  1921 

fher  S.  A..  aareaa-MoatreaK,  Mtr- 
^^«iand.    Design.    Chocolate  and  eoeoa  tac  hcftfaie  fot* 
pOies.  etc. 

Pablished  November  7,  1921 

MtSSe-Mathias    Pitrl,    New    Munich.   liijM.  "BtS^tL 
^^.ntox.catinit.  maltless  beverage,  sold  M  •.BSjJ'oLfc- 
UI^MMBaarman  A  Son,.CbeMer,  OcL  Dfaiia  "Ckuft^?^^ 
^C^rr  ale.  appt*  Jvica,  grape  vm,  toot  heer  aM 

saraaparilla.  v   v     «>--■   (tn. 

UUK^Iroquoii  Beverage  Ootp.,  MlT8M,^fi«  »•  aiiasgn 
^^^uof""    N<m.aI?obolle.  maltleM  hcraratea.  etc,  mI«  M 

ISSlC-Tnhn'M.^Kaenrode.  I'avid^na,  Calif.  Design.  Rfot  bear. 
l»^«^-ninton  Mall  Product  Co..  Qintoo    Iowa     Design.  Malt 

used  for  and  in  the  manufacture  .^f 
l«,81(>-Standard  Bottlir,g  and  F.xtract  C^,.  ^^l^Vj'^X 
'       -White  House."    Syrup  for  makang  non-alcoholic.  maJt- 

145,t07-nnhol7T*Ni.,.  St.  Lo,.!..  Mo.    "Thi.tle."  No"-'^ 
holic.  non  ceie.il.  m.iItUs*  WvetaRC  sold  »«  »  soa  dnOlC 
MUlO-Panl  Kolbe,  D.  troit.  Mi.h     Drs.iin.      ^"ib'^;-^  j,!tl 
•^     alcoholic   maltlesa   beverages   sold   aa   soft   driaka  im 


WJipJASlri?Sr-MIIk  1>RNhKt.  C6  .  New  York.  V.  Y.  -F««- 

Unsweetened  evaporated  milk. 
MWT-Samitel  SchustermAfl.  New  Vork,  N.  Y..  Mtirnor  to  Tgo 
Rlnoel  Corp.    Design.    A  non-a1e<*olle.  non-cereal,  iiialt- 
less  I'everwe  iold  a«  n  ^r,<,  drink  and  syrop  for  mafctaw 

lS0tM5-*-rae  *m"oJ>u  Beverage  Co  ,  M  lw.ukee,  Wis.  Tri.nguW 
'^^Jesign     A  non-alcobolic.  maltless  hcveragr   sold   as  a 

150  797-Americin''cereal  Coffee  Co..  Chicago.  l»-,JJ'«^-^ 
An  extr.ict  or  concentrate  used  a*  a  subeutnf ,  far  BOffee- 

lSa,97»-Nalional   Biscuit  Co..  Jersey  City,  N.  J.  "Ttvm^ 

l»l*l-UcJ."H:u«*".^n«.  Buffalo,  N   Y,    ••nnrchSnda.'-  No-- 
klcoliolic.    maltleaa   beveWfes    and    svrups    for  use 
making  'nOn-alcAolte  'T;"?Colaroma.-  Non- 

^^■•"■-a^n'hl{.r  m^V.elrVa,M"-Jt^  drin^t;"l^d  fon^ai- 

WMsJfflWen  Co..  One. HI.  '1^^*^^  <^««« 
iHla.  cherry  soda    ^rape  » sar^rarilla.  '!f^  ^  ■ 

PoblidMd  No««BBb«r  14,  1921 

«»«t_\(rn-.i.iel  Drue  Co  .  Lwii.ville.  Ky.     Design,  Non-al*- 

nuking  s«ft  drinks  and  t^  ^"^^''p  ™"^fT*?h  "  ^n- 
inJM-mttalmflh  Brewing  Co..  Pittrtjirgh  Pa  Trch.  Non- 
"••"WkSiS^  malf'ess  leverage  sold  a j  dr,  -K 

«iaa«i-'  r°"°nd  T..  Goldman.  Oricuo,  111.    Deiign  So"- 
'"'^mTu   and  fruTt  extractO  aST  iyfflPO  for  u»e   in  taak.ruf 

non-alc^olic  beveraaej.^^   rw-i—    Mf»«  tviBk." 

Non-lleohoHe,  maWeot  beverage  V^I^"  A 

J51  ^>H_r:r,rMK«-  Paul  Johnson,  De.ien.  •■Crape-Fruil-O.  A 
n.'.n  ..lr..'..-.lic,  maltless  beverasr  sold  as  »  .»••♦  *nSKi-w 

l$lJ63-Htver  Nile  Co..  San  Francisco.  Caljf.  Wj"^ 
Non-alcoholic,   maltless   hrrerage   similar  to   •■-■da  wMOr 

tti»6-Klen"K:,.'"Mfg"co..  Dallas,  Tex..    "Ta,  "  A 
"^^^alcoholic,    non-cereal,    maltless    beverage    sold    as  aott 
drink  and  syrup  for  making  the  r^,^  n« 

fruits. 

Published  November  21,  1921 
KS  619-Eamww  Monnlain  Spring,  Inc..  New  York.  N.  Y.  De- 

5ga.  Mwla  ayrttp.  maole  oofar,  maole  cream,  etc. 
14«176-T^e  WawWk  «Vin«  \fr,ter75o..  Soffield.  Conn,  Design 
"WawKerV  "  Cinrrp  ale.  (ringer  beer,  aamparilla.  WrcB 
beer.  ro<>t  b'-cr,  rtc.  , 
ijR  H4_"Prp"  I  ahnratorv,  OucaRO,  III.  Uesijm.  A  non-aw- 
h<.!ic.  DOn-cerral,  mnltlcss  beverage  sold  as  a  Soft  dnnk 
ami  powder  f^r  tn.iking  same. 


ami  powoer  tor  maxiiig  """^  .    .  .  ,,  ,. 

l«iF6-Rafael    EKwfet,   Tarragona,   Scam.     ''Mostrlle-  Ud- 
fermented  grape  jiloa  and  unfermented  ju.ce  of  other 

Bed  Ere." 
M  aa  arft 


fniits.  _  , 

^fjjfm-  .»..t,.Tt  T    ^hine,  H.-iirer»trrwn,  Md.  DcatgD. 

Nrt  jIfiiVolic.  rnir-cerral.  maltless  bevaiaCt 
i5rink  and  svnip  for  makini?  sarne.       . _ 
ISMW— O**"'"'  Candy  Co.,  Baltimore.  Md.  "iMIVla." 
syrups  and  other  maltl-ss  sympi  ased  W 
aaft  driaka  and  at  aoda  foontaina. 
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Good  Fountain  is  Essential 
to  the  Greatest 
Success  oftheModem  Drug  Store 


A GOOD  fountain  is  a  splendid  profit* 
maker.  With  fountain  drink  prices 
stabilized  at  a  very,  satisfactory  level, 
and  an  assured  and  constantly  growing 
demand,  the  installation  of  an  attractive, 
efticient  soda  fountain  is  in  itself  an 
investment  which  invariably  earns 
prompt  and  gi-atifyinp:  rctui-ns. 

Equally  important,  such  a  fountain  v 
unquestionably  responsible  for  a  con- 
siderable percentage  of  the  sales  made 
in  other  departments.  Attracted  by  a 
handsome  fountain,  the  discriminating 
public  is  inflaenoed  to  make  that  store 


headquarters  for  everything  rt  sellb 

These  facts  are  fyroven  by  the  experi- 
ence of  the  va.'^t  miijority  of  druggists 

from  coast  to  coast 

The  high  efficiency  of  a  GUARANTEE 
Fountain,  its  unfailing  ability  to  pro- 
duce perfect  drinks  and  confections,  has 
made  it  the  choice  of  thousands  of  the 
mos.  successftil  drag^sts.  If  you  have 
no  fountain,  or  you  are  rot  satisfied 
with  your  soda  fountain  profits,  by  all 
means  investigate  the  GUARANTEE 
proposition  now 


Fountain  Specialty  Company 

OFFICES:  COR.  AUSTIN  AVENUE  AND  LA  SALLE  &>THFET 
FACTomnt  QRANn  iiavbn  Michigan 
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Wani  Ads 


Index  to  Advertisers 


iar  ihiw  Wn*  Ada*  all  «lMrfiMttHM.  I* 

iMM  (or  M 
PAYinMT  in  all 
If  anmn  ai*  M  be  fiarwaided. 

lMin»-TBS  SODA  EOUNTAlir  ia  laaiml  as  «lw  IM  «(  tach 
MiHtk  aa4  all  OOfY  tar  WAMT  ADS  imat  waA  ua  kr  *!«  »k 


Wair  Tack 


AJIen  &  Co.,  J.  W  110 

American  Laoe  Paper  Co  101 

A:ncnca:t  Soda  FaMUt.  Ca....  S 

Aiii;clica  Jacket  Co  110 

Aratour  &  Co  21-63 


Addittib  THB  SODA  VOUNIAm 
Vai  t  Villi  Place 


ij 


4 


WANTED— Saleiraeo  ealliog  on  Soda  FouatasB  tnde  to  h&ndle 
*  fouataia  aeccMory— caally  lold— bir  aoomiaalaa*— ooIt  maohia* 
«(  U*  kM  awMfaetarad.  BOX  M7.  aara  Tte  Sate  Ft 


SALESMEN  WANTED 

A  well  known  akanafacturer  of  Soda  Fountaioa,  whoM  product 
<•  sold  throQibeat  tbe  couatnr,  deaiiva  t»  ■aeun  tin  aHricea 
«<  a  man  fulljr  qnalilicd  la  tafca  chaise  ol  Salaa^ 

Muit  hava  eaaalrsetiaa,  aa  well  as  Sales  exper!enec>  with 
initiative  and  aUlitf  t*  laaA 

Rcplyinr, 
age  and  othar 

_BMliaa  may  to  addiaaaad  t»  Bait  lUI  eara  TBS  SODA  VOOH- 


it  poaitioo.  iMaon  for 

ulU  wiu  to 


WAiimD— laa  BlMtort  ooa  tlut  will  break  from  2  or  S  tooa 
4(  iaa  M  toitf.  Wiito  liAX  KLBaBIG»  Aali«>.  Wlateaaia. 


SPECIAL  ATIWI'ION— Drac  atorca  aoM  and  famiahcd.  All 
atataa.    FtaltiMa  and  tmBloyaea  fomiatod.    Doctort.  Dcntiata, 


1922 


HAVE  YOU  A 

Rc«.  U.  S.  Pat.  Office 


SPECIAL  UNE  SODA  FOUNTAIN  WARE 
INOUDING  MANY  NEW  STYLES 
RsdoM  Yoor  Bre(ika|e  Compluiitt 


TMtt  of  Scrvlcs,  PatMiMd  CoMmictloB.  Qmo 
Rm  of  WsM,  SalMlloo  and  "NboU 
•ace  are  tho  CMMM  for  Nonlk'k 

popularity. 

Write  for  Prices  nn.!  y  'w  Booklets 

The  Nonik  Glassware  Corp. 


■Mi..  21at  Street  eed  ¥Wk  Atmm 
New  York  City 


Ar*e  Mfe.  Co..  Carl  H. 
Ba*tian-Ble*«in«  Co, 

Htnrrfict    Mfg.    Cn  .  II 

|lii!:..I>  &  iiabcock  Co   66 

Blankr-itaer  fcxtriict  Ai  I'rc- 

lerring  Co.   

IM^i'ki'  SaIcs  Co.  C. 
B-irdcn  Compaay,  TTie...Cov. 
B  ;     :  ,  r:ickin({  Co..  E.  S.IOJ 
C«U!orm:i  AsMCiated  Raisin 

Cii     23 

CbicagQ  Wire  Chair  Co  108 

Gncinnati  Extract  Work*.. ..101 
ClcTclaad  Fruit  Jaice  Ce....  41 
Combination  Fount.  Ca,.  Hie.  H 

Cone  Co.  of  America  97 

Crandall-Pettee  Co.,  Tlie   67 

Crane  Co.,  Wm.  M  .60 

Cremo-Vesco  Co.   108 

Ever  Ready  Chocolate  Co....  109 

Ftexlurae  Sifa  Co  ...107 

Fountiin  Specialty  Ok  tl 

Gcrmlesa  Paper  Cop  C»  W 

Globe  Tickrt   Co  Ill 

Grand  Rapids  Cabmrt  Co  100 

Green  ft  Sons,  RoSx.  M..CoT.  2 
CicfAt  MlTi^ril  r.iste  Co.. ..10* 

Hip  O-I.it-  Co  S9 

HorlicWi  Miltfd  Milk  Co. ...102 
Hy)r<-ii  Anii«.cp.  TixsUipk.  Co.  6! 
liidiTidual  Drinkinit  Cup  Co.  14 

Johnson  Co..  H.  A.  106 

Joint  O><roe  Trade  Publicity 

Commitlee   ■  U 

Keystone  Fruit  P«>duci»  Co  5"^ 
KiJrM  Co..  The  SUnlcy  H  .  7 
Knik-ln  <=<Mia  Fountain  Ob....  4« 

I.iquiil   CarHonie  Co  IS-f 

Lock  Shiti   C3i«k  Co  !<» 

Loraii-Tohn»»n,   T.t.^  17 

McKrr  r,la!<.  Co  iivi 

Meehs-i'T'  ^T'^ifr'  Corp   Vi 


Mills  NoTelty  Co   It 

Mills  it  Bros..  Inc.,  Th.>i.  ..IS* 
Milwaukee  Lace  Pu^''  Co...iaf 
Moltiptex  Fauoet  Co  S-54 

Kat'l  Cf>nfrctiimrry  X-  .\M*ci 
Ind'ustrir?  Fxp^^ition  . . . .  j-J 

Kational  S>da-Li:nch  Lquip. 
C*  IOC 

Nonik  Crtrii   IS 

Panay  Sectional  Show  Case 

 ^ 

Peter  'cililer  Kohler  Swiii 

Choc    Co.,   Inc   ♦« 

Pick  *  Co..  A1!>rTt.    SO 

Polar  Spray  Dispenser  Co...  21 

Pnmty  Co..  Inc.  L.  A  d 

Public  Scrricc  Gap  Oa.......  1 

Puffer  Mfg.  Co. 


_  ,  4 
Parity  Paeer  VeaMla  Gb....  9B 
Rees  &  Sitfndt  Vaeliine  Wka4M 

RF{:h:irf!»rtn  Cnrp  6* 

Rirrlri-  A  .<W..,  Frank  64 

Ripr^y,    William   TflB 

Rotax  Co  inn 

Rowe.  L.  L  W 

Rueckheim  Bros.  Ai  Eckstein  96 

Ru»»  Mf«.  Co..  The   « 

5Uni-Pakl  Product*,  Inc  IS 

Schuster  Co.,  The  SZ 

Sealrirht  Co  10? 

Smitf»,    F^-»3T»4    R  IH 

Eolith    Cn  ,    T.  IIlirKfrrford 

Cm.  I-SS-ST 
Smis'-Seat    Co.   of  America, 
The    • 

SniKT-Sest  Co.  of  Amer..  The  • 

Spwd  Kins  Mfi    Co  23 

foiled  Soda  -.intain  Co....  65 
Van  Ho«itfn  &  Zoon.  C  J...  $1 

Vfc<5(T  Mr?    0>  108 

Vitrnlitf   Co  ,  The   W 

Vortex  Mfg.  Co   47 

Washinitton   Coffrr  Refir.ir.f 

Co..  G  16 

H"hi^e-«;t^V^.   Co  M 

Vnrk    Mfi     Cn  Ill 

/.r.r,  v-  r-,  rs 


The  best  buy 

Where  can  yon  ioTcst  me  emt 
a  day  in  better  tod*  fountain 
iucceit  innirence  ? 

Big  3  for  $3 


1 


FOUNTAIK-Tto  aatiaeal  tnda 
apcr.  12  issues  a_7«sr  Merfail  af  idaae  far  yum 


THE  SODA 

paper.  12  issues  a  ycsL  

business.   Sab'a  U.  &  flJSi, 

THE  DISPENSER'S  FORMULARY-An  asset  te 
any  fountain.  1.000  soda,  aoadaaw  ItHMkaaaetta 
dtshes.    170  pages.    Priee  fLMl 

100  PRIZE  FORidULAS-Tha  tpedel  mda^iria- 
nlng  specials  of  100  crack  dispeatcaa  all  erCT 
the  U.  &  Baialar  priee  M  eceta. 


 D.  Oe  HAYNES  &  Ca  

*  PARK  PLACE.  vm-  YORK 

Bndaaed  find  my    for  91  to  eerer 

(Ck.atH.O.> 
1  TM^a  w^n  (e  TBS  WOtK  POVNTAUr 
1  aapr  TBB  MSMMamtTS  1 

1  e«»F  m  nazB  tommjA 


{tame  .. 
Address 
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^lALIP  Electric  Fudge  Warmer 

Handsome — Practical —  Convenient 

Especially  adapted  for  preparing  MALL^  Toppings  for  Winter 
Sundaes. 

Thb  Fudge  Warmer  and  MALLP  Toppings  will  keep  your  fountain 
busy  all  Winter. 

The  MALLP  Electric  Fudge  Warmer  has  two  one-half  gallon  jars 
for  heating  toppings  and  a  ca{>acity  of  one  gallon  of  water  for 
hot  drinks.  It  is  heavily  nickel  plated  and  equipped  with  water 
gauge  and  faucet.  Height  12  inches,  width  18  inches,  weight 
10  pounds. 

The  most  popular  hot  fudge  sundaes  are : 

MALLO  Swisstile  (Milk  Chocolate) 
MALL^  Butterscotch 
MALL°  Heavy  Caramel 
MALLo  Bittersweet 


The  price  of  the  Fudge  Warmer  is  only  $30.00.  Write 
far  special  offers  on  Fudge  Warmer  and  assorted  Toppings. 


Factory 
2S3  36<hS<., 
WwUya 


WHITE^STOKES  COMPANY,  INC. 

154  West  Lake  Street  C^^CAGO 


Pacific  Coast  Agenca 
PARROTT  Be  CO. 
San  Fraaciaca 
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PETER'S 
MILK  COCOA 


WILL  INCREASE  YOUR  DAILY 
FOUNTAIN  SALES  BECAUSE  IT 
MAKES  SO  DELICIOUS  A  CUP  OF 
HOT  CHOCOLATE— THE  UNIVER- 
SAL WINTER  DRINK.  IT  MAKES 
THE  KIND  OF  HOT  CHOCOLATE 
THAT  BRINGS  YOUR  CUSTOMERS 
BACK  FOR  MORE. 

Fresh  Full  Cream  Milk  blended  to  the  point 
of  an  emulsion  by  the  inimitable  Peter's  Swiss 
Process.  Instantly  and  completely  soluble. 
Simply  add  hot  water  and  serve.  No  waste. 
Every  cup  perfect. 

IVrile  for  sample  to: 

PETER  CAILLER  KOHLER 
SWISS  CHOCOLATES  CO.,  Inc. 


129  Hudson  St. 


New  York  City 


Thit  attr  •«!■▼•  China 
Jar  aod  an  AluoiinaiB 
maaturiDg  •poon  tup- 
pliad  to  ouitomar*. 


Getting  the  High  Class  Trade 


MOWIZO?(T.\l 


^  ,  ^  ^  PANAY  SA 


ANAY- SALES 
.  DISPLAY 
k  OLTFfT 


The  Panay  equipped  store,  clean  orderly,  inviting,  attracts  the  high- 
est type  of  customers — the  kind  who    spend    freely    and    buy  in 
quantity.    Nothing  adds  more  to  store  appearance  than  a  big  Panay 
display.    In  sections — buy  a  few  jars  now  and  add  others  gradually. 
See  how  they  preserve  candy,  save  space,  prevent  waste,  build  bet- 
ter patronage.   Write  to  us  or  any  distributor  for  illustrated  catalog. 
PANAY  SECTIONAL  SHOW  CASE  CO. 
GENERAL  OFFICE:   MILWAUKEE,  U.  S.  A. 
Eastern  Office:  Suite  815  Flat  Iron  Building,  New  York  City. 
Western  Office:  313  S.  Coronado  St.,  Los  Angeles,  Calif. 


Theie  are  the 

Panay  Distributors 


Hew  Hatco 

Auitin  Ntcboli  &  Co. 
Chlcice 

Huiiic  Brather* 
Batler 

Hutlcr  Candy  Co. 
Selma 

Ilrnnh  *  Meyer 
Mirlsalt* 

M.  C.  BrcuRhloo 
Ml  one*  poll* 
lluhsc  llroiher« 
Phllidtlphia 

Erie 

Knc  I>nn  Co. 
Buffalo 

Ucinovan-Haaa  Co. 

CtcTclaDd 

\Vm-  Edward*  Co. 

Sykrs  A  Thumptun  Co 

The  Wndrman  Co. 

Greeniboro 

< ntc  City  Candy  Co. 

San  Francisco 

M  Gcti  &  Co. 

^I'.nuninl  Broi. 
Springfield 
firfcn  Broj.  Co. 
Plttfbarrk 
Grafbing  Candy  Co. 
Green  Bay 
Crellinc  Inncs  Co. 
Recfaa 

<.'iii»r  &  Smith,  Lid. 
Elizabeth 

Jo«-jih  Frrrdman  Co. 
Youncttown 
llrarn  Miller  Co. 
Racine 

Hrnnckien  Jaoobton 

Co. 
Seattle 

lmi>f  rial  Candy  Co. 


Boetoa 

H  .\.  Johnton  Cu. 
Lynn 

Cxinnrll  jr'i 

Mllwankea 

R.  A.  Johntion  Co. 

Lot  An^elec 

KUutirr-WincenheiD 

Co 

Clocinnati 

J.  I>nui*  MotI  Co. 

New  York 

Fl»^■  &  C.irnhcr^ 
Mullcr  &  Phipps 
Wm.  E.  Peck  &  Co. 
Salt  Lake  Cltj 
Sweet  Candjf  Co. 
Scrantsn 

Scran  ton  Tobacco  Co. 

Newark 

Schwart  &  Son 

XanHi  City 

Sifrrm  Confection  Co. 

Macon 

Winchester  Moore  Co. 
Aobara 

The  Auburn  Mcrchan- 

tile  Co. 
Mens 

Goff  WTinletale  Gro- 
cery Co. 
Detroit 
L.  H  Str»d!ey 
Brooklyn 
Bard  Si  Mar(olici 
Omaha 

The  nancy  Candy  Co 
Sarannah 

The  Knlntan  Fountain 

SiiwI  y  Co. 
Mnikocee 

Muakn^ee  ^^'holetaIe 

Omcer  Co. 
Mesice  aty 

J  J  Zihler 
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Worthy  Team  Mates 

of  the 

National  Favorites 

Some  Holiday  Sug^e^rltonj 
Thai  Will  "Build  'Bu^inej^ 

We  are  well  knowTi,  of  course,  as  makers 
of  those  great  sellers,  Cracker  Jack  and 
Angelus  Marshmallows.  To  thousands  of 
jobbers  and  doalers,  however,  we  are  also 
favorably  known  as  one  of  the  largest 
makers  of  plain  and  fancy  staple  candies. 


Hard  Candies 
Satin  Finish  Candies 
Filled  Candies 
Creamed   Bon  Bons 
Kindergarten  Mix 


Penny  Goods 

Bar  Goods 

Package  Goods 

Fruit  and  Nut  Fudges 

Crystalizcd  Jellies 

Reliable  400— Marsh- 


Broken  and  Cut  Mix  mallows 
Parked  in  Barrels,  Path,  Tins  and  Olass 


PRICE  REDUCTION 

New  Retail  Prlo« 

Cracker  Jack  8c 
Aogelus  Marshmallows  1 2c 

Eaat  of  ih*  Ro«kr  MonalaiB* 


We  solicit  your  inquiry  on  candies  you 
are  especially  interested  in.  Samples 
furnished  free  to  salesmen  on  many  tints 

RUECKHEIM  BROS.  &  ECKSTEIN 

CHICAGO  and  BROOKLYN 

MaK*'--'  of  CraeK*r  JaeK,  Angtluj  MarjhmatUt»J 
and  othtr  "K.ELIA.'BLE"  CcnftcHonj 


Serving  the  trade  since  1909 1 


-.^ORIGINAL 
PAPER  CAN 

(  ]Vith  the  famous  ''^locked  crimp** 
bottom  and  top) 

for  ICE  CREAM 
Sodas,  Sundaes  and  Soft  Drinks 


PURITY  PAPER  PANS  are  thoroiifrhly  paraf- 
fined,  but  by  a  i)nH'ess  which  has  made  them 
famous  for  their  fine,  dry,  hard,  inanila-<'oI()red 
surface. 

The  adoption  of  the  PI'RITY  PAPER  CAX 
serviee  Ls  the  sim'st  way  of  iiiereasijig  iee  cn^aiii 
sales  and  creating  the  '"carry  home"  habit. 
It  will  briiiff  new  cii»rtomers  into  the  store  and 
stimulate  bu}ing  among  the  old. 

Write  for  saimples  for  your  own  trial.  This 
is  the  only  way  to  learn  of  their  goodness. 

THE  PURITY  PAPER  VESSELS  COMPANY 

Baltimove,  Marvl&nd 

Ask  for  " PVIUTY"  Paper  Cam  by  name  and 
be  assured  of  yetting  the  original. 

Your  reqitirrmrnts  can  he  suppU<d  from  job- 
her'.s  stock.  Thrrt  is  a  supply  cunvtnii  iit  to  you. 
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Send  for  Free  Can 
of  Faust  Instant  Coffee 

Faust  Instant  Coffee  ia  pure,  refined  coffee  in 
soluble  form.  It  enables  you  to  serve  coffee  to  jrotir 
customers  at  all  times,  for  you  only  need  to  add 
boiling  water  to  Faust  Instant  to  make  a  delicioas 
cup  of  coffee. 

In  order  that  you  may  know  Faust  Instant  we 

will  send  you  a  free  cim — sufficient  to  make  20  to 
30  cups — for  your  use.  Serve  it  to  your  customers. 
See  how  easy  it  is  to  make.  See  how  it  registers 
both  with  your  customers  and  in  the  cash  drawer. 

There  is  no  obligation  whatever.  Just  send  us 
your  name  and  address  and  the  30  cup  can  of  Faust 
Instant  Coffee  is  yours. 

C.  F.  BLANKE  SALES  COMPANY 

Dept.  S  St.  Loais,  Me. 


Do  These  FACTS  Mean  Anything  to  YOU?  • 


When  salesmen  call,  do  yon  know— know  positively — what  their  prices  should  be,  or  are  yon  buy- 
ing in  the  dark?  Can  you  stock  up  on  items  whose  price  is  rising  and  hold  off  items  whose  price 
is  dropping?  Is  your  sale  price  made  intelligently — and  profitably — based  on  what  it  would  cost  you  t» 
re-stock  today?  DRUG  TRADE  WEEKLY'S  market  service  answers  these  questions.  These  market 
facts  add  from  2%  to  10*^'  to  the  total  net  profits  of  many  subscribers.  Are  these  extra  profits  worth  t3 
^  to  you — $3  for  a  year's  subscription,  52  issues? — Then  mail  your  check  today  to  D.  O.  HAYNES  it 
CO.,  Publishers,  3  Park  Place,  New  York  City. 
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To  Increase  Fountain  Profits 
d  Build  Reputation— Serve 


a 


nes  us  PAT  ofP 


The  Guaranteed  Pure  Cake  Ice  Cream  Cone 

No  Greaise 
No  Coloring 
No  Preservatives 
No  Breakage 

There  is  one  best — and  that  is  Havacone! 
Don't  take  our  word  for  it — try  Havacone. 
Ask  your  Jobber. 

Import  CLfit! 

If  your  Jobber  hasn't  Hava- 
cone in  stock  write  us  his 
name,  and  get  a  Sample  Box 
Free. 

Gme  Cmnpany  of  America 

TMSLttrfYttiUitAw. 
Li«flilnlGil7,ll.T. 
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THE 


»x  IlLUSTPATr 
^      MONTHLY  PUBl 
^K>»  THC  SOOA  FOl 


DlSPINSERS 
FORMULARY 

Soda  Water  Guide 


Sod 


a 


Insurance 

FOR 

$3^00 


WOULD  you  pay  a  three 
dollar  premium  to  in- 
sure the  success  of  your 
fountain  business?   Of  course 
you  would — mighty  quick  I 

If  You  :^^e  I  T±  ru"„;:in  Kn"?  then  You 

can  make  such  an  investment.  Just  three  dollars  for  the  sea- 
soned, practical,  money-making  advice  published  each  month  in 

The  Soda  Fountain;  the  Dispenser's  Formulary 

with  its  3800  tested  formulas;  and  the  new  trade-winning 
specialties  in  100  BEST  FORMULAS  by  100  crack  Dispensers. 

Prohibition  will  bring  a  royal  opportunity  for  fountain  owners 
and  fountain  workers.  It  means  bigger  sales  and  bigger  profits 
—bigger  responsibilities  and  bigger  salaries.  But  it  means  these 
things  only  to  the  men — Owners  or  Dispensers — who  are  pre- 
pared to  grasp  this  opportunity;  the  men  who  "know  how". 

These  three  publications  are  the  recognized  standard  authorities, 
the  "know  how  books  of  the  fountain  trade*'. 


D.  O.  Haynei  ft  Co.,  3  Park  Place,  N.  Y. 

Enclosed  find  $   for  which  send: 

 The  Soda  Fountain  for  1  year 

 1  Copy  Dispensers  Formulary 

 1  Copy  100  Best  Formulas 

 All  3  of  above  for  $3.00  net. 

(Canada  $3.25,  Foreign  $3.50) 

Pull  Name  


Business 


A'ldress 


What  Yoa  Get  for  $3.00 

The  Soda  Fountain  for  12  months, 

(he  national  trade  paper ;  over  800  illus- 
trated pages.  Subscription  $1.50,  Canada 
$1.  V5,  Foreign  $2  00. 

The  Uispenser-s  Formulary— 

how  to  make  and  serve  over  3,800  sodas, 
sundaes,  ice  creams,  lunch  dishes,  etc. 
270  pages,  cloth  bound,  price  $1.50. 
100  Best  Formulas,  the  newest  trade- 
winning  specials  of  100  crack  dispensers 
all  over  the  U.  S.    Price  50  cenu. 
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A  Word 

About  Contracts 


BuAr  iug  on  open  market  ia  fast  supplanting  the  habit  of 
eontracting  for  a  Seaaou  in  advance. 

After  a  firm  gets  its  output  contracted  for  they  are  then 
in  a  position  to  maintain  a  price  higher  thad  would  be  the 
case  were  they  selling  on  the  open  atarket. 

WHY  ENCOfJBAas  THAT  PBACnCEt  WHAT  DO 
YOU  OAINf 

Hut  if  you  feel  you  must  contraot,  why  not  fjet  all  that's 
coming  to  you — why  not  contract  at  our  regular  offer  of 

30% 
DISCOUNT 

FREIGHT  ALLOWED 


on 
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"FAUST 

Fountain  Fruits  and  Syrups 

Guaranteed  the  equal  iu  Quality — users  say  actually 
tnperioi>— to  any  on  the  mariDet. 


If  pfi«M  go  hmmt  ftm  §tt  the  1 

This  offer  has  met  %vith  such  response  and  enthusiaam,  we 
shall  continue  it— contra(^  or  no  eoutract^^  Icmg  aa 

possible. 

Try  a  Dozen.  You,  too,  will  order  regularly. 


BLANKE-BAER  EXTRACT 
&  PRESERVING  GO. 

3224-34  South  Kingsbighway 
ST.  LOUIS,  MO. 


Crushed  Fruits 

8«Ud  Pack  of  Fniitt  EtytcUllr  ScUcttd 
fw  IUtw  and  SonadaMi.  MdM  in 
Pitwt  T«  GUM  Jim. 

FndM.MGia.. 
Qieny,  Doomtie   |36jOO 

Cherry,  Crushed   28jOO 

Cherry,  Broken  28.00 

Cherry,  Whole   35.00 

Pineapple,  Crushed   25.00 

Pineapple,  Crushed,  Red  ....  26.00 

Strawberry,  Crushed   30.00 

Chocolate.  Paste   ZZM 

Peach,  Cnulied   30.00 

Peach,  Sliced  32.00 

Raspberry  38.00 

Not  Frappe,  Dry  45.00 

Kut  Frappe,  in  Syrup   47.00 

W»lnut  Maple  iundac  50.00 

Tutti  Frutti   35.00 

Pecan  Snnda*  «0.00 

Marfrtimanow'  Snndac;  iter  gaL  1.50 

Loganticrrics,  Crushed  3Bi.OO 

Butter  Scotch  Sundae  ......  25.00 

Caramel  Sundae   25.00 

Pecan  Pieces    55.00 

Chocolate  Cocoanut  Salad  ..  30.09 

Maple  Peanut  Sundae  30.00 

Honey  Fruit  Salad   30.00 


Concentrated  Syrup 

Made  from  jiurr  sugar  only  and  Ripe, 
Selected  Froits  and  Ezttacta,  aadei  tke 
most  Sanitary  Condition.  VWM  la  arilm 
Jncst  aiz  to  Cimte. 

Standard  Stmgdi.  IMhiiaa  3  to  I. 

Par  Gat 

Apricot   $3.00 

Banana    3.00 

Birch    J  00 

Blood  Orange    3.00 

Cherry,  Red.  Time  3.00 

Cherry  Phosphate   3.00 

Cherryadc  3.00 

Chocolate   3.00 

Claret    3.00 

Cocoa   3.00 

Coffee   3.00 

Ginger  Ale    3.00 

Grape  3.00 

Lemon   3.00 

LoRsnbtrry   3  0O 

Nectar    J.OO 

Oranaeade   3.oo 

Orange   «•.,  3.00 

Peach   3.00 

rincTp;)!.?    3.0') 

Raspberry    3.0O 

Root  Beer   3.00 

Sarsaparilla    3  0o 

Strawberry    3.011 

Vanilla   3  00 

Wild  Cherry    3.00 

Maple    3.00 
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HERE  AT  LAST! 


The  Fool-Proof 

Measuring  Faucet 

— the  fiuK'ct  tliat  syrup  people  liavo  lonfr 
been  waiting  and  watohinp  for— the  faiu-et 
that  insures  a  ("XIKOR.M  drink  every  time. 

One  push  on  the  faucet  jrives  a  rapid 
disi-harjre  (»f  exactly  one  ounce  (or  i;-^ 
ouncfs)  of  syrup — the  precise  hase  for  fin- 
best  drink — service  that  eliminates  waste. 

MECUAXICALLV  f ORRKCT-caiinol  leak, 
drip,  or  cct  out  of  order,  and  is  easily  cleaned. 


ROTAX"  GLASS  DISPENSER 


e<|uippei<l  with  the  FV>oM>rtn.f  Measuring 
FaiK'ct.  DI.*<1'L.\YS  ihe  jittnictivc,  appetiz- 
ing colors  of  your  drinks. 

Dog'l  hide  your  drinki  under  counters  or 
in  ix-rrrlaiii  urn«,  .niiil  a»k  penjile  to  hny  them 
on  f.iith.  Tluy  want  to  «ce  what  they  are 
dri  nkinir. 


"ROTAX-IZE"  YOUR  DRINKS 


WRITE,  TOnA.y  for  catalog 
Jhotuing  full  lint  of  SUTEH-B  CooUrj 


380  £■■( 

New 


133rd  St. 
York 


style  Jlo.  J-E 
Whit*  Porcelain  Enunel  with  Hiektl 
SHtm  TrimmlBci. 


Reliability 


Reliability  is  the  foundation  of 
the  success  and  prestige  of  Grand 
Rapida  Ice  Cream  Cabinets. 

An  unswerving  devotion  to  high 
manufacturing  standards  has? 
won  and  held  a  reputation  for 
reliability  for  Grand  Rapids  Ice 
Cream  Cabinets. 

Avoid  experiments  with  ice 
cream  cabinets  of  obscure  origin 
and  little  reputation.  A  Grand 
Rapids  Ice  Cream  Cabinet  is  a 
known  quantity  with  a  long 
record  of  efficient  service. 


GRAND  RAPIDS 
CABINET  COMPANY 

Siccoiort  to 
CHOCOUTE  COOLER  CO. 

91  Alabama  Ayenue*  N.  W. 
GRAND  RAPIDS.  MICH. 
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Looks  Like  a  Big  Year 

We're  preparing  for  "big  doin's" — it  will  be  a  year  for  eo-£ecteri 
— se  lei's  make  our  plans  early. 

SPRING  PRICE  LIST  NOW  READY 

offering  "SOME"  prices  on  the  complete  famous  Reyam  Brand  line  of 

CrusMd  Fruits,  Syrups,  Marshtnallow  Topping, 
Extracts  and  Specialties 

This  it  th*  line  that  shows  the  fastest  groirth  of  any  high-grade  (similar) 
propos  tion  in  America.  Quality — Service — Price  have  beea  responsible. 
The  line  is  absolutely  complete,  too,  presenting  packings  in  all  size  con- 
tainers from  >i  gal.  jars  to  50  gal.  barreb. 

In  1922  as  in  1921  and  the  other  years  that  have  passed  into  history,  we 
are  recognized  headquarters  for 

MARASCHINO  CHERRIES— R^d-miu-Gr^n 

■nd  when  we  say  "HE.^DQU ARTERS"  we  mean  just  that.  We  offer  a 
bigger  line,  a  better  line,  and  the  moat  attractive  prices,  and  have  the 
evidence  right  io  the  merchandise. 

WatTI  TODAY  rOR  PRICI  LIST  AND  COMPLETI  INrORMATION 

The  Cincinnati  Extract  Works 


REYAM  BRAND 
TOMATO  BOUILLON  _^ 

REYAM  BRAND  1 
TOMATO  NECTAR  I? 

arr  the  headllncrs  in  cool  wrather  i~" 
bcvrragr*.    The  6«1lillOB  i>  highly 
rnnccniratcd,    keeps   lo   UsI  drop. 
Packed  in  fuJI  qt.  bottles,  without 
preservative  or  color  added— guar-  ; 
anteed  to  comply   with   pi-re   food  : 
laws.     "Jmt    arid    hot    water   and  !  ' 
Bcrve."    The  nectar  i»  made  from  r 
red   ripe  tomatoes   in  combination 
with    finest    extract    of    beef    and  i^- 
>pice>.    Delicious,  satirfylns,  popu- 
lar  with  younir  and  old.  i-^ 

Other  Reyam  Brand  M 
ectalttes  for  Now 

inclade  Cocoa  Paste  (Dark),  Beef 
Cube*,  Chicken  Cubes  and  Clam 
Cubes,  all  of  which  are  hi(h  quality 
pradurts  Uiat  are  richt  in  line  with 
all  Keyam  Brand  preparation*  for 
intrinsic  merit 


422^24  West  Fourth  St. 

Canadian  Office  and  Representative: 


Cincinnati.  O. 

WALTER  S.  BAYLEY.  20  Front  Si.       Toronto.  Can. 


DOIUE.S.CAKE  LACES.  CANDY  CUPS.  ETC 


'  The  most  saiisfacionj 
of  Paper  Services 

Once  tried 
always  used 

AMERICAN  LACE  PAPER  CO. 

LXRGEST  PRODUCRRS  OF  CRIMPED  CUPS  IN  AMERICA 


MILWAUKEE, WIS. 

CHICAGO  -  NEW  YORK 
PHILADELPHIA  -  BOSTON 
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The  DEMAND  u  for 

"HorlickV 

the 

ORIGINAL 
Malted  Milk 

Because  its  quality  is  known 
And  its  reputation  earned 


Which  atands  all  tests  and 
always  gives  satisfaction. 

GENUINE  WHIPPED  CREAM 

MADE  WITH 

pREMO-yESCO 

AND 

THIN  CREAM 

OR 

HALF  HEAVY  CREAM  and  MILK 

It  whips  up  as  easily  as  heavy  cream  and 
stands  up  on  your  hot  soda. 

Send  $1.00  for  a  trial  bottle  with  directioiit. 
Cases,  1  doz.  bottles,  $10.80  prepaid. 

Pacific  Coaat  Agents:  MILES  MFG.  CO. 
949  Eait  2Bd  St,  L»a  Ancelea,  CaUf. 

CREMO-VESCO  COMPANY 

651  E.  25rd  St..  BROOKLYN.  N.  Y. 


Greene's 


Mineral  Paste 

-The  WoimUf  Polish" 

A  particular  polish  for  particular  people.  Espe- 
cially  adapted  for  soda  fountain  use.  Works  Ukc 
a  charm — No  dust — No  fuss — No  muss. 

Send  for  free  sample. 

GREENE  MINERAL  PASTE  CO. 

KEENE«  N.  H« 

Naw  York  Dittribator 
WILLIAM  J.  GA88BS.  273-A  Waim  Stt—t 
Phone,  BecksMii  32ft 


I  liilMlliilwilaiiii 


Top  Your  Hot  Chocolate 

WITH 

The  ONLY  Topping 


BURNHAMS 

CLAM 
BOUILLON 


Served  HOT  is  a  most  pieasinK  and  satisfy- 
ing FOOD  DRINK.  For  JO  YEARS  THE 
GREAT  STOMACH  BRACER,  as  it  is  the 
nearest  thing  in  nature  to  gastric  juice. 
"Imitatod  Ever — Equalled  Nevar" 

With  a  biscuit  or  two  especially  satisfying 
for  the  business  man's  lunch.  Most  desirable 
trade  to  cultivate. 

Now  put  up  in  one  poaion  bottles — (IK 
oz.).    1  he  ideal  package — no  waste. 

A  Freeh  BottU  for  Every  Drink 
Packed  100  bottle*  to  the  cue'—  $6.00  per  caie. 
Attractive  fountain  display  tign  in  each  caic. 

Ortttr  from  your  Jehhtr  TOUAy 
Packed  also  in  "S,  7  and  14  oi.  bottles. 

E.  S.  BURNHAM  PACKING  CO.,  New  York 
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"MAGIC  SUNDAE  DISHES 


rxnm  oism  patsntbo 


Mot.oM  rATanmo 


Holder  Cmplnt 
Dithfnm  Carton 


"QUALITY  SHOPS" 


EVERYWHERE 
USE 


"GERMLESS** 

SERVICE 

"IT'S  BETTER!" 

ASK  YOUR  JOBBER 
OR 

THE  GERMLESS  PAPER  CUP  CO. 

DAHON,  OHIO 


"Cone^hape"       "Round"  Cup 


7 


i 


12.  10.«6  7  Oz.  Slra 
OmSlttHolJtrForAll 


Soda.  Phot,  &  5  Oz.  Sita 
• 


RIPPEY'S 

POWDERED 
FOAMOUNE 

(THADI  MARK  KEGISTEKBD) 

Specially  Prepared 

For  Manufacturers 
of 

Ice  Creamy  Sherbets, 

Fruit  Frosts  and  Water  Ices 


Rippey^s  Powdered  Foamoline 

enriches  your  Icp  Cream  and  gives  it  that 
smooth,  past>'  ap[)earan('e,  so  much  admired 
by  lovers  of  It-e  Cream. 

No  Heat  or  Eggs  Required — 

yon  simjtly  mix  Ripncy's  Powdered  Foamo- 
line witii  the  su(r;ir  while  dry,  add  your 
<Team  or  milk  and  it  is  ready  for  the 
Frefzer. 

For  a  limited  time  we  wiU  send  by 
mail,  postage  paid, 

Full  one-half  pound  on  receipt  of  25e.  Also 
our  Formulas  for  ni:ikinp  lee  Creams,  Sher- 
bets, Fruit  Frosts,  Water  lees,  Soda  Water 
Syrup  froan  Canned  Fruits.  KecijH's  J[ailed 
Free  on  receipt,  of  name  and  address.  Cau- 
tion: Rippcys  Powdered  Foamoline  is 
packed  in  one  pound  boxes  with  registered 
trade-mark  and  signature  of  William  Rip- 
pey  on  every  box.   Never  sold  in  Bulk. 

WILLIAM  RIPPEY 

No.  Ill  E.  Second  SL       GINCINNAH,  0. 


THE  SODA  FOIXNTAtN 


[Dbcbubbb,  1921 


The  Era  Pubucations 

Eveiy  tbinkiag  druggist  knows  that  he  cannot  operate  liLs  store  today  as  drug  stores  wer9 
ran  fifty  yean  a/go.  We  are  living  in  a  progr^^'('  age  and  we  must  adapt  oar  badnem 
methods  to  pft?i?oTit  dfiy  ennflitions.    This  same  shindanl  rii)iilif's  fo  journals.    No  pub- 

lisher can  expect  to  .siiti.siy  tiie  druggists  of  today  by  makui^  his  journals  frum  jKittems  that 
are  half  a  centuiy  old.  Such  publications  are  not  tip-to-date ;  they  do  not  supply  druggiata 
with  the  service  they  need  and  ivliai  they  'lutve  «  right  to  expect  from  Ibeir  trade  journals. 

We  have  broken  away  fitmi  these  old  drag  jotimal  lines  and  have  rearranged  the  Eha 
publications  so  that  they  will  I)etter  meet  the  present-day  reciulrenients  of  the  drntr^^ist.  as  a 
live  merchunt,  as  well  as  a  pharmaeiii^t.  Our  service  is  not  yet  lUO  per  cent  perfect  but  we  are 
on  the  right  track,  it  tt  eonstantly  improving,  and  no  live  druggist  can  aSaed  to  deiqr  T ' 
the  valiu^ls  servrioe  noiw  supplied  by  these  publications. 


DRUG  TRADE  WEEKLY  (Every  Saturday) 

This  jniirnn!  |'rin'..irjiy  devoted  to  thf  drug  markets, 
t.i  rtirrent  nuiniifacturcrs'  price  changes  and  to 

the  drug  trade  nttus.  It  is  intended  for  the  drug  buyer 
and  for  the  busituts  side  of  the  dmggisll'i  oectvation. 

la  eaefi  wed^  fttoe  we  watifir  a  moat  oHmlcte, 
mdepeiuhnl  ICtritit  Rspart  en  drags  and  chcBncah, 
also  N.  Y.  Jobbers'  prket  oa  some  3,000  drugs,  diem- 
icsls  and  standard  pnarmaceuticals.  together  with  the 

Manufacturers'  Price  I  -st  Changes  on  proprietary  goods. 

'  By  far  the  best  and  most  complete  market  and  price 
Mtrvkt  tmr  t»pfUtd  fa  retail  dm^giot. 

Addilioaal  to  Its  trkt  service  and  newt  lealnrei,  this 
jouriAl  is  a  high  diss  etmmrrcial  publication  for  drug- 
gists, with  nuqr  fecial  articles  on  buying  and  selling, 
raerdhandias  idsas,  advertising,  store  management,  etc. 
It  is  valoiUle  to  anjr  druggist  who  wants  to  m^ikc  a 
greater  soocass  of  Ids  basiness^  and  it  is  only  a  quc^twn 
of  tine  when  every  live  drtugist  wUl  see  Oie  accessity 
of  receiving  this  joamat  each  week 

Subseripti^'K,  V.  S..  Cuba  anA  Mexico,  ^HXC  m  year ; 
Canada,  $3.50  and  Foreign  $4.00  o  year. 

THE  PHARMACEUTICAL  ERA  (Monthly) 

Our  experience  tells  us  that  the  drug  trade  needs 
both  a  pharmacetttical  and  a  comitirriiul  jmirnal— one 
for  the  professional  and  the  other  for  the  business 
side  ft  the  driispist's  orciipati^m.  Kach  is  a  big  field 
in  itscH  and  one  periodical  cannot  do  justice  to  both. 

Since  we  started  Dauc  Trade  Wfxkly  we  arc  eon- 
fining  the  EaA  to  pharmaceutical,  educational  and  legal 
topics,  sodl  as  the  progress  of  pharmacy,  new  remedies, 
improvements  in  pharmaceutical  technique^  news  of  the 
associations  and  colleges,  legislation*  legal  rdings  aad 
decisions,  with  illustrated  nagasine  artides  on  many 
interesting  subjects  connected  with  pharmacy. 

The  Era  will  keep  you  posted  on  what  you  must 
know  in  connection  with  your  prescription  department; 
it  will  assist  ym  in  handlini;  your  trri'lc  w  iih  physicians, 
keep  you  in  l.mcli  with  tile  phartnactutic.il  world  and 
advi-.e<!  r.n  latent  tax  laws  and  leijal  rejfulations.  Its 
new  Educational  Department  is  of  special  vahie  to  all 
drug  clerks,  pharmaceutical  students  and  dis[)ensing 
pharmacists,  and  is  operated  in  conjunction  with  our 
iKHne-study  courses  in  phamacy. 

Subscription,  U.  Cuba  and  Mexico,  $U0  «  year; 
Ctuutda,  $1.75  emf  Foreign  $2.00  a  year. 

THE  SODA  FOUNTAIN  (Monthly) 

T'l:.  :'i:hlication  is  so  well  known  in  the  fountain 
trade  th.it  it  needs  iv  special  introdnction.  No  drug- 
gist who  iH  rjtes  a  ■.  -In  fountain  should  deny  himself 
or  his  fountain  men  the  bctp  of  "this  dandy  little 
joumd,**  as  one  fricad  has  alfaedenatdy  named  it 

"  Subscription,  U.  S..  Cuba  and  Mexico,  $lSt  a  year; 
Canada,  $1.75  amd  Foreign,  $2.00  a  year.  r 


The  ERA  PRICE  LIST  (Semi  Annual) 

The  EiCf\  Pric-e  List  took  its  real  ^'ri;;  nt-  the  trade  when 
wc  began  supplying  the  Names  :i:id  .iddresses  of  tlie 
Manufacturers  of  Proprietary  articles,  by  printinii  a 
Number  opposite  each  article  which  referral  to  the 
niannfaclurer.    This  plan  was  entirely  original  with  us 

and  its  value  was  soon  recogaised  by  the  Imycra  as 

well  as  our  competitors. 

Our  endeavor  is  to  make  the  Era  list  the  most 
cont'enienl  in  arrangement  and  the  most  accurate  in  its 
contents,  and  we  are  now  giviriK'  this  work  die  flJCCisI 
attention  that  its  importance  demands. 

Subscriliers  should  watch  the  Manufacturers'  Price 
Chaniies  which  are  published  in  Drug  Trade  Weekly 
as  a  SuM^lement  to  the  Era  Price  List. 

The  Eka  Pucs  List  is  now  published  twice  a  year. 
Spring  and  Fall  edithniB  and  bom  supplied  to  afl  yearly 
subscribers. 

Priet  $lXn  a  eapy,  pastpM. 


Subscription  Rates 

AO  asbscdpikaa'  payable  in  adswws 

Dki;g  Trade  Weekly  (Satunky)  ..fSuDO  a  year 

Canada  |3^;  Foreign  $4  00) 

(Canada  tL»;  Vbnigs  IMBD 

1.50  a  year 

Tbs  Sooa  FotnrrAiM  (Monthly)....  

(Canada  $L73;  Forcicn  $2.00) 

IJOaycar 

Tb«  Era  Price  List  (Seim-Annual)  

(Postpaid  to  all  p»rt»  of  the  World) 

1.00  a  copy 

€0II8INATI0N  SUBSCRIPTION  KAIES 

(Order  by  Number) 

2  EsA  Fkica  Liars  (Spring  ft  Fail) , 

Both  to  one  address  for  1 

(Canida  $5.00;  l  orclRti  $6.ffJ» 


.$3.0} 

2.00 


Ma  R   1  Vear  Drug  Trade  Weeki  v   $300 

a«v«a»  1  Year  The  Pharmaceutic  m   Im \   IJSQ 

2  Era  Phic^  Lists  (Spring  i  i  all;   2.0Q 

$6.50 

AU  3  to  one  address  for  1  yaST  oofar  SSlOO 

(CanaJi  Sft-  XJi  Foreign 


H9.C  ' 


,l^x''>-T'<'^^i-  Weekly  ,.$3.00 

1    \>:.,r    I  IIK  PlI  AK.MAi  F(!TICAL  Era   L50 

1  \r\V     I'hK   ,SflPA    FofN'TAIN   J.SO 

2  Ek.'w  i'Kii  t  Lists  (.Spring  &  Fall)       2.00 

AU  4  to  one  addcesi  Ibr  1  year  «i4r  ISjOO 


D.  O.  Haymbb  ft  Cc  Pabliabers   Vmw  York 
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We  extend  to  you 
an  age-old  greeting — 

Merry  Christmas. 

May  the  coming  year 
see  all  your  hopes 
fulfilled. 


Paper  Doilies     Snndae  Dithei 
Batter  Chips      Enrelope  Doilies 
Silver  PUted  Snndae  Dish  Holders 

Quality  is  imporcant  —  users 
know,  and  put  their  tru^t  in 
dainty,  enduring,  pure  white 
Vlilapaco  Products.  Glad  to 
send  sample;  and  prices. 

MILWAUKEE  LACE  PAPER  CO. 

Car.  Lc«  tad  B«lt*D  Sti. 
Milwaakee,  Wit. 

Eit.  1899 

New  York  Boston  Sin  Francisco 
Chicago  new  Orlcint  Mocrreal 

WInnJpec       Toronto  Vancouver 


Extracts 

and 

Colors 

Confectioner 

Essential  Oils 
Colors  —  Flavors 
Extracts 
Emulsions 
Machinery 
Tools  —  Utensils 


Mi 


erry  JCma^s 


Cherries 
Caramel  Cream 
Nougat  Cream 
Glace  Fruits 
Gelatine 
Nuts 

If  it's  for  the  Confectioner 
Johnson  has  it 

H.  A.  JOHNSON  CO. 


General  Otflcei 
321-127  State  Street, 
Beaten,  Masa. 


New  York  Office 
18  No.  Moore  Street 
New  York  City 


Kj i.i^Lo  l  y  Google 
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Mr.  Soda  Fountain  and  Luncheonette  Owner ! 

Hlch  Gnd*  and  CompleU  Hot  Drlak  Eqalpmsiit  Will  Keep  Yocr  Fountain  Afoinc  In  tlM  WUteZ. 


GUnwaro 
Fadce  Wirmen 
Sjnpt 
Miltrd  Kllk 

FRUTOL 


T«l«pboa« 
Orehard  7773 


PREPARE  NOW  I 

SOME  or  OUR  SPECIALTIES 


StlTcnrar* 
Hot  Hiltod  Boaton 
Extracts 

Ice  Cream  Conei 


Chocelata  Unif 
Drlak  MIxara 
CartMnatora 
Paper  Itemi 


Steam  Tablet  Coffee  Urea 

Hot  Wiiter  Uma  Hot  Chocolate  Unci 

Cmibrd  Frultt  Sodi  Fountain! 

Chocolate  Powder  Coolers 
A  CONCENTKATRD  Splendid  for  Oranccad*,  Lemonade  and  Soda  Foontaln  Sympa.  H  (aL 
BBIMT  Bi  A  vr»Bi£/2  J"»-      »■  «»?  Complete  dlr^tloni.   Make  »  gal*-  UV^V- 

FRUIT  FLAVORING   (uo  (oli.  of  6ran(tade  or  Lemonade.) 
Wrif  for  Calalogtt,  l.^.20 


145  BOWERY 
NEW  YORK 


Make  customers  thirsty 


Show  your  soda-fountain  wares  in  the  most 
appealing,  thirst-compelling  way.  Put  syrups  into 
clear,  shining  McKcc  All-Glass  Dispensers  where 
their  attractive,  appetizing  colors  will  advertise 
their  goodness..  It  will  increase  sales  inxmediately. 

Not  only  do  McKee  Dispensers  liven  business 
but  they  save  trouble.  They're  easy  to  clean;  you 
always  know  just  how  much  syrup  is  on  hand; 
the  heavily  nickeled  faucet  does  not  get  out  of 
order  and  will  not  corrode.  McKee  Buttermilk 
Containers  will  not  clog. 

WHu  far  "BocKl't  A. 

McKEE  GLASS  COMPANY.  Jeanoette.  Peniu. 


ROWE'S 


III// 


No -Thump 
Tumbler  Washer 

With  Hot  Water 
A  PERFECT  STERILIZEK 


Disher  Washer 

A  r  r  I !  1 ,'(  r  iv  ' ;  i  -.  hut 
water  l»  II--'-.:  I'.ririrc- 
lions  and  operations 
».tme  as  in  the  Rowe 
Tumbler  Washer, 

PRlCEa  rOR  EACH 
$20.00  Nlokal  PUt«d  $25.00  Silver  PUt«a 

L.  L.  ROWE.  Manufacturer 

74  Portl&nd  St.  Boston.  Maav 


ICE  CREAM  FREEZERS  bO^ 
ICE  BREAKERS  4 

Of  AH  Capacities 

We  can  give  you  quick  service. 


ComblBatloD  Frccier  tod  Ice  Breaker 


Rees  (Si  Stindt 
Machine  Works,  i  nc. 

535-537  We$t  58th  St.,  New  York  City 


f 


ICE  BREAKER 


Google 
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The  Sealright  Way 

for  Retail  Bulk  Ice  Cream 


The  sooner  you  start  packaging  bulk  ice  cream 
in  Sbalrioht  Liquid-Tight  Paper  Containers, 
the  more  quickly  will  you  profit  by  the  savings 
afforded— increased  sales,  and  the  satisfaction 
Sealright  Containers  give  as  the  ideal,  perfect 
package  for  bulk  ice  cream. 

H*re'^  Why  "Seairt^hts"  2>o  JVot  LtaK- 

A  Boltom  Conalruction  Exclusively  Se&lright 

Order  Thru  Your  Jobber.    Write  Us  For  Samples 

Sealright  Co..  Inc..  Fulton,  n.  y. 

L«r(Mt  MaAufactnrari  ia  th«  WorM  of  CyiinAiical  Liqnid-Ticbt  P.par  CaateiMn 


F 


Flexlumi 
Signs — 


^  J  R  U  C  S 


Here  Are  Seven  Reasons 
Why  They  Increase  Sales 


HERE  are  some  of  the  reasons  Flexlumc  Electric  Signs  are  particularly  suited  to  the  needs  of  the 
drug  store  or  the  place  where  soda,  ice  cream  and  candy  arc  sold: 

They  arc  day  sipnrs  as  well  as  night  signs. 
They  have  greatest  reading  distance. 

The  raxsiil.  snow-white  glass  letters  suggest  cleanliness,  progressiveness,  good  taste. 
They  suggest  the  need  of  the  things  you  sell. 
They  have  maximum  advertising  force. 
They  have  lowest  upkeep  cost. 
They  have  most  artistic  designs. 
K  Flexlumc  Electric  Sign  will  work  wonders  in  increasing  your  sales.    Let  tis  send  yon  a  sketch 
showing  a  Flexlume  to  meet  the  particular  needs  of  your  business. 


FLEXLUME  SIGN  COMPANY 


30  Kail  St.,  Buffalo,  N.  Y. 


FLEXLUMF—EUctrlc  Signj  marf.  only  by  tA»  Fltjclumm  Si^n  Company 


Google 
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CHAIRS 

STOOLS  « 
TABLES 


-ron- 


Perfecto 
Syrup  Percolator 

A  Foutain  Requisite 

For  the  economical  manufac- 
ture of  simple  syrup  for  drug- 
gists, soda  fountains,  and  the 
bottling  trade. 

"Why  pay  freifht  on  water" 

WHtw  fof  prtnui  matUr  and  prtvs 

The  Chicago  Wire  Chair  Co. 

623  N.  L«  Salle  St.         Chictt|o.  Illinoit 


Drug  Stores 
Confectionery  Shops 
and  Cafes 


ICE  CREAM  FREEZER 

WITH    ELECTRIC    MOTOR  ATTACHED 
FROM  2  QT.  TO  12  QT. 


SODA  FOUNTAIN  SUNDRIES 


THOS.  MILLS  (SL  BRO..  Inc. 

Conf*otioners  and  Bakan  TqoU 

TkonpaoB  sad  Kfhth  Street,  PbiUdelpIiia 


d+l  10+1         lt)+2        20+2        Itxi  SO+4, 


Iterfiten  thr  nombfr  of  dnnks  sold  orer  uve  fo4« 
ceuntn',  •ccordinc  to  tbeir  dlffennt  dcnomlnatloDt. 
For  nukioi  rrtunit  under  tbe  Special  Tax  Law. 

TITE  Vffdcr  Sofia  Fnuntain  Counlrr-nnard  rrcorcli  as  !ivpiiat>- 
iturn  the  numScr  of  5c.  10c.  ISo  »iid  hitshtr-pricril  drinki  jold. 
.11  rfouircd  undrr  Iho  Special  Tjx  Law.  roi«ii«tf  of  a  ict 
'A  from  3  tn  10  counters,  mountrd  at  a  unit  nn  mahoiranv 
fini<>icd  won<i  ha<r,  with  proper  drnominalion*  stamped  (Ilrcctl> 
n  frnnt  of  each  counter  (»ee  illuitration  ahoye).  Price  oi 
6^cnuntcr  unit,   ai  shown.   reitisterlnK   as   high   as  JOc  drinks. 

J-counter  unit.  $15;  4-counter  unit.  $12:  3-coiimer  unit. 
■nIj   mnnlhn'   supply  of  sales-recoril   <ihrrl«    fnrnlohrd  free  willi 
counter  '-"ard— no  checks  to  buy.  Illnstrated  clrcolar  on  reiiueat. 

THE  VEEDER  MFC.  CO..  41  Sarcwat  St..  HMtfori. 


//  covers  the  drug  news  ot  the  nation 


One  of  its  readers  has  called 

DrugTradeWeekly 

"The  journal  the  busy  druggist 
can  read  every  week" 


Each  Imu*  conlalna 


Jobbers*  Prices 

Current 

Manufacturers' 
Price  Changes 

Independent 

Market  Reports 

News  of  the  Trade 


Sales-Boosting 

Articles 

Business  Record 

News 

Live  Editorials 
Personal  Notes 


Sptciai  Smrit^  on  Succmt^fut  "Dru^girt.* 
/iotu  "Running 

8VBSCRIPTION  \  ^-  S.,  Ctiba  aad  Hczic*,  CJti 
RATKS         )    Canada.  tl.lO:  Por><ca.  KM 
KATES         I  ^  adTanei 

D.  O.  HAYNES  <a  CO.^Tubtishtr^ 


3  Park  Plac* 


N*w  York 


Save  Your  Copies 

OF 

THE  SODA  FOUNTAIN 


We  supply  a  substantial  2/^Z>£9  which  holds 
the  copies  of  The  Soda  Fountain  for  one  year. 
Price  $1.00  net  postpaid. 


D.  0.  HAYNES  &  CO.,  Pablishen 


No.  3  Park  Plac* 


New  T«k 


Lviyi.i^uJ  Ly  Google 
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Hedges  Ever  Ready  Chocolate 

The  Original  and  Perfect 
Instantaneous  Chocolate 

can  be  purchased 
from  the  addresses 
shown  below: 


Ever  Ready  Chocolate  Co. 

6  Pleasant  St.,  Rochester,  N.  Y. 

NEW  YORK  CITY  OFFICE 

Fabian  Hedges,  Inc.,  33  Sullivan  St. 


^i:K:B:i!iiy!oiriiM!iiWifiBW^ 


THE  CONTROL 
LOCK      m         m  YOUR 


STUB     mpmmm'm  soda 

CHECK     Ti  V:  iJf  FOUNTAIN 


SYSTEM     ^i^bbT  receipts 


The  No.  1  Bronze  Stand  is  used  for  checks  ol  The  checks  for  each  denomination  from  Sc  to 

S  denominations,  5c  to  2Sc  inc.  50c  arc  distinct  in  color. 

xTotj  c.    J-         jf       ui       t  All  checks  and  stubs  arc  consecutively  num- 

The  No.  2  Bronze  Stand  is  used  for  checks  of  i      ,      ■  ,       .  ^a/ya  .       j  • 

.     .  bercd  and  boxed  30O0  to  »  denomination. 

10  acnominations,  5c  to  50c  inc.  . ,         ,        u    i  r     .i         .  _, 

It  provides  a  clean  check  for  the  customer. 

The  No,  3  Nickel  Stand  is  used  for  checks  of  |t  .-j  (he  quickest,  simplest  and  most  accurate 

20  denominations,  Sc  to  1.00  inc.  system  devised. 

Until  th«  War  Tax  b«  removed,  epeci&l  cheoka  covering  the  •nme  can  be  had  from  atock 

Our  booklet  describes  the  complete  system.    Write  foi  it. 

THE  LOCK  STUB  CHECK  COMPANY 

'  3  Buah  Terminal.  Brooklyn  20  Quincy  Street.  Chicago.  III. 
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HERE  IT  IS! 

THE  ANGEUCA  JACKET  GO'S.  NEW  CATALOG 

with  Dec.  Ist  Prices 

Angelica  garments  for  the  soda  dispenser — jackets,  vests,  caps,  and 
aproas  are  sold  direct  from  Factory  to  you.  That  is  why  tbcy 
are  to  ecoaomkal.  You  get  better  quality  for  less  money. 


■END  FOR 


Ahgeuca.  Jacket  Tot 


142«  OHv#»  St, 


St.  Lou!*,  Mo. 


Make  Your  Own 
Ice  Cream 


We  have  jntt  die  Freccer  for 

your  needs.  Our  Monarch  line 
compriaei  Freezen  adaptable  to 
mf  ris*  drag  wmon.  Our  20 
quart  Drqgifit  Special  trill  in- 
terest yon. 


C-li 


J.W.  Allen  &  Co. 

110  No.  Peoria  8t. 

Chicago,  111. 

**T/bm  House  of  Ser%fice 


FOR  HOT  SODA 

and 

Luncheonette  Depts. 

of  your  fountala  order  a  oop>'  of  the  new 

Dispenser's  Formulary 

whleh  anppliea  more  information  on  these 
■abjoeta  than  any  other  book  published. 
Frioe,  fl50  a  copy  poatpaid. 

D.  O.  H  AVNES  A  CO..  fubti^her^ 

Xn.  3  PARK  PLACE  NKW  YORK 


Make  it  a  General  Order 

"ChristniH  Seal  All  Chriscmas 

Mail" 

''Letters — invoices —  packages — evay 

piece  of  mail  should  bear  tubcTCU* 
losis  Christmas  Seals." 

Will  you  issue  such  an  order  and 
help  tis  continue  die  health  wock 
which  is  saving  over  75,000  lives  In 
the  United  States  each  year  ? 

The  result  of  this  tremendous 
cnuade  amounts  to  an  economic 
saving  of  hundreds  of  milliom  of 

dollars  annually  —  a  salvage  that 
affects  every  business  in  America. 


Christmas  Se 


Mail 


The  National,  State  and  Local  Tuberculosis 
Associations  of  tlw  United  ~ 
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If  MECHANICAL 
I  VrJViV  REFRIGERATION 

'  A  logical  mpans  of 
inci'Qasing^  ^our  profits 


TT7 OULD  you  be  intererted  m  a  few  iacts  thowing  how  your  net  profit! 
VV  for  the  coming  year  would  be  substantially  increased  by  the  insullatioa 
of  YORK   Mecihanical  Refrigeration? 

pricci  you  would  get  by  lervlnc  freth.  cold, 
perfect  drinki. 

New  bufineia  th»l  would  b«  attracted  by 
your  pro^iiiTcneM  and  the  excellence  of 
the  drinka  you  serve  would  further  awell 
your  net  income. 

And  freedom  frnm  the  worrie*  of  unreliable 
reffiseraiion  would  make  your  cfforta  in 
other  departments  more  productive. 
Our  Salei  Engineer*  will  be  plraied  to  tell 
you  more  about  YORK  Mechanical  Eefriic- 
eralion. 


There  are  several  wayi  in  which  thit  increase 
would  be  obtained. 

Part  of  it  would  come  from  a  reduction  in 
the  present  coat  of  operating  your  refrig- 
crating  system. 

The  proper  preservation  of  an  amount  of 
slock  wnich  now  deteriorates  through  im- 
perfect refrigeration,  would  likewise  prevent 
loss  and  show  a  further  increase  in  your 
net  profits. 

Still  more  profits  wouM  come  from  the  higher 


YORK  MANUFACTURING  COMPANY 

(Io«  Making  and  R«(rig*ratlng  Machinery  Ksoluaivaly) 
YORK.  FENNA. 


THERE    IS    A    YORK    PLANT    TO    FIT    YOUR  BUSINESS 


The  Badger  Ifnt  Cot- 
ter ctiti  auti  freih 
for  each  londae  u 
yon  tenre  it.  Gaartn- 
teed  to  uve  25%  oa 
nnt  bills. 

Made  of  lacquer  fln- 
Ished  aluminum  cast- 
ings that  will  not 
ruft,  and  has  the  ap- 
pearance of  lityer. 
Frosted  globe  holds 
2H  pounds  nut  meats. 

Ask  your  Jabber  about 
It,  or  write  direct  to 

EDWARD  R.  SMITH 
Oihkoih,  Wis. 


Stop  Thief! 

A  leaky  cofTee  spout  wastes  only  one 
thing  —  coffee.  A  leaky  cash-system 
wastes  your  whole  income  —  material, 
labor  and  profit. 

Our  soda  checks  plug  those  leaks— 
the  big  ones,  the  ones  that  worry  you. 
And  they're  inexpensive,  quick,  and 
flexible. 

GLOBE  TICKET  COMPANY 

PHILADELPHIA  NEW  YORK 

Sp*cialljtj  in  ^umbtnd  1'rintlng  for  Forty  y»arj 


PRIMERS'  IN'K: 


rss 


lastreo  EvgKY  Satobqat 


DrugTradeWeekiy 

ACSMMinCMLPUMJCMnON  POM  ofuiooicn 

wants  100  articles  on 
Drug  Store  Merchandising 

To  Business  Writers:  — 

For  ihe  purpose  of  rendering;  a  valued  service  tO  mir  tub* 
<.rrihrrs,  we  want  a  large  number  of  high-clara  artidet  «ii 
Drug  Store  MrrchandUinK,  coverinR  ever>'  important  pbtSC 
of  drug  (tore  operations,  such  as  Buying,  Selling,  Advertis* 
ing,  Special  Sales.  Window  and  Counter  Diapiaya,  Accoiim* 
ing,  and  othrr  subjects  that  can  be  diiciiaicd  in  ■  prtttkii 
wajr  for  the  benefit  of  our  readert. 

We  went  iheec  ariWca  for  puMieatloii  ki  DI^UG  TRADE 
WEEKLY,  one  or  more  each  week;  eacb  article  to  run  fram 
ISOO  to  2000  words  in  lengtii,  and  for  each  accepted  nami* 
script  we  will  pay  %liM,  tiiat  price  inclttdiiv  nccesMfy 

photographs  and  drawings. 

THE  PRIMARV  PI:RP0SF.  OF  THF.SF.  ARTICIES 
MirST  BP.  TtJ  IIKI.P  nRl(;(;iSrS  to  tiREATER 
EFFICIENCY  IN  THEIR  MERCHANDISE  PROFITS 

Each  nniclr  must  He  devoted  to  some  branch  of  drug 
store  merchandise;  it  must  be  priu liial ;  it  must  deal  with 
fafit,  not  theories,  and  it  mutt  cover  its  subject  thoroughly. 

In  addition  to  articles  from  profcaiionat  Waiters,  we  hope 
to  secure  contributions  from  men  who  are  connected  with 
the  drug  business,  as  we  wish  to  give  our  rendenthe  ' 
•f  their  practical  knowledge  and  experience. 

.Ill  €Bmmumcationt  shoatJI  tf  atUretStd  !• 
Editor,  Dri  <.  1  R  VDE  Wi;ekly 
3  Park  Place.  New  York 


Drug  Store  Statistics 

There  arc  48,(K>0  drne  stnret  in  the  Unhed  State*,  with  an  anntul 
turuovrr  of  n\'rr  $  I  .fH>0.noo.0nO  >  year.  This  will  give  you  some 
i<it\  fi(  thr  di..it  iliuiing  v;iluc  of  thr«e  rrtail  stores. 

Drucgists,  as  a  class,  arc  men  ol  cUucation  and  standiu(.  As 
merchants  they  have  nwda  laiaarliabla  peoareaa  in  the  last  20 

Druf  stores  are  open  an  an  avtragc  of  M  par  Cent  i 
than  other  retail  stores. 

Tba  ni>dem  druc  store  is  liccoming  a  recutar  ilepartmcM 
and  in  thousands  at  towns  is  the  only  department  strre. 

The  druest«t  often  stUs  more  candy  thnn  thr  rn:i!^rtiiner.  more 
fjjors  thin  the  l'.itil«iTe  dcilcr.  more  cigart  tlun  ihr  lolucconisl, 
more  magaiincs  than  the  stationer.  lie  is  consiantlr  loomina  higceT 
on  the  iMisiness  harton  and  mm  munt  m  HELP  Ul5l: 


ycata. 
feoiira 


D.  O.  Haynes  &  Co.,  Fublishers 

Drag  Tkadc  Weekly  The  Phamacctttical  Cm 

The  Soda  Fountain 


D.  S.  M. 


THINK  OF  IT,  over 
ONE  HUNDRED  articles  on 
DRUG  STORE  merchaadiaiag 
TO  BE  published  in 
DRUG  TRADE  WEEKLY 
ONE  OR  MOSS  wtkiM  mA 
TOR  TKB  NEXT  U 
NEVER  BEFORE  la  the 
HISTORY  OF  tlM  dnc 
HAS  THERE  bean  ndi  aa 
ENCYCLOPEDIA  priUidMd 
DRVO  STORE 
READ  THE 
HBKBWITH  fcpcodttccd  froB 
PRINTERS  INK,  tiicii 
LET  YOUR  OWN  jadgmMt 
DECIDE  if  yoa  can 
AFFORD  to  deny  yetineif 
AND  YOUR  CLERKS  the  pleasure 
AND  PROFIT  you  will 
EXPERIENCE  from  the  readiag 
OF  THESE  ARTICLES 


NOTICE — Before  deciding  npon  yonr  snbscriptioB 
order  notice  oar  special  CombinRtion  Offers.  Offer  Ma. 
B  lun  Ittm  prepared  especially  for  droggistt,  or  Mo.  C, 
if  he  has  a  toda  fountain.  These  are  our  iMtt  VbmA 
offers  and  cannot  fail  to  be  profitable  to  any  dmgfiil 
who  wishes  to  take  fall  advantage  of  our  servioe. 


Order  by  Ntunber 


Noi.  A-^Comletc  PatltpM 

1  Year  Dave  "ntADB  Wwclt. 

2  Era  Price  Lists  (S;ir;ni: 

(Canada  $5.00;  Foreign  $6.00) 

No.  B — Complete  Postpaid 

1  Year  Drug  Trai/i  \Vhxki.v. 

1  Year  The  Pharmaceutical 

2  EaA  Pkick  Lists  (SprinR  & 

No.  C— Complete  Postpaid 
1  Year  Drug  TaAW  WULV. 
1  Year  The  PHABMACEimCAL 

1  Year  Tm  Soda  Pouktatit.. 

2  Era  Prtt  T.>*t«  'Snrirte  ft 
(Caiin.ln  /''r.-'fu  «J»nn> 


lot  14.50 

 $3.00 

F.iin  , .  2  00 
 $5.00 

for  $5.00 

 $3.00 

Era...  1.50 
Fall)  ■ .  2.00 

$^50 

for  $6.00 

 $3.00 

EaA...  1.50 

  1.50 

Fain..  2  00 

'  S8.00 


USE  THIS  ORDER  BLANK  (cut  it  off) 


D.  O.  HAYNES  &  CO.,  Publishers 
No.  3  Park  Place,  New  York 


.1921 
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'HAT'S  what  Peter  Eichelman,  fountain  manager  of  the  McCrory 
5  &  10  cent  Stores,  Philadelphia,  calls  these  three  publications 

"  The  Soda  Fountain,"  says  George  Zahn  of  Tellema  Sweets  Shops 
of  Milwaukee,  "  is  as  necessary  to  an  up-to-date  fountain  as  an 
Electric  Mixer. '« 

"The  Dispenser's  Formulary"  is  described  by  Bob  Earnhardt, 
owner  of  Bob's  Fountain,  Jacksonville,  as  "  the  Dispenser's  Bible." 

"100  Best  Formulas"  has  the  best  and  most  up-to-date  lot  of 
sundaes  I  ever  saw,"  says  George  Rattner,  general  manager  of  the 
Woolworth  Building  Confectionery,  New  York, 


W/>at  you  Get  Jor  ^3.00 


D.  O.  Hayncs  &  Co ,  3  Park  Place.  New  York.  N.  Y. 

I  enclose  for  $  fjr  wttich  send  me 

— 'i  he  Soda  Fountain  for  1  year — 1  copy  Dispenser's 
Formulary — 1  copy  100  Best  Formulas — Your  SvJ.OO 
oflcr  as  above. 


Full  Name. 
Husiness  .. 


Does  what  these  four  success- 
ful soda  men  say  mean  anything 
to  you?  Then  prepare  jor  the 
bigger  business y  the  bigger  oppor- 
tunities—  and  the  keener  com- 
petition^ too  —  that  prohibition 
•will  bring  to  both  fountain  own- 
ers aud  Jountain  operators  by 
mailing  the  coupon  and  accept- 
ing our  special  three  dollar  ojfer 
today. 


WINTER 

Soda  Fountain 
Profits? 

Yes,  if  you  serve 
Chocolate  Malted  Milk  piping  hot 


CHOCOLATE  Malted  Milk  may 
be  a  general  favorite  with 
your  customers  in  the  summer- - 
but  it  am  be  made  even  more  of 
a  profit'bringer  through  the  cold 
weather. 

For  in  the  winter  months  people 
actually  need  more  food- and  they 
want  it  hot.  Display  fountain 
stickers  prominently,  telling  your 
patrons  that  you  serve  this  splen^ 
did  food-beverage  piping  hot! 

It's  so  easy  tor  a  man  or  woman  to  get 
the  habit  of  dropping  in  on  cold  days  for 
hot  Chocolate  Malted  Milk.  Encourage 
this  habit  and  increase  your  winter  bus- 
iness. Serving  hot  drinks  will  keep  your 
fountain  busy  the  year  'round. 

THE  BORDEN  COMPANY 


Borden  Builiiing 


New  York 


j3c7t/e4tJ 

THE  IMPROVED 


MALTED  MIL 
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